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All above pricing is per person and is subject to 18% gratuity and applicable taxes.  
Pricing is subject to change and cannot be confirmed more than three months prior 
to your conference or event. 

MEETING 
PACKAGES 

 

 
 

Dinner 
 

 
 

Technology 

 

 
 

Receptions 
 

 
 

Breakfast 

 

 
 

Beverages 
General  

Information 

 

 
 

Lunch 

Sundance Mountain Package 
Full Day Meeting  

Welcome or Mid Morning Coffee Break 
Working Lunch 

Afternoon Coffee Break 
Meeting Stationeries  

(pads, pens, mints, water) 
Podium (if required) 

One Flip Chart 
Professional Hotel Technical Service 

WiFi Connection 
Meeting Room Rental 

AV Screen  
(including cart, cable & power when applicable) 

$80.00 
 

Morrisey Mountain Package 
Half Day Meeting  

Welcome or Mid Morning Coffee Break 
Working Lunch 

Meeting Stationeries  
(pads, pens, mints, water) 

Podium (if required) 
One Flip Chart 

Professional Hotel Technical Service 
WIFI Connection 

Meeting Room Rental 
AV Screen  

(including cart, cable & power when applicable) 
$70.00 

 

 

 
 

Breaks 

Tod Mountain Package 
Full Day Meeting 

Welcome Coffee Break 
Mid Morning Coffee Break 

Working Lunch 
Afternoon Coffee Break 

Meeting Stationeries  
(pads, pens, mints, water) 

Podium (if required) 
Podium Microphone (wired) (if required) 

One Flip Chart 
Professional Hotel Technical Service 

WIFI Connection 
Meeting Room Rental 

AV Screen  
(including cart, cable & power when applicable) 

$90.00 
 

 

Meeting Packages 
Simple and economical, Delta Sun Peaks introduces three new plans available from April to 
November that caters to most needs and offers convenience for our planners on the go.  Our 

packages are based on a minimum of 10 persons and are subject to availability. 



 

Breakfast Items 
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All above pricing is per person and is subject to 18% gratuity and applicable taxes.  
Pricing is subject to change and cannot be confirmed more than three months prior 
to your conference or event. 

Plated Breakfasts 
This option works very well if you wish to have breakfast while conducting  

your meeting and all guests are expected to arrive at once.   

Griddle Breakfast 
Fruit Juice 

Cinnamon French Toast or Belgian Waffles 
Quebec Maple Syrup, Butter  
& Mountain Berry Compote  

Fresh Fruit or Berries  
Sausages or Smokehouse Bacon  

$15.00  

Traditional Bacon & Eggs 
Fruit Juice 

Scrambled Eggs with Clipped Chives 
Pan Fried Potatoes 

Sausages or Smokehouse Bacon  
 

Fresh Baked Croissants or  
Country Biscuits with Preserves and Butter,  
Served In Baskets for Each Table to Share 

$15.00  

Baked Frittata Breakfast 
Fruit Juice 

Grilled Vegetables & Local Goat Cheese  
or 

Chorizo Sausage with  
Roasted Tomato & Cheese  

or  
Roasted Garlic, Artichoke,  

Spinach & Cheese 
 

Pan Fried Potatoes 
Sausages or Smokehouse Bacon  

Roasted Tomato with Herbs 
$16.00  

Continental Breakfast 
Fruit Juice 

Bakery Fresh Croissants 
Preserves & Butter 
Fresh Sliced Fruit 

Low Fat Fruit Yogurt with  
a Toasted Granola Garnish 

$13.00 

Meeting 
Package 

 

 
 

Dinner 

 

 
 

Technology 

 

 
 

Receptions 

 

 
 

BREAKFAST 

 

 
 

Beverages 
General  

Information 

 

 
 

Lunch 

 

 
 

Breaks 

 

All menus above include freshly brewed coffee, decaffeinated 
coffee and a selection of teas. Where a choice exists, the choice 
made will be applied to the full group, should you wish for 
more than one choice, please consult your Catering Manager 
for pricing.  Minimum guarantees may apply.  

Breakfast Enhancements 
Fruit Plate; Served Family Style  

Add $4.00  
 

Fresh Baked Jumbo Croissants  
with Fruit Preserves & Butter  

 Add $3.00  
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All above pricing is per person and is subject to 18% gratuity and applicable taxes.  
Pricing is subject to change and cannot be confirmed more than three months prior 
to your conference or event. 

Thompson Breakfast Buffet 
Chilled Fruit Juice 

Inspired Breakfast Pastries 
Preserves and Butter 

Sliced Seasonal Fresh Fruit 
Farm Fresh Scrambled Eggs 

Smoked Bacon and Breakfast Sausage 
Hash Brown Potatoes 

$20.00 

Sun Peaks Griddle Buffet 
Chilled Fruit Juice 

Selection of Low Fat Yogurt 
Fresh Cut Seasonal Fruit 

Farm Fresh Scrambled Eggs 
 

Traditional Belgian Waffle 
or 

Cinnamon French Toast 
 

Fruit Compote, and Whipped Cream  
Pure Quebec Maple Syrup 

Smoked Bacon and Breakfast Sausage 
$20.00 

 

Mountain Spa Breakfast  
Chilled Fruit Juices 

Mountain Style Granola Yogurt Bar 
House Baked Muffins, Trans-fat Free 

Sliced Seasonal Fresh Fruit  
Including Citrus Fruit Sections 

Baked Vegetable Frittata 
Fvieojewx Tsxexs Weyx² 

Fine Herb Roasted Tomato 
$20.00 

European Continental Breakfast Buffet 
Chilled Fruit Juices 

Fresh Baked Jumbo Croissants 
Sliced Turkey & Ham 

Sliced Cheddar & Swiss Cheese 
Preserves and Butter 

Sliced Fresh Fruit & Selection of  
Probiotic Yogurt 

$17.00 

All menus above include freshly brewed 
coffee, decaffeinated coffee and a  

selection of teas. Where a choice exists, 
the choice made will be applied to  

the full group. Should you wish for more 
than one choice, please consult your  

Catering Manager for pricing.  Minimum 
guarantees may apply.  

Meeting 
Package 

 

 
 

Dinner 
 

 
 

Technology 

 

 
 

Receptions 
 

 
 

BREAKFAST 

 

 
 

Beverages 
General  

Information 

 

 
 

Lunch 

 

 
 

Breaks 

 

Buffet Breakfasts 
Bakers Continental Buffet 

Chilled Fruit Juices 
Seasonal Fresh Fruit 

Freshly Baked Pastries  
Muffins, Preserves and Butter 
Selection of Low Fat Yogurt 

Assorted Cold Breakfast Cereals  
2% Milk & Skim Milk,  

Garnishes 
$15.00 
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All above pricing is per person and is subject to 18% gratuity and applicable taxes.  
Pricing is subject to change and cannot be confirmed more than three months prior 
to your conference or event. 

