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EXECUTIVE CHEF 
MARK WADSWORTH

Island born Executive Chef Mark Wadsworth’s passion for his culinary craft has taken him far beyond the 
Island, earning him extensive international experience, exposure & recognition over the past two decades. 
He brings to the Westin Bear Mountain a wealth of five star hotel experiences.

As Executive Chef at The Westin Bear Mountain, Mark leads his culinary team in new & innovative 
cooking trends while keeping true to the local flavours of the Island he once again calls home.

With his eye on sustainability, Chef Wadsworth is committed to purchasing local, organic, Fair Trade & 
sustainable food products & is a proud supporter of the Vancouver Aquarium’s Ocean Wise program. Chef 
nurtures his own herb garden at the Resort & is a long time bee keeper managing the Resort’s organic bee 
hives.

The honey produced supplies all the hotel’s honey needs, from sauces to desserts as well as supports the 
renewal of the world’s declining bee population.

Recognizing the needs of today’s lifestyles, Chef Wadsworth has created a large variety of healthier 
options on the menu including Gluten-Free, Vegan, Vegetarian & SuperFoodsRx™.

We realize that priorities, when it comes to food, will be different for each client. Therefore, we will 
discuss your specific priorities in consultation with your Catering Sales Manager & answer any questions 
you may have.

Our Chef’s philosophy
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BREAKFAST 
PLATED

CANADIAN BREAKFAST | 25

On the Table

Fresh from the oven, baskets of assorted muffins, croissants, & sugar dusted danish pastries 

To Start 

Freshly sliced fruit plate

Main 

Scrambled cheddar & chive eggs, crispy bacon & country sausage, home-fried red potatoes, caramelized 
onions, & roasted tomatoes with herb pesto & parmesan

BEAR BREAKFAST | 28

On the Table

Fresh from the oven, baskets of assorted muffins, croissants, & sugar dusted danish pastries 

To Start

Mixed berry & honey granola parfait

Main

Classic eggs benedict, soft poached eggs, back bacon, home-fried red potatoes, caramelized onions,  
& roasted tomatoes with herb pesto & parmesan

HEALTHY BREAKFAST (GLUTEN FREE) | 32 (max 50 people) 
(minimum 7 days booking)

On the Table

Gluten free blueberry muffins

To Start

Freshly sliced fruit plate

Main

Soft poached eggs, roasted roma tomato slices, avocado, steamed asparagus, salsa verde, & micro salad

All prices subject to applicable taxes & 17% service charge.

All breakfasts are served with freshly brewed Starbucks coffee & a selection of Tazo teas.

All prices are subject to a surcharge if minimums are not met.
All prices subject to applicable taxes & 17% service charge.
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BREAKFAST 
BUFFET

CONTINENTAL BUFFET | 26 (min 10 people)

Chilled juices (orange, cranberry, & apple)

Fresh from the oven, baskets of assorted muffins, croissants, & sugar dusted danish pastries

Fruit preserves, marmalade, & butter

Freshly sliced fruits

Selection of individual yogurts

SPA BUFFET | 29 (min 15 people)

Chilled juices (pomegranate, grapefruit, & apple)

Chef ’s SuperFood inspired smoothies

Gluten free blueberry muffins fresh from the oven

Freshly sliced fruits

Build your own parfait bar

•  Greek yogurt, vanilla yogurt, dried fruits (cranberries, apricots, & raisins), chopped nuts, & honey 
granola

Warm banana bread

FROM THE GRIDDLE BUFFET | 30 (min 20 people)

Chilled juices (orange, cranberry, & apple)

Fresh buttermilk pancakes & waffles with mixed berry compote

Freshly sliced fruits

Fresh from the oven, baskets of assorted muffins, croissants, & sugar dusted danish pastries

Honey roasted griddled ham

Roasted tomatoes with herb pesto & parmesan

Home-fried red skin potatoes

VALLEY BREAKFAST BUFFET | 32 (min 20 people)

Chilled juices (orange, cranberry, & apple)

Fresh from the oven, baskets of assorted muffins, croissants, & sugar dusted danish pastries

Fresh & preserved fruits

Cheddar & chive scrambled eggs

Crispy bacon & country sausage

Roasted red potatoes & caramelized onions

All breakfasts are served with freshly brewed Starbucks coffee & a selection of Tazo teas.

All prices are subject to a surcharge if minimums are not met.
All prices subject to applicable taxes & 17% service charge.
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BREAKFAST 
BUFFET CONTINUED

MOUNTAIN BREAKFAST BUFFET | 35 (min 10 people)

Chilled juices (orange, grapefruit, & apple)

Fresh from the oven assorted muffins, croissants, & sugar dusted danish pastries

Warm frosted cinnamon buns 

Freshly sliced fruits

Selection of  breakfast cheese (Swiss, cheddar, & provolone)

Build your Own Parfait Bar Buffet

• Greek yogurt, vanilla yogurt, dried fruits (cranberries, apricots, & raisins),  
chopped nuts, & honey granola

Chef ’s choice of Farmer Ben’s eggs (scrambled or frittata)

Crispy bacon, country sausage, & honey roasted griddled ham

Shredded potatoes & vegetable hash

Roasted tomatoes with herb pesto & parmesan

All breakfasts are served with freshly brewed Starbucks coffee & a selection of Tazo teas.

All prices are subject to a surcharge if minimums are not met. 
All prices subject to applicable taxes & 17% service charge.
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BREAKFAST BUFFET 
ENHANCEMENTS

HOT BREAKFAST SANDWICH OPTIONS - PER PERSON

choice of (1) one of the following:

Freshly baked croissant with Black Forest ham, Farmer Ben’s omega-3 eggs, & Canadian  
aged cheddar cheese | 7

English muffin with Farmer Ben’s omega-3 eggs, cheddar cheese, & back bacon | 6

Breakfast wrap with Farmer Ben’s omega-3 scrambled eggs, cheddar cheese, salsa, & cilantro | 8

HOT OPTIONS - PER PERSON

Traditional eggs benedict with poached Farmer Ben’s omega-3 eggs on a toasted english muffin,  
Canadian back bacon, & hollandaise sauce | 6

Smoked salmon eggs benedict with poached Farmer Ben’s omega-3 eggs on a toasted english muffin, 
& hollandaise sauce | 7

Eggs florentine with poached Farmer Ben’s omega-3 eggs on a toasted english muffin, wilted spinach, 
tomato, & hollandaise sauce | 7

Farmer Ben’s omega-3 egg frittata with roasted peppers, caramelized onions, goat cheese, & spinach | 6 
(substitute egg whites instead of whole eggs for an additional $1 per person)

Ranchmen’s 6oz AAA striploin steak | 12

OMELETTES MADE TO ORDER | 16 PER PERSON

Chef attended omelette station

Farmer Ben’s omega-3 eggs, Black Forest ham, BC mushrooms, sweet bell peppers, cold water shrimp, 
green onion, asparagus, tomato, fresh salsa, Swiss & cheddar cheeses 
(minimum guarantee of 25 people or chef labour charges of $100 applies)

HOT TRADITIONAL OPTIONS - PER PERSON

Buttermilk pancakes with maple syrup & fruit preserves | 5

Warm chocolate bread & butter pudding with fruit preserves | 5

French toast with maple syrup & warm flambéed bananas | 5

Belgian waffles with berry compote, maple syrup, & whipped cream | 8

Freshly baked scones with your choice of: cheddar & chive or raisin | 6

Fresh from the oven cinnamon buns with white frosting glaze | 5

Toast station: white, brown, whole wheat breads, whipped butter, & fruit preserves | 6 
(Gluten free bread available for $10 per person. Min 10 people.)

