Whistler Blackcomb

L

Symphony BBQ Dinner

Available for groups of 40 people or more
Rising Knead Bakery dinner rolls, chilled butter Please select three salads

Pre-Select Four Main Dishes

Chef carved Alberta prime rib of beef, marinated in herbs, spices, mustard & Worcestershire sauce,
served with its own jus

Chef carved Heritage Beef Brisket, slow roasted, horseradish infused BBQ Sauce, mustard selection
Thunder Creek Pork Ribs, Lightly smoked with Northern legend BBQ sauce glaze
Rossdown Farm Chicken Breast, Dry rubbed, grilled, Canadian maple BBQ sauce

Maplewood smoked Cod, Seared, crushed caper, blackened lemon aioli
Hickory Smoked Prawns Sweet chile, lime, ginger sauce

Blackened Vancouver Island Salmon Ginger, lemon olive oil, micro herb garnish

Butternut squash ravioli pasta, Mushroom, roasted garlic & white wine cream sauce, aged cheddar &

parmesan melt

Baked Beans, Baked beans, black beans, onion, spices, smoked cheddar, provolone cheese

Side Dishes

Choose either roasted vegetables or corn on the cob (available seasonally)

Across the Creek russet baked potato, Cilantro lime sour cream, tzatziki, red onion salsa, butter,

blended cheese

Dessert

Fresh fruit platter of strawberries, pineapple, watermelon
Aged cheddar, Havarti, Brie Cheeses, mixed crackers

Cream filled profiteroles, silk chocolate truffle bar, tiramisu cake
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