 
Made to Order Omelets      $10.00  
Ham, Mushrooms, Tomatoes, Diced Peppers, Green Onion, Grated Cheese 

 

Fresh Fruit Smoothies       $4.00 
 
Cold Cereals         $4.00 
Hot Irish Oatmeal Cereal      $4.00 
Cereals come with Sliced Almonds, Dried Fruit, & Brown Sugar 

 
Belgian Waffles       $4.00 
Cinnamon French Toast       $4.00 
Whipped Cream, Mountain Berry Compote, and  Quebec Maple Syrup 

 
Vegetarian Frittata       $5.00 
Aged Cheddar, Grilled Seasonal Vegetables                 
 
Scrambled Egg, Cheese and Ham Wrap    $5.00 
 
European Style Deli Tray With :     $5.00  
Deli Meats, Sliced Cheddar & Swiss Cheese  

  

Meeting 
Package 

 

 
 

Dinner 
 

 
 

Technology 

 

 
 

Receptions 
 

 
 

BREAKFAST 

 

 
 

Beverages 
General  

Information 

 

 
 

Lunch 

 

 
 

Breaks 

 

Breakfast Buffet Enhancements 



 

Break Items 
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All above pricing is per person and is subject to 18% gratuity and applicable taxes.  
Pricing is subject to change and cannot be confirmed more than three months prior 
to your conference or event. 

Themed Breaks 
 

Our themed breaks are designed to take the guesswork out of ordering for your group. Each break 
includes a snack and refreshment that can be enjoyed in the morning, afternoon or evening.   

We replace the items as required for up to twenty minutes during your scheduled break.   

Garden 
Crisp Vegetables & Herb Dip 

Whipped Smoked Salmon Mousse 
Served Open Faced on Baguette  

Iced Lemonade 
Sparkling Water 

  
Rejuvenate 

Fresh Cut Seasonal Fruit 
Assortment of Granola and Energy Bars 

Sparkling Water 
Lemon Iced Tea 

Specialty Herbal Tea 

 
 
 
 
 
 
 
 

A great break anytime of day,  
regardless of the season.  Fresh flower 
arrangements can be added to enhance 

this break. Your Catering Manager 
would be pleased to check pricing. 

Please allow two weeks notice              
to secure. 

Indulge 
Chocolate Brownies  

Chocolate Chip Cookies 
Sliced Fresh Fruits 

Chocolate Covered Strawberries 
Hot Chocolate and Whipped Cream 

Coffee House 
Biscotti & Mini Donuts  

Fruit Skewers 
Coffee, Decaffeinated Coffee  

and a Selection of Teas 

Okanagan Apple 
Mini Apple Strudel 

Market Okanagan Apple Baskets 
Cold Apple Juice and Hot Apple Cider  

Sparkling Water 

 
 
 
 
 
 
 

Add the chance to step outside and  
enjoy fresh air; an extra ten minutes  
allows for participates to take a short 
stroll in the resort to stretch out their 

legs and limber their minds.  

Meeting 
Package 

 

 
 

Dinner 
 

 
 

Technology 

 

 
 

Receptions 

 

 
 

Breakfast 

 

 
 

Beverages 
General  

Information 

 

 
 

Lunch 

 

 
 

BREAKS 

 

All Themed Breaks are priced at $11.00 
per person.  Coffee Service can be added 

for an additional $3.00 per person. 

Bavarian  
Pretzel Bread 

Mini Bratwurst, Grainy Mustard 
Sauerkraut, Fried Onions 

Assorted Soft Drinks Including Root Beer 
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All above pricing is per person and is subject to 18% gratuity and applicable taxes.  
Pricing is subject to change and cannot be confirmed more than three months prior 
to your conference or event. 

From The Pantry; each item listed below is     $ 30.00 per dozen 
 Assorted Muffins      
 Assorted Breakfast Danish   
 Croissants     
 Apple Turnovers  
 Plain or Raisin Scones, Mountain Berry Compote 
 Cheddar Biscuits with Apple Butter (Add Smoked Salmon Mousse for $4.00) 
 Vector & Kashi Granola Bars 
  
 
Consider These Options: 
Assorted Whole Fruits, Local and Organic When Available  $ 2.00 each piece 
Sliced Fresh Fruit        $ 5.00 per person 
Gvmwt Zikixefpi Gvyhmx²w - Roast Garlic and Chive & Dill Dips   $ 5.00 per person  
Hummus & Tzatziki, with Grilled Flat Bread     $ 5.00 per person 
 
Tortilla Chips, Sour Cream and Salsa     $ 5.00 per person 
  Add Guacamole to Chips above      $ 1.00 per person 
Sliced Deli Meats & Sausage;       $ 5.00 per person 
 3 oz per person, Mustard and Rolls   
Cheese Board with Crackers and Flatbread; 
              Domestic Cheeses, approx 3 oz per person   $ 7.00 per person 
              Imported Cheeses, approx 3 oz per person   $ 9.00 per person 
Potato Chips with Dip or Pretzels      $ 8.00 per bowl  
 
Fresh Baked Cookies         $16.00 per dozen 
Banana Bread, Creamery Butter      $26.00 per dozen  
Chocolate Brownies or Nanaimo Bars     $26.00 per dozen 
Raisin Butter Tarts       $28.00 per dozen   
Date Squares        $28.00 per dozen  
 
From the Beverage Cart: 
Fresh Brewed Regular and Decaffeinated Coffee    $ 3.00 per person  
and Selection of Teas  
Hot Chocolate with Whip Cream      $ 3.00 per person 
Selection of Regular and Diet Soft Drinks      $ 3.00 each 
Selection of Bottled Water       $ 3.00 each 
Selection of Bottled Juice, 355ml Bottle      $ 4.00 each 
Selection Sparkling Mineral Water      $ 4.00 each 
Lemonade or Iced Tea       $12.00 per pitcher  
Selection of Juice: Orange, Apple, Cranberry, and Grapefruit     $19.00 per pitcher  
Fresh Fruit Smoothies, Approximately 6 Glasses per Pitcher   $22.00 per pitcher  
 

 

Meeting 
Package 

 

 
 

Dinner 
 

 
 

Technology 

 

 
 

Receptions 

 

 
 

Breakfast 

 

 
 

Beverages 
General  

Information 

 

 
 

Lunch 

 

 
 

BREAKS 

 

ï La Carte Pricing - Breaks 



 

Lunch Items 
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All above pricing is per person and is subject to 18% gratuity and applicable taxes.  
Pricing is subject to change and cannot be confirmed more than three months prior 
to your conference or event. 