COLD OPTIONS - PER PERSON

Yogurt bar: low fat, fruit & plain yogurts, seasonal berries, chopped nuts, granola,  
dried apricots, & sun-dried cranberries | 14

Freshly sliced fruits | 9

Fruit kebabs with Bear Mountain honey yogurt dip | 9

Open faced bagel with smoked salmon, chive cream cheese, & traditional garnish | 12

Select from a variety of our buffet enhancements to customize your Breakfast Buffet.
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All prices subject to applicable taxes & 17% service charge.

BREAK 
TIME

IN THE MORNING | 15 PER PERSON 
(min 12 people)

Freshly sliced fruits

Freshly baked danish pastries

Sliced fruit

Freshly baked mini croissants

Strawberry banana smoothies

THE COOKIE BREAK | 15 PER PERSON 
(min 12 people)

Chocolate chip, oatmeal raisin, & double  
chocolate chip

Mom’s sugar cookie, Chef ’s short bread 

THE SUPER FOODS BREAK  
| 14 PER PERSON (min 15 people)

Fresh blueberry smoothies

Apricot, almond, & cinnamon biscotti

Fresh seasonal fruits

HONEY BEAR BREAK | 14 PER PERSON 
(min 15 people)

Honey basil punch

Fresh fruit skewers with Bear Mountain honey 
& yogurt dipping sauce

House-made honey granola bars

Honey glazed lemon poppy seed loaf

CHOCOLATE BREAK | 17 PER PERSON 
(min 25 people)

White & dark chocolate dipped strawberries

Nanaimo bars, chocolate brownies, & warm 
chocolate chip cookies

Bear Mountain hot chocolate with freshly whipped 
cream & chocolate shavings

THE APPLE BREAK | 14 PER PERSON 
(min 15 people)

Dried apple chips

Warm honey glazed apple fritters

Fresh apples

Warm spiced cinnamon apple cider

THE POPCORN BREAK | 10 PER PERSON 
Build your own flavored popcorn (choose 3 flavors)  
(min 12 people)

All dressed, dill pickle, sour cream & onion,  
& white cheddar  

THE GLUTEN FREE BREAK  
| 21 PER PERSON 
Three-days minimum notice (min 20 people)

Blueberry muffins

Chocolate brownie

Nanaimo bars

All breaks are served with freshly brewed Starbucks coffee & a selection of Tazo teas.



All prices subject to applicable taxes & 17% service charge.

9

BREAK 
À LA CARTE

BEVERAGES

Assorted bottled juices, cans of soft drinks, 
& mineral water | 3.75 each

Fresh fruit & berry smoothies (banana strawberry or 
blueberry orange) | 38 for 2 litres (serves 7)

Red Bull® | 6.50 each

Vitamin Water & Power Aid | 5 each

Whole, low fat, skim, almond, soy, or 2% milk 
| 20 for 2 litres (serves 7)

House-made lemonade & iced tea (unsweetened)  
| 28 for 2 litres (serves 7)

Juice (apple, orange, cranberry, grapefruit) 
| 20 per pitcher (serves 7)

Starbucks coffee & selection of Tazo Teas  
| 80 for 3 litres (serves 15 cups)

Starbucks coffee & selection of Tazo Teas 
| 150 for 6 litres (serves 32 cups)

Bear Mountain hot chocolate with fresh whipped 
cream & chocolate shavings | 80 for 3 liters 
(serves 15 cups)

Bear Mountain hot chocolate with fresh whipped 
cream & chocolate shavings | 150 for 6 litres 
(serves 32 cups)

MORNING SELECTIONS

Fresh fruit skewers with Bear Mountain honey  
& yogurt dipping sauce | 9 per person

Freshly sliced fruits | 9 per person

Granola parfait layered with fresh fruit & yogurt  
| 8 each

Individual fruit yogurts | 5 each

House-made granola bars | 42 per dozen

Gluten free muffins | 50 per dozen

French croissants, assorted muffins, & fruit 
danishes | 5.25 per person

House-baked mini muffins | 36 per dozen

Fresh from the oven cinnamon buns with white 
frosting glaze | 6 per person

Freshly baked scones with your choice of  
cheddar & chive or raisin | 6 per person

Breakfast breads choose 1 type: banana,  
zucchini nut, or lemon coconut | 36 per dozen

Selection of cold boxed cereals with milk | 6 each

Yogurt bar: low fat, fruit & plain yogurt, seasonal 
berries, chopped nuts, granola, dried apricots, & 
sun-dried cranberries | 14 per person

AFTERNOON SELECTIONS

Assorted gourmet cookies | 42 per dozen

Double chocolate brownies | 38 per dozen

Rice Krispies® squares | 36 per dozen

Nanaimo bars | 38 per dozen

Traditional buttered popcorn | 10 per basket

House-made granola bars | 42 per dozen

Gluten free muffin | 50 per dozen

Chocolate dipped apricot biscotti | 38 per dozen

Selection of local & international artisan cheeses  
| 16 per person

Assorted whole fruit | 3 per piece

Selection of fresh market vegetables & dips  
| 9 per person

Pringles, assorted potato chips, Doritos 
(individual assorted) | 5 each

Customize your break to best energize & inspire your group.
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All prices subject to applicable taxes & 17% service charge.

TO GO 
MENUS

THE EXPRESS BREAKFAST | 19 PER PERSON

Chef ’s choice of whole fresh seasonal fruit

Select (1) one:

• Black Forest ham & Swiss cheese croissant

• Bagel with smoked salmon, cream cheese, shaved red onion, & capers

Freshly baked muffin

Bottled water & coffee station

BOXED LUNCH | 21 PER PERSON

Includes: Assorted potato chips, a freshly baked cookie, Chef ’s choice of  
whole fresh seasonal fruit, & soft drink

Select (1) one:

• Ham & cheese on sourdough with grainy mustard aioli

• Slow cooked turkey with chipotle sauce on baked ciabatta

• Smoked beef brisket with mustard slaw on pretzel bun

• Tuna salad on whole wheat

• Italian marinated grilled vegetables with chickpea hummus in a tomato wrap

Boxed & ready to take on the course or wherever your day leads.
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All prices subject to applicable taxes & 17% service charge.

