Pinnacle Hotel at the Pier

L

18K Buffet

Price per person. Price does not include taxes and service charge

INCLUDES
Fire Roasted Naan with Raita

SALADS
- Mixed Gourmet Greens - Assorted Dressings
- Cherry Tomato Bocconcini Salad - Balsamic Vinaigrette - Fresh Basil
- Fried Tofu Salad - Soy Ginger Vinaigrette - Bell Peppers - Bean Sprouts - Spring Onion - Black Sesame Seeds

ENTREES
- Vegetable Samosa - Fresh Cucumber - Rooftop Mint Raita
- Authentic Indian Spiced Basmati Rice Pilaf
- Roasted Broccoli - Cauliflower - Peas - Peppers
- Marinated Slow Roasted Fraser Valley Butter Chicken - Mildly Spiced Garam Masala - Yogurt Butter Sauce

- Grilled Wild BC Salmon - Spiced Tomato Cream Sauce
- Fresh Curry Braised Red Lentils - Spinach - Sautéed Onions

- Roasted New Zealand Lamb - Spicy Tikka Masala Sauce

DESSERT
- Sliced Seasonal Fresh Fruit
- Chef'sSelection of Artisan Cakes and Pies - Petit Fours
+ Freshly Brewed Los Beans Organic Coffee & A Selection of ‘T’ Brand Teas & Herbal Infusions
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