Meeting 
Package 

 

 
 

Dinner 
 

 
 

Technology 

 

 
 

Receptions 

 

 
 

Breakfast 

 

 
 

Beverages 
General  

Information 

 

 
 

LUNCH 

 

 
 

Breaks 

 

Buffet Lunch 

Sun Peaks Sandwich Buffet 
Hand Picked Organic Greens  

Selection of Dressings 
Choice of One Composed Salad 

or  
Soup of the Day  

One Composed Salad 
~~~ 

Assorted Crackers 
Assorted Pickles 

Basket of Whole Fruit 
~~~ 

Deli Style Sandwiches Prepared on  
Assorted Wraps and Artisan Breads 

 
Choice of Three Sandwich Fillings: 

Roasted Chicken Salad 
Seasonal Grilled Balsamic Vegetables 

Egg Salad 
Cold Smoked Salmon  

Rotisserie Shaved Roast Beef 
Black Forest Ham 

Shaved Smoked Turkey 
Selection of Assorted Desserts 

$22.00 
 

All luncheon menus include freshly brewed 
regular, decaffeinated coffee and a selection of 
teas. Where a choice exists, the choice made will 
be applied to the entire group. Please note that a 
minimum surcharge may apply.  

Build Your Own Sandwich Buffet 
Hand Picked Organic Greens  

Selection of Dressings 
Choice of One Composed Salad  

or  
Soup of the Day  

One Composed Salad 
~~~ 

Assorted Crackers 
Assorted Pickles  

Basket of Whole Fruit 
~~~ 

Collection of Bakery Fresh Breads 
Egg Salad & Tuna Salad,   
Selection of Deli Meats,  

Sliced Cheddar and Swiss Cheese, 
 Garnish Platters of Lettuce, Fresh Tomato, 

Shaved Red Onion,  
Country Preserves, Condiments 
Selection of Assorted Desserts 

$24.00 

Choices of Composed Salads are: 
  

Potato Salad  
Pasta Salad 
Coleslaw 

5 Bean Salad 
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All above pricing is per person and is subject to 18% gratuity and applicable taxes.  
Pricing is subject to change and cannot be confirmed more than three months prior 
to your conference or event. 

Sun Peaks Mountain Chili Buffet 
Tri-Coloured Tortilla Chips  

Roasted Corn and Pepper Salad 
Gourmet Coleslaw 

~~~ 
Assorted Pickles  

and Crisp Vegetables with Dip 
Basket of Whole Fruit 

~~~ 
House Made Chili Con Carne  

Beef or Vegetarian 
 

Deluxe Condiments of Sour Cream,  
Chopped Green Onions and  
Shredded Cheddar Cheese 

$22.00 
 

Chili Menu Enhancement 
 Add Ball-Park Frank on a Fresh Baked Hoagie 

$5.00 
 

Meeting 
Package 

 

 
 

Dinner 
 

 
 

Technology 

 

 
 

Receptions 

 

 
 

Breakfast 

 

 
 

Beverages 
General  

Information 

 

 
 

LUNCH 

 

 
 

Breaks 

 

Buffet Lunch 

Burger Luncheon Buffet 
Hand Picked Organic Greens  

Selection of Dressings 
Choice of One Composed Salad 

Zikixefpi Gvyhmx²w  
with Herb Dip  

~~~ 
Please Choose One Burger Below 

 
Beef Burger, Housemade BBQ Sauce 

or 
Breast of Chicken,  

Housemade BBQ Sauce 
or 

4oz Atlantic Salmon Filet, Lemon Aioli 
or 

Gourmet Smokie on a Bun, Housemade 
BBQ Sauce 

~~~ 
Condiments of Butter Lettuce,  

Sliced Onions, Tomatoes,  
Dill Pickles & Cheese 

$23.00 
Choices of Composed Salads are:  

 
Potato Salad  
Pasta Salad 
Coleslaw 

5 Bean Salad 

All luncheon menus include freshly brewed 
regular, decaffeinated coffee and a selection of 
teas. Where a choice exists, the choice made will 
be applied to the entire group. Please note that a 
minimum surcharge may apply.  
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All above pricing is per person and is subject to 18% gratuity and applicable taxes.  
Pricing is subject to change and cannot be confirmed more than three months prior 
to your conference or event. 

Meeting 
Package 

 

 
 

Dinner 
 

 
 

Technology 

 

 
 

Receptions 

 

 
 

Breakfast 

 

 
 

Beverages 
General  

Information 

 

 
 

LUNCH 

 

 
 

Breaks 

 

Themed Buffet Lunch 

Mediterranean Buffet 
Hand Picked Organic Greens  

Selection of Dressings 
Greek Salad with Feta Cheese 

Flat Bread and Tzatziki  
~~~ 

Tender Chicken Souvlaki 
Rice Pilaf 

Herb Roasted Vegetables 
~~~ 

Date Squares 
$22.00  

Our regionally themed luncheons have proved to be perennial favorites and feature matching 
specialty desserts for that extra touch.   

Italian Pasta Luncheon Buffet 
Vegetarian Minestrone  

Build Your Own Caesar Salad;   
Crisp Romaine Lettuce,  
Stone Oven Croutons,   
and Parmesan Cheese 

Garlic Toast 
~~~ 

Please Choose One Item 
Spinach and Cheese Cannelloni  

{mxl e Vsw² Weygi 
or 

Vegetarian Lasagna Finished with Cream 
Sauce and Mozzarella Cheese 

or 
Penne Pasta, Meat Balls, Roasted Vegetables 

in a Marinara Sauce 
~~~ 

Sambuca Fruit Salad    
$23.00 

All luncheon menus include freshly 
brewed regular, decaffeinated coffee and 

a selection of teas. Where a choice exists, 
the choice made will be applied to the 

entire group. Please note that a minimum  
surcharge may apply.  
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All above pricing is per person and is subject to 18% gratuity and applicable taxes.  
Pricing is subject to change and cannot be confirmed more than three months prior 
to your conference or event. 

Meeting 
Package 

 

 
 

Dinner 
 

 
 

Technology 

 

 
 

Receptions 

 

 
 

Breakfast 

 

 
 

Beverages 
General  

Information 

 

 
 

LUNCH 

 

 
 

Breaks 

 

Themed Buffet Lunch 
Our regionally themed luncheons have proved to be perennial favorites and feature matching 

specialty desserts for that extra touch. 

Family Style Afternoon Tea 
Organic Greens, Local When in Season  
erh Glijùw Wiewsrep Zmremkvixxi 

or 
Spinach Salad with Fresh Strawberries  

and Apple Cider Vinaigrette 
~~~ 

Assorted Finger Sandwiches of 
Cucumber & Cream Cheese 

Smoked Salmon, Capers,  
Red Onion & Cream Cheese 

Egg Salad with Clipped Chives 
Chicken Waldorf Salad  
(5 pieces per person) 

Jviwl Zikixefpi Gvyhmx²w {mxl Livf Hmt 
~~~ 

Assorted Squares, Cheesecakes and Tarts 
$24.00 

 
Ehh Glijùw Hemp} Wsyt 

 $4.00  
 

Above Tea Luncheon is designed for groups 
for less than 50 people. 