LUNCH 
PLATED

Select (1) one menu item from each category for your group

SOUPS & SALADS

Roasted carrot & coriander with a chive crème fraiche | 8

Potato & leek veloute made with a bacon butter | 9

Harvest vegetables with parmesan herb crumble | 8

Italian tomato soup with basil cream | 9

Gathered greens bundle, oven dried tomato, shaved radish, dried cranberries, candied pumpkin seeds, 
butternut squash puree, & honey lemon vinaigrette | 11

Spinach salad, roasted red & golden beets, goat cheese crumble, spiced pecan, pickled shallots,  
& sherry vinaigrette | 12

Tomato & smoked cheddar salad, arugula, balsamic reduction, bacon lardon,  
& lemon & olive oil dressing | 14

Roasted vegetable quiche, micro herb salad, balsamic dressing, & shaved parmesan | 12

MAINS

Grilled sockeye salmon, yam puree, herb roasted fingerling potatoes, Chef ’s selection of vegetables,  
& warm bacon sherry vinaigrette | 35

Pan seared chicken breast, caramelized onion mash, Chef ’s selection of vegetables, & red wine jus | 33

Honey dijon glazed pork, whipped garlic mash, Chef ’s selection of vegetables, & port jus | 32

California cut striploin, potato gratin, Chef ’s selection of vegetables, & red wine jus | 40

Spinach & ricotta cannelloni, tomato ragout, & roasted vegetable confetti | 30

DESSERTS

Baked New York cheese cake | 14   
Milk chocolate shavings, salted carmel, & candied pecans

Vanilla panna cotta | 14 
Macerated berries & crumbled meringue  

Sweet chocolate decadence | 13 
Brûléed crème & berry coulis  

Warm apple crumble tart | 12 
with vanilla ice cream

Deconstructed fruit salad | 12,  
Raspberry coulis, & sweet wine sabayon 

All breaks are served with freshly brewed Starbucks coffee & a selection of Tazo teas.

Minimum 10 guests. Minimum 3 courses.
Additional $15 per person for day-of menu selections.
Additional $10 per person for each additional selection from each category.

Minimum 3 courses. Minimum of 10 guests.
Additional $15 per person for day of menu selection.
Additional $10 per person for each additional selection from each course.
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All prices subject to applicable taxes & 17% service charge.

LUNCH 
WORKING

| 32 PER PERSON

Select (1) one menu item from each category for your group.

SOUP

Potato & leek veloute with bacon butter

Italian tomato soup with parmesan & basil oil

Forest mushroom bisque with thyme & sherry chantilly cream

Roasted butternut squash soup with cinnamon spiced pecan crumble

White bean & bacon soup with chive cream cheese

 

SALAD

Baby kale & romaine salad, croutons, & garlic dressing

Baby greens & herb salad with balsamic dressing

Roasted beet & goat cheese salad

Tomato, watermelon, & basil salad

SANDWICH

Grilled chicken, avocado, tomato, & provolone on focaccia panini

Grilled chorizo, shaved provolone, & red pepper jam on ciabatta

Greek spiced lamb pita, shaved peppers, onion, cucumber, & crumbled feta 

Grilled beet & goat cheese on ciabatta with arugula

DESSERT

Double chocolate brownie

Lemon coconut square 

Freshly sliced fruit 

This plated lunch is perfect for groups of 20 people & under.
*Available from 11:30am - 2:30pm

Maximum 20 guests.
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All prices subject to applicable taxes & 17% service charge.

LUNCH 
CHILLED BUFFET

WRAP IT UP | 35 PER PERSON (min 15 people)

Soup of the day

Select (2) two salads

• Sweet yam & potato salad with grainy mustard dressing

• Crisp romaine Caesar salad with shaved parmesan, croutons, & creamy garlic dressing

• Gathered greens with shaved cucumber, radish, tomato, & house dressing

• Watermelon & feta salad

Select (3) three wraps

• Chipotle spiced chicken & corn wrap 

• BC roasted salmon salad & pea shoots in a wrap   

• Curried spiced lamb wrap, shredded lettuces, carrot & sultanas 

• Italian marinated grilled vegetables with chickpea hummus in a wrap

• Confit chicken Caesar wrap

Includes:

Chef ’s selection of squares 

Fresh seasonal fruit platter

Selection of freshly baked cookies to include: chocolate chip, oatmeal & raisin, & macadamia white 
chocolate

THE SANDWEDGE | 28 PER PERSON (min 10 people)

Honey roasted ham & cheese on sourdough with grainy mustard aioli

Roast beef with mustard slaw on a pretzel bun

Italian marinated grilled vegetables with chickpea hummus in a tomato wrap

Includes:

Baskets of freshly cut Master’s potato chips

Selection of freshly baked cookies to include: chocolate chip, oatmeal & raisin, macadamia white 
chocolate, & double chocolate chip

All lunches are served with freshly brewed Starbucks coffee & a selection of Tazo teas. 
Available from 11:30am - 2:30pm.

All prices are subject to a surcharge if minimums are not met.
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All prices subject to applicable taxes & 17% service charge.

LUNCH 
CHILLED BUFFET CONTINUED

ON THE GREEN | 32 PER PERSON (min 15 people)

Select (2) two

• Soup of the day

• Sweet yam & potato salad with grainy mustard dressing

• Crisp romaine Caesar salad with shaved parmesan, croutons & creamy garlic dressing

• Gathered greens with shaved cucumber, radish, tomato, & house dressing

• Watermelon & feta salad

Select (3) three

• Honey roasted ham & cheese on sourdough with grainy mustard aioli

• Slow cooked turkey with chipotle sauce on baked ciabatta

• Roast beef with mustard slaw on a pretzel bun

• BC roasted salmon salad with pea shoots on marble rye  

• Grilled beet & goat cheese on ciabatta with arugula

Includes:

Fresh seasonal fruit platter

Selection of chocolate brownies

BUILD YOUR OWN SANDWICH | 39 PER PERSON (min 15 people)

Includes:

Mixed greens with a selection of dressings

Watermelon & feta salad

Sweet yam & potato salad with grainy mustard dressing

Platters of sliced deli meats

Tomato, cheddar & Swiss cheese, pickles, shaved onion, mayonnaise, & mustards

Selection of breads

Selection of chocolate brownies

All lunches are served with freshly brewed Starbucks coffee & a selection of Tazo teas. 
Available from 11:30am - 2:30pm.

All prices are subject to a surcharge if minimums are not met.
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All prices are subject to a surcharge if minimums are not met.

All prices subject to applicable taxes & 17% service charge.

LUNCH 
HOT BUFFET

PIZZA PARTY | 33 PER PERSON (min 10 people)

Crisp romaine Caesar salad with shaved parmesan, croutons, & creamy garlic dressing

Chorizo pasta salad, arugula, sundried tomatoes, & herb dressing 

Tomato caprese salad with aged balsamic & extra virgin olive oil

Chef ’s selection of house-made pizzas (to include vegetarian & meat)

Herb & cheese crusted garlic bread

Freshly sliced seasonal fruit & berry platter

Tiramisu cake 

BURGER BAR | 35 PER PERSON (min 20 people)

Crisp romaine Caesar salad with shaved parmesan, croutons, & creamy garlic dressing

Gathered greens with shaved cucumber, radish, tomato, & house dressing

Warm spiced potato chips with creamy parmesan dip

Grilled BBQ beef burgers

Charred chicken breast

Veggie burgers - on request

Condiments

• Hickory smoked bacon & sautéed mushrooms

• Ketchup, mustard, relish, mayo, sliced pickles, red onions, green leaf lettuce, & tomato

• Farm house cheddar & Swiss cheese

• Sesame kaiser

Selection of bars & freshly baked cookies

All lunches are served with freshly brewed Starbucks coffee & a selection of Tazo teas. 
Available from 11:30am - 2:30pm.
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All prices subject to applicable taxes & 17% service charge.

