
Four Seasons Hotel Vancouver

Sample Buffet Dinner Menu

Price:C$153.00

Butler Passed Canapes:

Crispy Artichokes, Panko Crusted, Garlic Aioli

Spinach Gomae Roll, Tahini, Honey, Sesame Seeds

Kobe Beef Meatball, Tomato Fondue, Parmesan Brioche Crumble

Dinner Buffet

Starters:

Wild Mushroom Soup

Green Bean and Baby Shrimp Salad Grainy Dijon, Red Onions, Sweet Peppers

Entrees:

Grilled Sirloin Medallions, Melted Leeks, Blue Cheese Crumble, Cabernet Jus

Wild Salmon, Pistachio and Lemon Gremolata

Baked Gnocchi, Three Cheese Sauce, Parmesan and Briôche Crust

Sides:

Honey Roasted Organic Carrots

Green Beans, Caramelized Pearl Onions, Smoked Bacon

Cauliflower and Potato Gratin

Dessert:

Dark Chocolate Crème, Bittersweet Chocolate Sauce

Vanilla Crémeux, Strawberry Compotee

Crème Fraîche Panna Cotta with Berry Compote

Okanagan Apple and Pear Crisp

Passion Fruit Cheesecake Mango Glaze

 



Four Seasons Hotel Vancouver

Blueberry Financier

Coffee & Tea Service

Three Hour Deluxe Bar Package:

Includes our collection of Calona Vineyards

Varietals including Pinot Gris, Unoaked Chardonnay

Pinot Noir, Cabernet Merlot, Domestic/imported

Bottled Beer

Deluxe Cocktails:

Absolut, Beefeater, Bacardi White and Dark,

Jack Daniels, Johnny Walker Red, Canadian Club
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