South Asian Buffet 
Grilled Naan Bread and Papadums 
Mixed Greens, Crisp Vegetables,  

with Yogurt Dressing 
Vegetable Samosas 

~~~ 
Please Choose One Item 

Vegetarian Curry  
or 

Chicken Curry 
 

Jasmine Scented Rice 
Glijùw Zikixefpiw 

Mango Chutney & Raita 
~~~ 

Lemon Coconut Bars 
$25.00 

All luncheon menus include freshly 
brewed regular, decaffeinated coffee and 

a selection of teas. Where a choice exists, 
the choice made will be applied to the 

entire group. Please note that a minimum  
surcharge may apply.  
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All above pricing is per person and is subject to 18% gratuity and applicable taxes.  
Pricing is subject to change and cannot be confirmed more than three months prior 
to your conference or event. 

Two ô Course Plated Luncheons  

Plated Sandwich 
Pulled Pork on a Kaiser Bun 

Herb & Garlic Roasted Potatoes  
or  

Shaved Philly Beef Sandwich 
Herb & Garlic Roasted Potatoes 

or 
Hot Smoked Turkey & Swiss Cheese 

on Toasted Baguette 
Roasted Yam Wedges 

~~~ 
Sliced Fresh Seasonal Fruit  

and Fudge Brownies 

Meeting 
Package 

 

 
 

Dinner 
 

 
 

Technology 

 

 
 

Receptions 

 

 
 

Breakfast 

 

 
 

Beverages 
General  

Information 

 

 
 

LUNCH 

 

 
 

Breaks 

 

All  two course plated luncheon menus are priced at $20 per person and include freshly 
brewed regular, decaffeinated coffee and a selection of teas. Where a choice exists, the choice 
made will be applied to the entire group. Please note that a minimum surcharge may apply.  

Asian Noodle Salad 
Ginger Sesame Glazed Chicken 

Micro Greens 
Crisp Vegetables, Sweet Pea Shoots  

~~~ 
Sliced Fresh Seasonal Fruit  
Coconut Macaroon Bars 

 
Menu Enhancement 

 Substitute Maple Salmon  
for Ginger Sesame Glazed Chicken 

$2.00 

Quiche 
Hand Picked Organic Greens  
Glijùw Wiewsrep Zmremkvixxi 

 
Please Choose One  

Smokehouse Bacon, Wild Mushroom  
and Emmental   

or 
Smoked Salmon, Chive and Cheddar 

or 
Grilled Vegetable Quiche 

~~~ 
Sliced Fresh Seasonal Fruit  

and Lemon Burst Bars  

These menus are designed for groups of 10 to 50 people and feature a family style dessert service.  
Some menus can be altered for larger groups, please consult with  

your Catering Manager for assistance. 
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All above pricing is per person and is subject to 18% gratuity and applicable taxes.  
Pricing is subject to change and cannot be confirmed more than three months prior 
to your conference or event. 

ï La Carte Plated Lunches 
 

ï la carte plated luncheon menus include fresh baked rolls, freshly brewed regular, decaffeinated coffee 
and a selection of teas.  

Soup 
Roasted Tomato & Red Pepper Bisque       $6.00 
Fyxxivryx Wuyewl {mxl Qetpi Gv³qi Jve¸gli      $6.00 
Potato Leek Soup $6.00 

Salad 
Hand Picked Organic Greens and House Vinaigrette     $6.00 
Caesar Salad; Romaine Lettuce, Croutons, Smokey Bacon     $6.00 
  And Shaved Romano Cheese        
 

Entrees 
Mushroom Ravioli; Tomato Basil Sauce & Shaved Pecorino $17.00 
Miso Crusted Tofu; Wok Fried Vegetables & Scented Rice $17.00 
Steak & Field Mushroom Stew with Nugget Potatoes; Topped with Puff Pastry  $18.00 
Jvewiv Zeppi} Glmgoir Fviewx0 Rykkix Tsxexsiw erh Glijùw Wiewsrep Zikixefpiw  $18.00 
Herb Roasted Pork Loin, Whipped Potatoes, Apple Compote, Natural Jus    $18.00 
and Seasonal Vegetables         
Atlantic Salmon, 4oz Filet with Lemon Caper Sauce, Whipped Potatoes    $20.00 
and Seasonal Vegetables 
Jmwlivqerùw Wxi{ {mxl Rykkix Tsxexsiw0 [lmxi [mri Gvieq Weygi0 Wlvmqt0 Vsgo Jmwl0 $21.00 
Clams, and Salmon  
 

Family Style Desserts - for the table to share 
Assorted Squares $4.00 
Assorted Cookies $4.00 
Fresh Cut Fruit $4.00 
 

Individual Desserts 
Cheesecake & Berry Compote $7.00  
Carrot Cake $7.00 
Mountain Berry Crumble $7.00 
Chocolate Torte $7.00 
Apple Pie & Country Cream $7.00 

Meeting 
Package 

 

 
 

Dinner 
 

 
 

Technology 

 

 
 

Receptions 

 

 
 

Breakfast 

 

 
 

Beverages 
General  

Information 

 

 
 

LUNCH 

 

 
 

Breaks 

 

It is recommended that you choose a minimum of two courses for your luncheon service. Your two 
course menu must consist of soup or salad and entr®e or entr®e and a dessert option. A soup or salad in 
combination with a dessert course cannot be considered as a valid plated luncheon menu. 
 
Each course selected will be served to the full group. Should you wish to have a choice course, an  
additional fee will apply for each choice course. Please consult with your Catering Manager for the 
choice fees.  
 
Please note that a minimum surcharge may apply.  



 

Reception Items 
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All above pricing is per person and is subject to 18% gratuity and applicable taxes.  
Pricing is subject to change and cannot be confirmed more than three months prior 
to your conference or event. 

 
If you wish to host your reception between 5:00pm Ł 7:00pm, the hotel recommends a minimum of 12 
hors dôoeuvres per person is ordered. Please contact your Catering Manager for pricing.  
 
Please note that a minimum surcharge may apply.  

Meeting 
Package 

 

 
 

Dinner 
 

 
 

Technology 

 

 
 

RECEPTIONS 

 

 
 

Breakfast 

 

 
 

Beverages 
General  

Information 

 

 
 

Lunch 

 

 
 

Breaks 

 

Receptions 
These menus are designed for one - two hour reception times for late afternoon or late evening.  

Mountain Reception 
Spinach Dip with Grilled Flat Bread 