LUNCH 
INTERNATIONAL BUFFET

THE ITALIAN JOB | 37 PER PERSON (min 20 people)

Stone soup with Grana Padano

Toasted garlic cheese bread

Panzanella salad, chopped cucumbers, tomato, red onion, & crusty bread 

Vine ripened tomato & pecorino salad with arugula, aged balsamic, & toasted pine nuts

Crisp romaine Caesar salad with shaved parmesan, croutons, & creamy garlic dressing

Spinach cannelloni, rich tomato sauce, & shredded parmesan  

Beef & roasted vegetable lasagne

Freshly sliced seasonal fruit & berry platter

Tiramisu cake 

TASTE OF SOUTH ASIA | 38 PER PERSON (min 20 people)

Grilled naan bread & black pepper poppadum’s 

Kachumber tomato & onion salad yogurt dressing 

Chana chat chickpea & coriander salad, cucumber, tomato, & red onion tossed in citrus dressing 

Tender butter chicken with tika spices in a creamy & rich tomato sauce  

Lamb rogan josh, slow cooked lamb, garam masala spices with onions 

Aromatic basmati rice 

Freshly sliced seasonal fruit & berry platter

CHINATOWN (GLUTEN FREE) | 37 PER PERSON (min 20 people)

Hot & sour soup with thinly sliced asian vegetables, chicken broth, tofu, & shitake mushrooms

Rice noodle shrimp salad with peppers, onions, fresh coriander, & sesame dressing

Asian greens with sweet ginger dressing

Sweet & sour chicken

Beef & broccoli

Egg fried rice 

Vegetable stir-fry

Freshly sliced seasonal fruit & berry platter

All lunches are served with freshly brewed Starbucks coffee & a selection of Tazo teas. 
Available from 11:30am - 2:30pm.

All prices are subject to a surcharge if minimums are not met.
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All prices subject to applicable taxes & 17% service charge.

LUNCH 
INTERNATIONAL BUFFET CONTINUED

THE MEXICAN | 35 PER PERSON (min 20 people)

Fresh coriander spiced corn & black bean salad with roasted peppers in lime citrus dressing

Crisp romaine Caesar salad with shaved parmesan, croutons, & creamy garlic dressing

Hand cut corn tortilla chips with sour cream & salsa

Ropa vieja shredded beef

Fiesta sautéed chicken

Warm tortillas

Spiced sweet peppers & onions

Cilantro & lime rice

Shredded lettuce greens & cheeses

Salsa, sour cream, & guacamole

Fresh seasonal fruit platter

Warm cinnamon sugar dusted churros

All lunches are served with freshly brewed Starbucks coffee & a selection of Tazo teas. 
Available from 11:30am - 2:30pm.

All prices are subject to a surcharge if minimums are not met.
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All prices subject to applicable taxes & 17% service charge.

RECEPTIONS 
STATIONS

FULLY LOADED MASHED POTATO BAR  
| 18 PER PERSON

Chef attended live station

Fourchette, Yukon gold, & sweet potatoes 

Smoked bacon, caramelized onion, chives, short rib, 
shrimp, chipotle corn chili, foraged mushrooms, 
cheddar, roasted garlic, & sour cream

DIM SUM | 38 PER PERSON

Chef attended live station

Miniature steamed pork buns

Har gow & shu mai dim sum with asian dipping 
sauce

Beef & chicken stir-fry on rice noodles

Pork & vegetarian pot stickers with spicy plum 
sauce

FOOD TRUCK | 65 PER PERSON

Chef attended live station. 
8-10 canapés per person. Minimum 50 people 

Mini cheese burger sliders on a pretzel bun

West Coast salmon sliders with dill aioli

Deep fried mac & cheese with house made ketchup

Sweet & sour tempura chicken

BBQ pulled pork tacos 

Butter chicken bowl, rati, basmati rice,  
& naan bread 

Doughnuts: fritters, glazed, chocolate, sugar dusted 

Sugar dusted viento empanada    

CHILLED SEAFOOD TASTING  
| 45 PER PERSON

Chilled pacific prawns & crab on ice

Cocktail sauce & traditional accompaniments

House-cured local salmon gravlax with honey dijon 
mustard drizzle

Cold smoked salmon sides, traditional garnishes,  
& pumpernickel bread

Local oysters on the half shell with mignonette, 
cocktail sauce, & freshly grated horseradish 
Consuming raw or undercooked meats, poultry, 
seafood, shellfish, or eggs may increase your risk of 
foodborne illness.

SWEET DECADENCE | 25 PER PERSON

Minimum 50 people.

A dessert station featuring a selection of assorted 
desserts, not limited to: chocolate brownies, éclairs, 
nanaimo bars, cheesecakes, fruit flan, individual 
chocolate mousse, coconut cake, fruit pies, brûlée 
spoons, macaroons, freshly sliced fruit, & artisan 
cheese displays with compotes & crackers

CREATE YOUR OWN PASTA  
| 25 PER PERSON

2 hours of chef attended service. Minimum 50 people.

Rigatoni pasta & penne

Classic alfredo sauce

Roasted vine ripened tomato basil sauce

Choice of chicken or shrimp

Sautéed mushrooms, pesto, & sweet bell peppers

Scallions, garlic, sun dried tomatoes, & olives

Spicy chorizo sausage & parmesan cheese

Fresh herbs & red onion

Let our talented Chef’s prepare the freshest local & seasonal offerings right in front of your guests. 
Minimum 30 guests unless otherwise noted.
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All prices subject to applicable taxes & 17% service charge.

RECEPTIONS 
STATIONS CONTINUED

TAILGATE | 34 PER PERSON

Mini striploin beef sliders with pickles, tomato, 
caramelized onion relish, & dollar buns

Beef chili with sour cream & shredded cheese  

Hot dogs ketchup, mustard, relish, & hot peppers  

Buffalo wings with celery, & blue cheese dip

BEAR MOUNTAIN DELI | 45 PER PERSON 

Chef attended live station. Minimum 50 people.

Selection of four local cheeses with fig chutneys,  
& Bear Mountain honey

Freshly sliced deli meats: pastrami, salami, honey 
roasted ham, & chorizo

Pickles, olives, mustards, & sauerkraut  

Assorted Portofino bakery loafs of sour dough,  
dark rye, peasant, roasted garlic, & baguette

Selection of antipasto, marinated olives, grilled 
vegetables, cured meats, slice tomato, & marinated 
boccaccini  

 

WHIPPED POTATO MARTINI BAR  
| 44 PER PERSON

Chef attended live station

Braised short rib & mushroom demi glaze

Sautéed prawns in sambal cream

Shaved fennel, tomato concasses, & pea shoots

Sautéed mushroom & gruyere 

THE PRE-DINNER RECEPTION  
| 23 PER PERSON

3-4 canapés per person.  Minimum 25 people. 

