
100 DAYS OF SUMMER BUFFET

Organic Spring Baby Greens
Vegetable lattice, toasted sunflower seeds, citrus segments, avocado, raspberry Riesling vinaigrette 

Baby Cobb Salad
Baby iceberg lettuce wedges, ripped prosciutto, crumbled Qualicum blue claire, diced hard boiled egg, vine rip-

ened cherry tomatoes, white balsamic vinaigrette 

Heirloom Tomato and Buffalo Mozzarella Salad
Extra virgin olive oil, sherry vinegar, plucked basil

Grilled White and Green Asparagus Salad
Baby frisee, lightly scented Dijon vinaigrette, toasted pine nuts

Olive, Romano, and Herb Artisan Rolls and Buttery Breadsticks
Island churned butter

West Coast Seafood Display
Lemon Gewürztraminer poached prawns, BC Alder smoked salmon, Ocean Wise West Coast smoked Albacore 

tuna, Queen Charlottes halibut grav lox, chilli-basil marinated calamari, tarragon scented clams and mussels

Saanich Peninsula Fingerling Potatoes 
Fines herbs, fleur de sel and fresh cracked pepper

Roasted Heirloom Carrots
A variety of locally grown carrots from the Saanich Peninsula

Marinated Vegetable and Goat Cheese Terrine
Summer squash, asparagus, bell peppers, eggplant, spring onions layered with  

Okanagan goat cheese and fresh basil

 Oven Dried Tomato and Goat Cheese Agnolotti 
Basil pesto, extra virgin olive oil, roasted red peppers, fresh herbs, toasted pine nuts, shaved pecorino

Grilled Free Range Chicken Saltimbocca
Fine herbs, crisp prosciutto, rustic olive tapenade, Madiera pan jus

Queen Charlotte Sablefish
Forest mushroom and Miso broth

Dessert Selection May Include:
Fruit flans 

Lemon custard and wild berry tar tlettes 
Mixed berries with whipped lemon scented mascarpone

Brûlée’d figs 
Dark chocolate and raspberry mille-fuilles 

Chocolate truffle pyramids 
Assorted mini cheesecakes 
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