~~~ 
Zikixefpi Gvyhmx²w0 Lsywi Qehi Livf Hmt 

~~~ 
Smoked Salmon with  

Cream Cheese on Crostini 
Topped with Capers & Shaved Onion 

~~~ 
Cured Sausage Bites 

Dijon and Grainy Mustard 
 ~~~ 

Chicken Skewers 
~~~ 

Tomato Basil Bruschetta with Crostini 
~~~ 

Vegetable Spring Rolls, Plum Dipping Sauce 
~~~ 

Assorted Mini Quiche 
~~~ 

Wild Mushroom Risotto Croquette  
 

Hors dôoeuvres are eight total per person 
$20.00 

Sun Peaks Reception 
Roasted Garlic Artichoke Dip  

& Olive Tapenade 
~~~ 

Zikixefpi Gvyhmx²w0 Lsywi Qehi Livf Hmt 
~~~ 

Domestic Artisan Cheese Board 
Flat Bread & Crackers  

~~~ 
Candied Salmon Nuggets 

~~~ 
Dijon Chicken Salad on Endive 

~~~ 
Vegetable Samosas, Minted Raiti 

~~~ 
Beef Satays & Grilled Vegetable Skewers 

~~~ 
 Bacon Wrapped Scallops, Cocktail Sauce 

~~~ 
Spinach and Feta Stuffed Spanokopita 

 
Hors dôoeuvres are eight total per person 

$25.00 
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All above pricing is per person and is subject to 18% gratuity and applicable taxes.  
Pricing is subject to change and cannot be confirmed more than three months prior 
to your conference or event. 

Meeting 
Package 

 

 
 

Dinner 
 

 
 

Technology 

 

 
 

RECEPTIONS 

 

 
 

Breakfast 

 

 
 

Beverages 
General  

Information 

 

 
 

Lunch 

Pub Reception 
Crisp Vegetables with Dip 

Dill Pickles  
Pretzel Bread  

Sausage & Dijon Mustard 
~~~ 

Dry Ribs 
BBQ Beef Slider 

Hot Wings, Blue Cheese Dip 
~~~ 

Deluxe Nacho Station With 
Southwest Cheese Sauce 

Tomatoes, Green Onions, Black Olives, Salsa, 
Sour Cream, & Guacamole  

~~~ 
Lsvw hùsiyzviw evi imklx xsxep tiv tivwsr 

$19.00 
 

Add House Made Chili Con Carne  
$5.00 

 

 
 

Breaks 

 

Glijùw Vigitxmsr Qiryw 

The Wine Makers Reception  
One of life's great pleasures is discovering 
wine and cheese pairings that take both  

elements to a whole new dimension. 
  

Let our Culinary Team pair BC wines and  
Canadian cheese that suite your budget  

and your event. 
 

House Wine with Domestic Cheese 
$18.00 

 
Okanagan Wine with Artisan Cheese  

$24.00 
 

Premium VQA Okanagan Wine  
with Deluxe Local Cheese 

$30.00 
 

If you wish to host your reception anytime between 5:00pm Ł 7:00pm, the hotel recommends a minimum 
of 12 hors dôoeuvres per person is ordered. Please contact your Conference Services Manager for pricing.   
We would be pleased to arrange to pass the Hors dôoeuvres, for an addition of $2.50 per person.  
 
Please note that a minimum surcharge may apply.  
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All above pricing is per person and is subject to 18% gratuity and applicable taxes.  
Pricing is subject to change and cannot be confirmed more than three months prior 
to your conference or event. 

Meeting 
Package 

 

 
 

Dinner 
 

 
 

Technology 

 

 
 

RECEPTIONS 

 

 
 

Breakfast 

 

 
 

Beverages 
General  

Information 

 

 
 

Lunch 

Crisp Vegetables with Herb Dip        $4.00 per person 
Hummus & Tzatziki, with Grilled Flat Bread     $5.00  per person 
Tortilla Chips, Sour Cream and Salsa     $5.00  per person 
Add Guacamole to Chips above        $1.00  per person 
Potato Chips with Dip or Pretzels, by the bowl    $8.00 per bowl  
Bruschetta with Crostini          $5.00 per person 
Citrus & Garlic Marinated Prawns with Cocktail Sauce      $6.00 per person 
 
Sliced Deli Meats & Sausage      $5.00 per person 
 3 oz per person, Mustard and Rolls   
Cheese Board with Crackers and Flatbread 
             Domestic Cheeses, approx 3 oz per person   $7.00 per person 
             Artisan Cheeses, approx 3 oz per person    $9.00 per person 
Antipasto Platter  (Marinated Vegetables, Olives & Italian Deli Meats) $8.00 per person 
 
Cold Smoked Salmon Platter      $9.00 per person 
Capers, Shaved Red Onion, Lemon and Sliced Artisan Bread  
 
Sliced Seasonal Fresh Fruit       $4.00 per person 
Chocolate Dipped Profiteroles $16.00 per dozen 
Mini Cheesecakes (Petite Four) $20.00 per dozen 
Raisin Butter Tarts       $28.00 per dozen  
Chocolate Brownies or Nanaimo Bars     $26.00 per dozen 
 

 

 
 

Breaks 

 

Enhance Your Reception 

Please note that a minimum surcharge may apply.  

Add an Action Station 
 

Action stations are a fun addition when added to your reception or traditional dinner buffet service and offer a 
unique experience, with Chefs finishing your selection while you and your guests look on!   

 
Individual action stations serve up to 50 people and are $375.00 per station. 
 
Your Choice Of: 
 
É Carved Beef on a Bun; Horseradish, Dijon and Jus     
É Carved BBQ Pork; Coleslaw and Chipotle Aioli     
É Carved Honey Ham; Stone Ground Mustard, Dijon Mustard & Pineapple Chutney 
É Deluxe Pasta Action Station: Penne Pasta with Tomato & Alfredo Sauces, Fresh Seasonal Vegetables,   

Baby Shrimp, Chardonnay, Garlic, Chili & Parsley Butter, Chicken, Chorizo   
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All above pricing is per person and is subject to 18% gratuity and applicable taxes.  
Pricing is subject to change and cannot be confirmed more than three months prior 
to your conference or event. 