Mini quiche lorraine

BLT crisp prosciutto, basil aioli, & oven dried 
tomato on crostini 

Tomato bruschetta on a olive oil glazed crostini 

Air cured prosciutto wrapped mission figs 

A LITTLE BIT MORE | 32 PER PERSON 

5-6 canapes per person. Minimum 25 people. 

Mini quiche lorraine

BLT crisp prosciutto, basil aioli, & oven dried 
tomato on a crostini 

Prawn & mango on a crostini, chili aioli, & cilantro 
pesto 

Braised short rib on whipped potato spoons

House candied salmon & cream cheese pin wheel 
crepe 

Let our talented Chef’s prepare the freshest local & seasonal offerings right in front of your guests. 
Minimum 30 guests unless otherwise noted.
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All prices subject to applicable taxes & 17% service charge.

RECEPTIONS 
STATIONS CONTINUED

LIGHT DINNER RECEPTION  
| 55 PER PERSON

Chef attended live station. 
8-10 canapés per person. Minimum 40 people. 

Tomato bruschetta on an olive oil glazed crostini                                                                                         

Air cured prosciutto wrapped mission figs

Bacon wrapped diver scallops

Market crudité display with hummus, creamy garlic 
dip, & buttermilk ranch

Mini quiche lorraine

Slow roasted round of beef with horseradish, 
assorted mustards, buns, & condiments

Antipasto platter 

Grilled vegetables, air dried & cured meats,  
& a selection of cheeses 

HEAVY DINNER RECEPTION  
| 65 PER PERSON

Chef attended live station. 
10-12 canapés per person. Minimum 50 people.

Domestic & international cheese board with 
house-made chutneys, & compotes

Slow roasted round of beef with horseradish, 
assorted mustards, buns, & condiments

Antipasto platter 

Grilled vegetables, air dried & cured meats,   
& a selection of cheeses 

Market crudité display with hummus, creamy garlic 
dip, & buttermilk ranch

Mini quiche lorraine

Lamb lollypops with olive tapenade 

Bacon wrapped diver scallops

Prawn & mango on a crostini with chili aioli,  
& cilantro pesto 

Braised short rib on whipped potato spoons

Sautéed prawns martini in sambal cream 
 & shaved fennel 

Let our talented Chef’s prepare the freshest local & seasonal offerings right in front of your guests. 
Minimum 30 guests unless otherwise noted.
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RECEPTIONS 
À LA CARTE

CHEF ATTENDED CARVING STATIONS

Roast turkey with sage stuffing, cranberry sauce, & pan jus (serves 25) | 370

Maple cured bone in ham & honey mustard glaze (serves 30) | 380

Slow roasted round of beef with horseradish, assorted mustards, buns, & condiments (serves 100) | 400

Roasted leg of lamb with minted red wine jus (serves 25) | 200

DISPLAYED

Market crudité display with hummus, creamy garlic dip, & buttermilk ranch | 9 per person

Fresh seasonal fruit platter (minimum 10 guests) | 9 per person

Chef ’s antipasto boards, grilled vegetables, cured meats, & olives (minimum 10 guests) | 19 per person  

Basket of popcorn: truffle & parmesan, butter, or white cheddar | 12 per basket

Domestic & international cheese board with house-made chutneys & compotes | 16 per person

Chef ’s assorted sandwiches (4 pieces per order) | 12 per person (min 10 orders)

Hand cut corn chips with sour cream, guacamole, & tomato salsa (serves approx. 8) | 12 per basket

Deluxe mixed nuts (serves 4) | 16 per bowl

Pizza’s (16 inch crust)

• Margherita with shaved basil & tomato | 24 per pizza

• Spicy sausage with spinach, bell peppers, olives, artichoke, & feta | 25 per pizza

• Carmella with sliced salami, blue cheese, mozzarella, onions, & aged balsamic | 26 per pizza

Wings (1lb.) bbq, hot or salt & pepper (serves 3) | 18

BBQ pulled pork tacos with shredded coleslaw (minimum 2 dozen) | 5 per taco

Fish tacos with pan seared local snapper, avocado purée, micro greens, &  cilantro lime dressing 
(minimum 2 dozen)  
| 5 per taco
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RECEPTIONS 
À LA CARTE CONTINUED
COLD CANAPÉS PER DOZEN

Minimum order of 2 (two) dozen of each canapés

Tomato bruschetta on an olive oil glazed crostini | 42

Asparagus & goat cheese quiche | 42

Mini quiche lorraine | 48

Albacore tuna niçoise on a potato coin, confit cherry tomato, olive tapenade, & french beans | 52 
(Gluten free)

BLT with crispy prosciutto, basil aioli, & oven dried tomato on a crostini | 48

Spicy prawn & mango salad roll | 48
(Gluten free)

Roasted beet salad & goats cheese spoons | 46

Kumamoto oysters with red wine mignonette | 46 
(Minimum order 5 dozen. Gluten free)

House candied salmon, cream cheese, cress sprouts & truffle cream | 48

Air cured prosciutto wrapped mission figs | 49

Alberta elk carpaccio with arugula pesto, shaved parmesan, & caper aioli | 55

Duck rillette on a crostini with cranberry compote | 53

HOT CANAPÉS PER DOZEN

Minimum order of 2 (two) dozen canapés

Mini vegetable spring roll with plum sauce | 42

Warm mushroom & gruyere on a crostini with arugula pesto | 50

Brie & creamed leek volovants | 52

Crispy duck wonton | 49

Bacon wrapped diver scallops | 53 
(Gluten free)

Mini shepherd’s pie | 52

Chicken satay skewers with light peanut sauce | 49 
(Gluten free)

Crispy pork pot stickers | 48

Assorted dim sum with soy chili dip | 58

Braised short rib on whipped potato spoons | 58

AAA beef sliders, aged cheddar, dill pickle, & Russian dressing | 50

Sous vide lamb lollypops | 60
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DINNER 
PLATED

Select (1) one menu item from each category for your group. Minimum 3 courses.

