
Vernon Lodge & Conference Centre

CHEF’S SELECTED WEDDING

BUFFET

Price:C$85.00

Minimum 25 people

Includes freshly brewed, Organic Kootenay coffee & selection of Mighty Leaf specialty teas

Served with Artisan Bread and Salted Butter

Champagne Toast

STARTER:

Assortment of Crostini

Smoked salmon, prosciutto, olive tapenade, tomato & mozzarella

SOUP:

Roasted Butternut Squash

Pumpkin seeds and creme fraiche

SALADS:

Pear & Brie

Rain forest greens, tomatoes, cucumbers, carrots, and red cabbage with raspberry vinaigrette

Marinated Chickpea

Peppers, corn, cilantro, feta with maple mustard vinaigrette

Roasted Vegetable

Root vegetables, goat cheese and scallions

MAINS:

Braised Beef Short Ribs

Espresso rub, red win au jus and root vegetables

Baked Chicken

Organic chicken breast and wild local mushrooms

Roasted Arctic Char
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Cassoulet

Gnocchi Gratin

Tomato pesto, Italian sausage, parmesan, onions, and garlic

ACCOMPANIMENTS:

Roasted Vegetables

Rosemary & lemon butter

French Green Beans

Ginger olive oil & almonds

Potato & Cheese

Garlic, sweet onions, parmesan

Butter Rice Pilaf

Sauteed vegetables and garlic butter

DESSERTS:

Red Velvet Cake

Chantilly cream

Cheesecake

Berry compote

Strawberry Shortcake

Chocolate sauce
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