Meeting 
Package 

 

 
 

Dinner 
 

 
 

Technology 

 

 
 

RECEPTIONS 

 

 
 

Breakfast 

 

 
 

Beverages 
General  

Information 

 

 
 

Lunch 

Protein 
Hot          $34.00 per dozen 
All Canadian Steak Bite with Stone Ground Mustard 
Mini Shepherds Pie 
Pulled Pork Slider; Chipotle Aioli  
Chicken & Chorizo Crostini  
Chicken Souvlaki with Minted Garlic Yogurt Dip  
Chimichurri Beef Skewer 
Grilled Pork with Gremolata  
Pork & Vegetable Pot Sticker, Chili Lime Soy 
 
 
Seafood         $36.00 per dozen 
Hot  
Grilled Chorizo & Jumbo Prawn Skewer 
Shrimp Gyoza; Sesame Cilantro, Soy & Sweet Chili 
Smoked Bacon Wrapped Scallop  
 
 
Cold         $36.00 per dozen 
Avocado and Dungeness Crab Salad on Endive  
Wild Candied Salmon Nuggets  
Wild Pacific Smoked Salmon on a Baguette;  
 Lemon Scented Cream Cheese & Capers 
 
 
Vegetarian        $32.00 per dozen 
Hot  
Twice Baked Baby Red Potatoes; Bacon Crisp, Green Onion & Aged Cheddar 
Vegetable Spring Rolls; Traditional Plum Sauce 
Indian Samosas with Chickpea and Potato; Tamarind Chutney  
Warm Brie Tartlet; Apricot Preserve & Spicy Pecan 
Wild Mushroom Risotto Croquettes 
 
 
Cold         $32.00 per dozen 
Bruschetta Stuffed Cucumbers, Shaved Romano Cheese  
Pesto Marinated Bocconcini, Grape Tomato & Kalamata Olive Brochette  
Spinach and Goat Cheese Mini Tartlets  
Greek Salsa, Feta Cheese on a Garlic Crostini  

 

 
 

Breaks 

 

ï La Carte Reception Menu Ideas 



 

Dinner Items 
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All above pricing is per person and is subject to 18% gratuity and applicable taxes.  
Pricing is subject to change and cannot be confirmed more than three months prior 
to your conference or event. 

Tuscan Buffet 
 

To Begin 
Garlic Toast 

Hand Picked Organic Greens, Italian Vinaigrette  
 Vine-Ripened Tomato Basil Salad 

Italian Bean Salad  
Antipasto Salad with Bocconcini Cheese 

Italian Deli Meats 
 

Entrees 
Chicken Scaloppine 

or  
Pork Scaloppine 

 
Please Choose Two Pastas: 

Spinach and Cheese Cannelloni  
or  

Cheese Tortellini or Mushroom Ravioli  
and 

Your choice of Penne or Rotini  
 

Please Choose Two Sauces: 
Marinara Sauce with Meat Balls 

Roasted Garlic White Wine Cream Sauce 
Pesto Cream with Grilled Vegetables 

 
To Finish 

Selection of Assorted Desserts Including Tiramisu 
Freshly Brewed Coffee, Decaffeinated Coffee and a Selection of Teas 

$39.00 
 
 

Please note that a minimum surcharge may apply.  

Meeting 
Package 

 

 
 

DINNER 

 

 
 

Technology 

 

 
 

Receptions 

 

 
 

Breakfast 

 

 
 

Beverages 
General  

Information 

 

 
 

Lunch 

 

 
 

Breaks 

 

Buffet Dinner  
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All above pricing is per person and is subject to 18% gratuity and applicable taxes.  
Pricing is subject to change and cannot be confirmed more than three months prior 
to your conference or event. 

Greek Buffet 
 

To Begin 
Artisan Rolls and Butter 

Grilled Flatbread  
Tzatziki and Hummus  

Marinated Olives 
 

Hand Picked Organic Greens, Sun Dried Tomato & Oregano Dressing 
Greek Salad with Feta 

Mediterranean Orzo Salad  
Marinated Mussel & Prawn Salad 

 
Entrees 

Garlic Oregano Spiced Chicken  
and  

Carved Roasted Leg of Lamb 
 

Lemon Rosemary Roasted Potatoes 
Seasonal Vegetable Collection 
Spinach & Feta Spanokopita  

 
To Finish 

Selection of Assorted Desserts Including Baklava 
Freshly Brewed Coffee, Decaffeinated Coffee and a Selection of Teas 

$43.00 
 
 

Please note that a minimum surcharge may apply.  

Meeting 
Package 

 

 
 

DINNER 

 

 
 

Technology 

 

 
 

Receptions 

 

 
 

Breakfast 

 

 
 

Beverages 
General  

Information 

 

 
 

Lunch 

 

 
 

Breaks 

 

Buffet Dinner  
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All above pricing is per person and is subject to 18% gratuity and applicable taxes.  
Pricing is subject to change and cannot be confirmed more than three months prior 
to your conference or event. 

Ranchland Buffet 
 

This buffet is the complete offering with three entrees to satisfy even the most  
discerning group, and is one of our most popular buffets.  

 
To Begin 

 Buttermilk Biscuits and Artisan Rolls with Herbed Butter 
Hand Picked Organic Greens, Selection of Dressings 
Composed Salads of Pasta, Garlic and Tarragon Bean, 

Ranch Hand Coleslaw and Fresh Tomato Salad 
~~~ 

Canadian Artisan Cheese Board with Crackers and Flatbreads 
Hot-Smoked & Cured Salmon  
Cured Deli & Sausage Platter 

 
Entrees 

Carved Prime Rib of Beef,  
with Red Wine Jus and Horseradish  

 ~~~ 
Baked Salmon Filet, Fresh Fruit Salsa 

& 
Fire Roasted Porkloin with Okanagan Fruit Chutney   

~~~ 
Baked Potatoes with Bacon Bits, Sour Cream, Scallions & Cheddar Cheese 

Seasonal Vegetable Collection  
 

To Finish 
Assorted Desserts Including Fruit Crumble 

Freshly Brewed Coffee, Decaffeinated Coffee and a Selection of Teas 
$48.00 

 

 
Please note that a minimum surcharge may apply.  

 
 

Meeting 
Package 

 

 
 

DINNER 

 

 
 

Technology 

 

 
 

Receptions 

 

 
 

Breakfast 

 

 
 

Beverages 
General  

Information 

 

 
 

Lunch 

 

 
 

Breaks 

 

Buffet Dinner  
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All above pricing is per person and is subject to 18% gratuity and applicable taxes.  
Pricing is subject to change and cannot be confirmed more than three months prior 
to your conference or event. 

Alpine Meadow Buffet 
 

To Begin 
 Artisan Sourdough & Rye Rolls, with Butter 

Hand Picked Organic Greens, Selection of Dressings 
German Style Potato Salad 

Roasted Beet with Orange Vinaigrette 
Pickled Red Cabbage Salad  

 
European Deli and Sausage Platter 

Domestic and Local Artisan Cheeseboard 
Hot Smoked and Cured Salmon 

Crackers and Flatbread 
Pickles and Olives 

 
Entrees 

Creamy Beef Stroganoff with Butter Noodles 
~~~ 