SOUPS

Potato & leek veloute with bacon butter | 9

Italian tomato soup with parmesan & basil oil | 9

Forest mushroom bisque with thyme & sherry chantilly cream | 10

Roasted butternut squash soup with cinnamon spiced pecan crumble | 10

White bean & bacon soup with chive cream cheese | 9

COLD APPETIZERS

Tomato caprese | 13 
O ven riped BC tomatoes, mountain herb marinated boccocini, basil puree, balsamic reduction, & arugula pesto

Gathered greens bundle | 12
 Oven riped BC tomatoes, shaved radish, dried cranberries, candied pumpkin seeds, butternut squash puree,  
& honey lemon vinaigrette

Prosciutto & arugula salad | 14 
 Shaved prosciutto, crispy prosciutto shards, cherry tomatoes, balsamic dressed arugula, & shaved parmesan

Beef carpaccio | 15 
 Shaved beef tenderloin, micro lettuce salad, roasted garlic aioli, oven dried tomatoes, & crumbled merlot cheddar

Grilled garden vegetables | 14 
 Grilled & marinated eggplant, zucchini, asparagus, roasted onion petals, red pepper puree, herbed goat cheese, 
oven dried tomato, & balsamic reduction

Smoked duck & beet salad | 16 
 Shaved smoked duck breast, pickled & roasted golden beet, red beet & apple puree, micro salad, candied pecan,  
& citrus dressing

HOT APPETIZERS

Pan Seared Jumbo Scallop | 19 
 Butternut squash & bacon puree, prosciutto shard, cherry tomatoes, & parsley oil

Honey Glazed Pork Belly | 16 
 White bean & bacon puree, tomato & parsley salad, & yam crisps

Forest Mushroom Tart | 14 
 Roasted garlic & celeriac puree, parmesan crisp, olive oil & lemon dressed arugula

Crispy Confit Duck Leg | 17 
 Confit duck, garlic & lemon sautéed baby kale, candied walnuts, cranberry puree

All dinners are served with freshly brewed Starbucks coffee & a selection of Tazo teas.

Additional $15 per person for day of menu selection.
Additional $10 per person for each additional selection from each course.
Minimum 3 courses.



24

All prices subject to applicable taxes & 17% service charge.

DINNER 
PLATED CONTINUED

Select (1) one menu item from each category for your group. Minimum 3 courses.

ENTREES 
If offering more than one entree, selections are due (7) seven days prior to your event.

 
Sous Vide Beef Tenderloin Filet | 45 
 Yukon potato pave, roasted mushroom fricassee, seasonal vegetables, & thyme scented veal jus

Roasted Lamb Sirloin | 37 
 Olive oil herb crushed potato, olive & tomato ragout, seasonal vegetables, & red wine veal jus

Pan Seared Chicken Breast | 36 
 Merlot onion potato puree, seasonal vegetables, & rosemary veal jus

Braised Beef Short Rib | 39  
Whipped potato, roasted root vegetables, & green bean sauté

West Coast Salmon | 38 
 Herb & lemon roasted fingerlings with orange & fennel puree, & golden beet butter sauce

Pan Seared Ling Cod | 37 
 Smoked tomato de puy lentil ragout, prosciutto crisp, & seasonal vegetables

Grilled Vegetable Pave | 30 
White bean puree, confit tomatoes, crispy shallots, & arugula pesto

Mozzarella Stuffed Risotto Cake | 32 
 Smoked tomato coulis, garlic sautéed greens, & seasonal vegetables

Bacon Wrapped Pork Tenderloin | 36 
 White bean chorizo cassoulet, seasonal vegetables, & port veal jus

DESSERTS

Baked New York Cheesecake | 14   
Milk chocolate shavings, salted carmel, & candy pecans

Vanilla Panna Cotta | 14 
Macerated berries & crumbled meringue  

Sweet Chocolate Decadence | 13 
Brûléed crème & berry coulis  

Warm Apple Crumble Tart | 12 
with vanilla ice cream

Deconstructed Fruit Salad | 12 
Raspberry coulis, & sweet wine sabayon 

All dinners are served with freshly brewed Starbucks coffee & a selection of Tazo teas.

Additional $15 per person for day of menu selection.
Additional $10 per person for each additional selection from each course.
Minimum 3 courses.
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All prices subject to applicable taxes & 17% service charge.

DINNER 
BUFFETS

THE BUNKER BUFFET | 60 PER PERSON (min 15 people)

Assorted breads & butter

Gathered greens with shaved cucumber, radish, tomato, & house dressing

Tomato caprese salad with extra virgin olive oil & balsamic reduction

Greek salad with mountainside herb dressing, crumbled feta, & kalamata olives

Roasted pork loin with apple brandy jus

Basted chicken with house-made barbeque sauce

Garlic whipped potatoes

Fresh seasonal market vegetables

Chef ’s selection of dessert squares & cookies

THE BIRDIE BUFFET | 65 PER PERSON (min 15 people)

Assorted breads & butter

Gathered mixed greens with a selection of dressings

Tomato bocconcini with aged balsamic dressing

Caesar salad with focaccia croutons, & shaved parmesan

Roasted beef & caramelized onions 

Roast chicken thighs with lemon zested crushed potatoes 

Seasonal vegetables

Herb roasted potatoes

Chef ’s selection of dessert squares & cookies

THE BACK-YARD BBQ | 70 PER PERSON (min 15 people)

Assorted breads & butter

Gathered greens with shaved cucumber, radish, tomato &, house dressing

House-made potato salad

Caesar salad with focaccia croutons, & shaved parmesan

Char grilled AAA steaks with mushroom onion sauté 

Basted chicken with tangy BBQ sauce

BBQ-style pork ribs

Buttered corn on the cob (seasonal)

Baked potato with all the fixings

Chef ’s selection of dessert squares & cookies

All dinners are served with freshly brewed Starbucks coffee & a selection of Tazo teas.

Chef to BBQ for $150 per 150 people. All prices are subject to a surcharge if minimums are not met.
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DINNER 
BUFFETS CONTINUED

THE EAGLE BUFFET | 75 PER PERSON (min 20 people)

Rustic & traditional bread display

Gathered greens with shaved cucumber, radish, tomato, & house dressing

Carrot & coriander salad with carrot ribbons, sultans, chamual dressing, & roquette leaves   

Crisp romaine Caesar salad with shaved parmesan, croutons, & creamy garlic dressing

Antipasto platter: selection of grilled vegetables, cured italian meats, & marinated olives

Sliced tomatoes & smoked mozzarella

Roasted AAA striploin with mushrooms, caramelized onions, & oak barrel jus

Roasted leg of lamb with crushed rosemary potatoes & mustard sauce 

Medallions of pacific salmon with citrus butter sauce

Fresh seasonal market vegetables

Chef ’s roasted potatoes

Selection of cakes, crème brûlée, & assorted pastries

MASTERS CHAMPIONSHIP BUFFET | 80 PER PERSON (min 20 people)

Rustic & traditional bread display

Roasted beet salad with crumbled goat cheese, wild foraged arugula, & tossed in lemon dressing 

Crisp romaine Caesar salad with shaved parmesan, croutons, & creamy garlic dressing

Gathered greens with shaved cucumber, radish, tomato, & house dressing

Fresh roma tomato salad with pecorino cheese & truffle drizzle

Slowly carved roasted AAA prime rib with pan drippings

Cured West Coast salmon with crisp shaved fennel, pea shoots, & citrus butter sauce

Thyme & sea salt roast chicken breast on mushroom risotto

Fresh seasonal market vegetables

Potato gratin topped with gruyère cheese

Selection of chocolate cakes, cheesecakes, crème brûlée, & assorted pastries

Assorted international & domestic cheese display

Fresh seasonal fruit platter

All dinners are served with freshly brewed Starbucks coffee & a selection of Tazo teas.