Oven Roasted Chicken Breast with Rosemary & Garlic 
or 

Citrus Marinated Baked Salmon Filet  
~~~ 

Caraway and Apple Spiced Braised Red Cabbage  
Roasted Baby Potato   

Seasonal Vegetable Collection 
 

To Finish 
Assorted Desserts Including Black Forest Cake 

Freshly Brewed Coffee, Decaffeinated Coffee and a Selection of Teas 
$39.00  

 
 
 

Please note that a minimum surcharge may apply.  

Meeting 
Package 

 

 
 

DINNER 

 

 
 

Technology 

 

 
 

Receptions 

 

 
 

Breakfast 

 

 
 

Beverages 
General  

Information 

 

 
 

Lunch 

 

 
 

Breaks 

 

Buffet Dinner  
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All above pricing is per person and is subject to 18% gratuity and applicable taxes.  
Pricing is subject to change and cannot be confirmed more than three months prior 
to your conference or event. 

Southwest Barbeque Buffet 
 

To Begin 
Tri-Coloured Tortilla Chips with Salsa  

Fresh Baked Jalapeno Cornbread and Sourdough Bread with Butter 
Hand Picked Organic Greens, Selection of Dressings 

Southwest Coleslaw 
Creamy Bacon and Potato Salad  

Chipotle Corn and Black Bean Salad 
 

Entrees 
Roasted Salmon Filet with a Fresh Fruit Salsa 

And 
Roasted Chicken with House-Made BBQ Sauce 

or 
House Applewood Smoked Porkloin with an Ancho-Chili Glaze 

~~~ 
Roasted Cajun Potato & Yam Wedges 

Seasonal Vegetable Collection 
 

To Finish 
Selection of Assorted Desserts Including  

Fresh Watermelon Wedges and Pecan Pie 
 

Freshly Brewed Coffee, Decaffeinated Coffee and a Selection of Teas 
$37.00 

 
 
 

Please note that a minimum surcharge may apply.  

Meeting 
Package 

 

 
 

DINNER 

 

 
 

Technology 

 

 
 

Receptions 

 

 
 

Breakfast 

 

 
 

Beverages 
General  

Information 

 

 
 

Lunch 
 

 
 

Breaks 

 

Buffet Dinner  
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All above pricing is per person and is subject to 18% gratuity and applicable taxes.  
Pricing is subject to change and cannot be confirmed more than three months prior 
to your conference or event. 

Meeting 
Package 

 

 
 

DINNER 

 

 
 

Technology 

 

 
 

Receptions 

 

 
 

Breakfast 

 

 
 

Beverages 
General  

Information 

 

 
 

Lunch 

 

 
 

Breaks 

 

Queen Charlotte Halibut; Fresh Fruit Salsa    Market Price  
 (Available May through October only) 
 

Beef Lasagna    $5.00 
 

Lemon Caper Rock Fish    $8.00  
 
Grilled New York Medallion    $9.00 

 

Buffet Dinner Enhancements 

 
Carved Local Hip of Beef     $7.00 

 
Double-Smoked Porkloin with a Spiced Honey-Apricot Glaze $7.00 

 
Carved Prime Rib; Red Wine Jus, Horseradish   $12.00 

 
Carved Rack of Lamb   $14.00 
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All above pricing is per person and is subject to 18% gratuity and applicable taxes.  
Pricing is subject to change and cannot be confirmed more than three months prior 
to your conference or event. 

3 Course Plated Dinners 

Tenderloin & Prawns 
Fresh Baked Rolls and Butter 

Dungeness Crab Cake, Peppery Greens, 
Lemon Caper Aioli 

~~~ 
6 oz Grilled Beef Tenderloin  

with Tomato Thyme Jus 
Two Jumbo Herb and Garlic Prawns  

Wild Mushroom Barley Risotto,  
Seasonal Vegetables 

~~~ 
Lemon Tart, Raspberry Coulis   

Freshly Brewed Coffee, Decaffeinated  
Coffee and a Selection of Teas 

$57.00  
 

Meeting 
Package 

 

 
 

DINNER 

 

 
 

Technology 

 

 
 

Receptions 

 

 
 

Breakfast 

 

 
 

Beverages 
General  

Information 

 

 
 

Lunch 

 

 
 

Breaks 

 

Steak 
Fresh Baked Rolls and Butter 
Hand Picked Organic Greens  

Apple Cider Vinaigrette 
~~~ 

8 oz Grilled Beef Striploin Steak with  
Compound Spiced Butter & Red Wine Jus 

Whipped Potatoes  
Collection of Vegetables 

~~~ 
Butter Pecan Tart, Fresh Berries  

And Whipped Cream 
Freshly Brewed Coffee, Decaffeinated  

Coffee and a Selection of Teas 
$39.00 

All Plated Menus will have an individual menu created for each guest attending.  
Should you wish for your company logo to accompany the printed menu,  
please forward via email to your Conference Services Manager. 
 
Please note a minimum surcharge may apply. 
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All above pricing is per person and is subject to 18% gratuity and applicable taxes.  
Pricing is subject to change and cannot be confirmed more than three months prior 
to your conference or event. 

3 Course Plated Dinners 
Chicken 

Fresh Baked Rolls and Butter 
Spinach Salad, Maple Pecans, Apple Julienne  

and Balsamic Dressing 
 ~~~ 

Roasted Breast of Fraser Valley Chicken  
with Spiced Honey Jus  

Whipped Potato  
and Collection of Vegetables 

~~~ 
Seasonal Fruit Crumble with Country Cream 
Freshly Brewed Coffee, Decaffeinated Coffee 

and a Selection of Teas 
$38.00 

Meeting 
Package 

 

 
 

DINNER 

 

 
 

Technology 

 

 
 

Receptions 

 

 
 

Breakfast 

 

 
 

Beverages 
General  

Information 

 

 
 

Lunch 

 

 
 

Breaks 

 

Salmon 
Fresh Baked Rolls and Butter 

Roasted Beet & Okanagan Goat Cheese 
Salad with Micro Greens  

and Champagne Vinaigrette 
~~~ 

Roasted Salmon 
Mediterranean Couscous  

and Smoked Tomato Coulis 
~~~ 

New York Style Cheesecake with Berry 
Gsqtsxi0 Zermppe Fier Gv³qi Erkpemwi 
Freshly Brewed Coffee, Decaffeinated 

Coffee and a Selection of Teas 
$40.00 

All Plated Menus will have an individual menu created for each guest attending.  
Should you wish for your company logo to accompany the printed menu,  
please forward via email to your Conference Services Manager. 
 
Please note a minimum surcharge may apply. 
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All above pricing is per person and is subject to 18% gratuity and applicable taxes.  
Pricing is subject to change and cannot be confirmed more than three months prior 
to your conference or event. 

Each course selected will be served to the full group. An additional fee per person will apply for 
multiple choices. Please consult with your Conference Services Manager for any additional fees.  
 
All Plated Menus will have an individual menu created for each guest attending.  
Should you wish for your company logo to accompany the printed menu,  
please forward via email to your Conference Services Manager. 
 