All prices are subject to a surcharge if minimums are not met.
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DINNER 
BUFFETS CONTINUED

ULTIMATE BEAR BUFFET | 105 PER PERSON (min 30 people)

Rustic & traditional bread display

Crisp romaine Caesar salad with shaved parmesan, croutons, & creamy garlic dressing

Roasted beet salad with crumbled goat cheese, wild foraged arugula, & tossed in lemon dressing 

Gathered greens with shaved cucumber, radish, tomato, & house dressing

Tomato caprese salad with extra virgin olive oil & balsamic reduction

Antipasto platter

• Selection of grilled vegetables, cured italian meats, & marinated olives

• Sliced tomatoes & smoked mozzarella

Ultimate seafood platter

• Alaskan crab claws, freshly shucked oysters with traditional garnishes, cold cooked honey 
mussels & clams, house cured salmon, cold poached prawns with cocktail sauce, lemons, & tabasco

From the grill

• Dijon crusted lamb racks with fig sauce, selection of mustards, & mint sauce

• Carved beef tenderloin filet with foraged mushroom sauce

• West Coast seafood medley with citrus butter sauce

• Sea salt & thyme roasted chicken breast with wild mushroom risotto

• Potato pave with truffle mashed potato runner

• Fresh seasonal market vegetables

Decadent dessert display

• Selection of cakes, crème brûlée, & assorted pastries

• International & domestic cheese display

• Fresh seasonal fruit platter

All dinners are served with freshly brewed Starbucks coffee & a selection of Tazo teas.

All prices are subject to a surcharge if minimums are not met.
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All prices subject to applicable taxes & 17% service charge.

DINNER 
BUILD YOUR OWN BUFFET (B.Y.O.B)

B.Y.O.B. | 80 PER PERSON (min 20 people)

Salads choice of (3) three

• Caesar salad with traditional accompaniments

• Wild & gathered baby greens with house vinaigrette

• Thai noodle sesame chicken salad

• Yam & potato salad with double smoked bacon

• Pasta salad with chorizo sausage, dried tomatoes, basil, & arugula 

• Upgrades

• Greek salad with feta & kalamata olives | 3 per person

• Feta, tomato & watermelon with balsamic reduction & fresh basil | 3 per person

• Local smoked fish platter | 6 per person

Starch choice of (1) one

• Garlic whipped potatoes

• Potato pave

• Wild mushroom risotto cakes

• Herb & bacon roasted red skin potatoes

• Herb & goat cheese polenta

Main course choice of (2) two

• Fennel cured salmon with citrus butter sauce

• Thyme & sea salt chicken breast with red wine jus

• Fire grilled striploin steak with red wine jus

• Upgrades

• AAA slow roasted prime rib with rosemary jus | 8 per person

• Rack of lamb with red wine jus | 12 per person

• Roasted halibut with citrus butter sauce | 10 per person

Desserts choice of (2) two

• Assorted cakes

• Assorted squares

• Crème brûlée

• Warm white chocolate bread pudding | 7 per person

• Fresh fruit platter | 6 per person

Create your own perfect buffet. All buffets are served with freshly brewed Starbucks coffee & a selection  
of Tazo teas.

All prices are subject to a surcharge if minimums are not met.
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CHILDREN’S 
TABLE

BEAR CUB DINNER | 12 PER PERSON

To start

• Fresh vegetable sticks & dip

Main course. Select (1) one.

• Chicken strips with plum sauce & french fries

• Hamburger & french fries

• Mac & cheese

• Grilled cheese & french fries

Dessert

• Brownie & ice cream

CHIILDREN’S BUFFET

Please refer to the lunch & dinner buffet menus.

• 5 & under: Free

• 6 -12 years old: Half price

Children’s menu comes with a choice of 2% milk, chocolate milk, or fruit juice.
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All prices subject to applicable taxes & 17% service charge.

HOST/CASH 
BAR

HOUSE BAR $7 HOST / $8 CASH

Vodka: Smirnoff

Gin: Beefeater

Whiskey: Seagram’s VO

Scotch: Johnnie Walker Red Label

Tequila: Sauza Silver

Rum: Bacardi Gold

PREMIUM BAR $10 HOST / $11 CASH

Vodka: Absolut

Gin: Bombay Sapphire

Whiskey: Crown Royal

Bourbon: Jack Daniel’s

Scotch: Johnnie Walker Black Label

Tequila: Jose Cuervo Silver

Rum: Bacardi Superior 

LIQUEURS $10 HOST / $11 CASH

Baileys Irish Cream

Amaretto di Saronno

Kahlua

Grand Marnier

HOUSE RED WINE BY THE GLASS 
$7 HOST / $8 CASH

Cedar Creek Proprietors Red

Rootstock Cabernet Merlot

Prospect Rock Wren Pinot Noir

Peller Estate Cabernet Merlot

PUNCH

Non-alcoholic fruit punch | 85 per bowl

Premium spirit punch | 140 per bowl

Sparkling wine fruit punch | 150 per bowl

HOUSE WHITE WINE BY THE GLASS 
$7 HOST / $8 CASH

Cedar Creek Proprietors White

Rootstock Sauvignon Blanc

Prospect Sauvignon Blanc

Peller Estate Chardonnay

DOMESTIC BEER $6 HOST / $7 CASH

Budweiser

Kokanee

Coors Light

Canadian

CRAFT BEER $7 HOST / $8 CASH

Vancouver Islander Lager

Phillips Blue Buck

IMPORTED BEER $7 HOST / $8 CASH

Corona

Heineken

Stella Artois

COOLERS & CIDERS $7 HOST / $8 CASH

SOFT DRINKS

Red Bull | 6.00

Soft Drinks | 3.75

BARTENDER FEE*

$100.00 for minimum of 4 hours,

$25.00 per hour for each additional hour

*Fee waived if beverage revenue exceeds $400 per 
bar

Choose your liquors, then your wines to complete the bar, enhance your bars with cordials for after dinner 
drinks. As stipulated by our Government of British Columbia issued liquor license, no liquor service will be 
permitted after 12:00am. 
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RED 
WINE

Prospect Rock Wren Pinot Noir  
Okanagan, BC, Canada | 43

Peller Estate Merlot  
Okanagan, BC, Canada | 48

Prospect Major Allan Merlot  
Okanagan, BC, Canada | 42

Rootstock Cabernet Merlot by Mission Hill,  
Okanagan, BC, Canada | 58

Cedar Creek Proprietors Red  
Okanagan, BC, Canada | 57

Red Rooster Merlot  
Okanagan, BC, Canada | 60

Sandhill Merlot  
Oliver, BC, Canada | 65

Fontanafredda Briccotondo Barbera Piedmont,  
Italy | 65

Dona Paula Malbec  
Argentina | 65

Mission Hill Reserve Shiraz  
Okanagan, BC, Canada | 75

Rocca delle Macie Chianti Clasico  
Tuscany, Italy | 100

Blue Mountain Pinot Noir  
Okanagan, BC | 110

Wente Cabernet Sauvignon  
Livermore Valley, CA, United States | 68

Burrowing Owl Merlot  
Okanagan, BC, Canada | 120

Rodney Strong Knotty Vines Zinfandel  
Sonoma County, CA, United States | 65

All prices subject to applicable taxes & 17% service charge.

Wines subject to change & availability. As stipulated by our Government of British Columbia issued liquor 
license, no liquor service will be permitted after 12:00am. 
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WHITE 
WINE

Prospect Sauvignon Blanc  
Okanagan, BC, Canada | 40

Peller Estate Chardonnay  
Okanagan, BC, Canada | 38

Mission Hill Five Vineyards Pinot Blanc  
Okanagan, BC, Canada | 44

Rootstock Chardonnay by Mission Hill,  
Okanagan, BC, Canada | 38

Cedar Creek Proprietors White  
Okanagan, BC, Canada | 48

Santa Cristina Pinot Grigio  
Santa Cristina, Italy | 52

Red Rooster Riesling  
Okanagan, BC, Canada | 58 

Sandhill Pinot Blanc  
Okanagan, BC, Canada | 65

Telmo Rodriguez ‘Basa’ Rueda  
Rueda, Spain | 64

Blue Mountain Pinot Blanc  
Okanagan Falls, BC, Canada | 66

Burrowing Owl Sauvignon Blanc  
Oliver, BC, Canada | 90

Mission Hill Reserve Pinot Gris  
Okanagan, BC, Canada | 65 

Wente Chardonnay  
Livermore Valley CA, United States | 65

Stoneleigh Sauvignon Blanc  
Marlborough, New Zealand | 60

Poplar Grove Pinot Gris  
Penticton, BC, Canada | 60

All prices subject to applicable taxes & 17% service charge.

Wines subject to change & availability. As stipulated by our Government of British Columbia issued liquor 
license, no liquor service will be permitted after 12:00am. 

Veuve du Vernay  
France  | 52

Henkell Trocken Rose  
Germany | 50

Montelvini Prosecco | 50

Stellars Jay Brut  
Okanagan, BC, Canada | 55

de Venoge Brut Champagne,  
France | 175

SPARKLING 
WINE
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CATERING 
GUIDELINES
To ensure the highest quality of services for your event at the Westin Bear Mountain the following guidelines 
are in place to provide our guests with information of all operating practices & available services. 

FOOD AND BEVERAGE POLICIES 
The Westin Bear Mountain will be the sole provider of all food & beverage to the resort, with the 
exception of wedding cakes. 

GUEST GUARANTEE 
We require a guarantee of the number of guests who will attend your event. Guarantees & entree 
selections must be submitted via facsimile or email to your Catering Sales Manager by 12 p.m. local 
time seven (7) full business days prior to an event. At the event, if the number of guests served is less 
than the guarantee, you will be charged for the number of guests guaranteed. If the number of guests 
served is greater than the guarantee, you are responsible for the total number of guests served. Please 
be aware that the contracted menu items may not be available for the additional guests added within 
48 hours of the event & substitutions may therefore be necessary. 

MENU SELECTIONS 
In order for us to ensure the availability of all chosen items & avoid additional fees associated with last 
minute purchases, your menu selections must be submitted to your Catering Sales Manager no later 
than 15 days prior to your function date. Our catering menu selections are offered as a guideline. Our 
Executive Chef would be pleased to customize a menu to your specific tastes & requirements. Please 
note that dietary substitutes are available & are required at the time of the guarantee submission. 
Menu pricing cannot be confirmed earlier than 90 days from the function date. 

CAKE CUTTING 
There will be a $2.75 charge per person for plating & $3.75 per person for plated & served. 

SERVICE CHARGES & TAXES (AS OF SEPTEMBER, 2016) 
Government taxes are applicable as follows & are subject to change without notice: 

Food  17% Service Charge & 5% GST
Beer/Wine/Spirits 17% Service Charge & 5% GST & 10% Liquor Tax
Miscellaneous 5% GST
Audio Visual Equipment 17% Service Charge & 5% GST
Labour & Service Charges 5% GST 
Room Rental 5% GST
3rd Party Supplier 10% Service & Processing

ENTERTAINMENT FEES
All events with musical entertainment, live or recorded, are subject to both SOCAN (Society of 
Composers, Authors & Music Publishers of Canada) & ReSound charges as listed below. The fees 
collected by these two agencies are licensing fees &/or distributed as royalties to the original artists, 
& do not represent any revenue for the resort. Both SOCAN & ReSound charges are based on room 
capacity authorized under the Resort’s Liquor License, not an actual attendance of the event.

SOCAN Meeting Rooms $20.56 • Ballroom $29.56 without dancing 
 Meeting Rooms $41.13 • Ballroom $59.17 with dancing

RESOUND Meeting Rooms $9.25 • Ballroom $13.30 without dancing 
 Meeting Rooms $18.51 • Ballroom $26.63 with dancing
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CATERING 
GUIDELINES CONTINUED
...page 2 of 2

DECORATIONS 
Your Catering Sales Manager will be happy to assist in providing a list of entertainment, florists & 
photographers to create a memorable event. Prior to arrival, decorations or displays brought to the 
resort must be approved. Items that require to be hung from walls or ceilings must be approved in 
advance. 

SIGNAGE 
Signs may only be displayed directly outside your designated function space. Additional signage 
locations are at the discretion of the Catering Sales Manager. The Westin Bear Mountain Resort 
reserves the right to approve signs that are not in keeping with the decor of the resort. 

AUDIO VISUAL 
Full audio-visual service may be arranged through our preferred suppliers. Please call your Catering 
Sales Manager for pricing information. 

ADDITIONAL LABOUR 
Feel like you need some helping hands for a guest room event, our associates are excited to help you 
have a wonderful event. $25.00 per hour for a minimum of 4 hours. 

BOXES/ PACKAGES/ FREIGHT/ STORAGE 
We are pleased to receive & assist in the handling of boxes & packages. Due to limited storage on 
property, we are unable to accept shipments any earlier than 3 days prior to your event. Please 
coordinate the pickup of items within 24 hours following your event, as The Westin Bear Mountain 
Golf Resort & Spa is not responsible for damage to or loss of any articles left on the premises during or 
following an event. Any materials left on the premises more than 24 hours after the completion of the 
event, will be charged a storage fee of $25 per day. All shipped materials should include the name of 
the event, function date, number of boxes, group contact name, & resort contact name. 
All deliveries must be made to the loading dock of the resort between 8:00am & 4:00pm, Monday to 
Friday ONLY. 

ALLERGIES & DIETARY RESTRICTIONS 
Please inform us prior to your event (at least three business days) of any attendees with any allergies 
or special dietary restrictions. We will provide alternate meals of the Chef ’s choice at no additional 
charge with advanced notice. Charges will apply to all dietary substitutions made on the day of the 
event. 

PIANO RENTAL 
Enjoy the whimsical sounds that fills the hotel with the rental of our very own Baby Grand Piano. 
$200.00 Rental Fee· $150.00 Tuning Fee 

WEATHER CONTINGENCY 
Should your event space be booked at one of our outdoor locations, The Westin Bear Mountain Golf 
Resort & Spa will try to make every effort to provide alternative arrangements should the weather be 
undesirable. However, you will be responsible for the guaranteed number of guests regardless of the 
weather conditions. 