Please note a minimum surcharge may apply. 

Meeting 
Package 

 

 
 

DINNER 

 

 
 

Technology 

 

 
 

Receptions 

 

 
 

Breakfast 

 

 
 

Beverages 
General  

Information 

 

 
 

Lunch 

 

 
 

Breaks 

 

Plated Dinner Menus - ï La Carte Courses 
Listed below are our a la carte choices that allow you to create your own specialized menu for 

your event. It is recommended that you choose a minimum of three courses  
for your dinner service.  

 
Soups 

Roasted Tomato and Red Pepper Bisque        $6.00 
Fyxxivryx Wuyewl {mxl Qetpi Gv³qi Jve¸gli        $6.00 

 
 

Salads and Appetizers 
Hand Picked Organic Greens, House Vinaigrette      $6.00 
Mixed Greens, Roasted Garlic Polenta Croutons, Pumpkin Seed Vinaigrette, 
and Sun-Dried Cranberries         $8.00 
Spinach Salad, with Goat Cheese, Maple Pecans, Julienne Apple, 
and Balsamic Dressing         $9.00 
Asparagus and Prosciutto Salad with Peppery Greens and Stone Ground 
Mustard Vinaigrette          $9.00 
Vsewxih Fiix Wepeh0 Qm|ih Kviirw0 Gl²zvi Gliiwi0 erh Gleqtekri Zmremkvixxi $9.00 
Dungeness Crab Cake, Peppery Greens, Lemon Caper Aioli    $12.00 
Marinated Prawn Salad, with Stone Fruit & Avocado Salsa     $12.00 
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All above pricing is per person and is subject to 18% gratuity and applicable taxes.  
Pricing is subject to change and cannot be confirmed more than three months prior 
to your conference or event. 

Meeting 
Package 

 

 
 

DINNER 

 

 
 

Technology 

 

 
 

Receptions 

 

 
 

Breakfast 

 

 
 

Beverages 
General  

Information 

 

 
 

Lunch 

 

 
 

Breaks 

 

Entrees 
Roast Porkloin; Molasses Glazed with Double Smoked Bacon    $23.00 
& Onion Fondue  
Fraser Valley Chicken Breast; Stone Ground Mustard Glazed    $24.00 
Cranberry Jus         
Salmon; Citrus Beurre Blanc, Scented Rice & Seasonal Vegetables    $24.00 
Roast Striploin; Porcini crusted with a Garlic & Shallot Jus    $24.00 
8 oz Grilled Beef Striploin Steak with Compound Butter & Red Wine Jus   $28.00  
6oz Beef Tenderloin; Barley Risotto, Tomato Thyme Jus     $32.00 
Baked Sablefish; Forest Mushroom Ragout, Roasted Fingerling Potatoes  Market Price 
(please confirm availability) 
 
All entrees are served with whipped potato and vegetables except where noted.  
      
 

Specialty Entrees 
Wild Mushroom Risotto Cake; with Red Pepper Puree, Wilted Greens,  $26.00 
and Shaved Pecorino       
Mediterranean Ravioli, Marinara Sauce, Parmesan Cheese    $26.00 

 
 

Desserts 
Chocolate Torte           $7.00 
Fresh Fruit Tart with Chocolate & Pastry Cream, Fresh Berries   $8.00 
Lemon Tart, Raspberry Coulis   $8.00 
Dark Chocolate Orange Scented Callebaut Tart, Black Berries  $8.00 
Caramel Apple Cheesecake  $10.00 
Trio of Dessert with Mini Cheese Cake, Orange Scented Dark    $10.00 
Chocolate Brownie Lolly and Fresh Cut Fruit 
    

Each course selected will be served to the full group. An additional fee per person will apply for 
multiple choices. Please consult with your Conference Services Manager for any additional fees.  
 
All Plated Menus will have an individual menu created for each guest attending.  
Should you wish for your company logo to accompany the printed menu,  
please forward via email to your Conference Services Manager. 
 
Please note a minimum surcharge may apply. 



 

Beverages 
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Meeting 
Package 

 

 
 

Dinner 
 

 
 

Technology 

 

 
 

Receptions 

 

 
 

Breakfast 

 

 
 

BEVERAGES 
General  

Information 

 

 
 

Lunch 

 
White Wine  

Calona Vineyards, BC    öYrseoih÷ Glevhsrre}  $ 31.00 
Prospect Vineyards, BC   Sauvignon Blanc   $ 33.00 
Calona Vineyards, BC    Pinot Gris    $ 38.00 
Red Rooster, BC    Pinot Blanc    $ 39.00 
Hester Creek, BC    Semillon-Chardonnay   $ 45.00 
Qmwwmsr Lmpp ö9 Zmri}evh÷0 FG   Pinot Grigio    $ 46.00 

 
 Red Wine 

Peller Estates, BC    Shiraz     $ 31.00 
Peller Estates, BC    Merlot     $ 36.00 
Hester Creek, BC    Cabernet-Merlot   $ 45.00 
Qmwwmsr Lmpp ö9 Zmri}evh÷0 FG   Pinot Noir    $ 46.00 
Penfolds Koonunga Hills, Australia  Shiraz-Cabernet Sauvignon  $ 49.00 
Sandhill, White Label, BC   Syrah     $ 58.00 
Rodney Strong, USA    Cabernet Sauvignon   $ 63.00 
 

Sparkling Wine and Champagne 
Banrock Station, Australia   Sparkling Chardonnay   $ 43.00  
Blue Mountain Vineyards, BC   Brut     $ 68.00 
Veuve Clicquot Ponsardin, France  Brut     $145.00 

 
Dessert Wine 

Prospect Winery, BC  200 ml   Vidal Ice Wine    $ 70.00 
Mission Hill, BC, 375ml    Vidal Ice Wine    $ 105.00 
 
Prices listed are per bottle and are subject to availability at time of ordering. Prices may change 
without notice, and do not include 18% gratuity charge and applicable taxes.  
 
Should you wish for additional wine selections for your event, we would be pleased to provide 
the  current listing from Mantles Restaurant. 

 

 

 
 

Breaks 

 

Beverages - Wine List 
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Meeting 
Package 

 

 
 

Dinner 
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Breakfast 

 

 
 

BEVERAGES 
General  

Information 

 

 
 

Lunch 

Cash Bar Prices 
House Wine by the Glass, 5 oz minimum  $7.00 
Domestic Beer  $6.00 
Import Beer  $7.00 
Premium Spirits (1oz.)   $6.00 
Deluxe Spirits (1oz.)   $6.50 
Premium Liqueurs (1oz.)   $7.00 
Deluxe Liqueurs (1oz.)   $9.00 
 
Soft Drinks   $3.50 
Mineral Water   $4.00 
Assorted Juices   $4.00 
 
Cash bar pricing includes applicable taxes, but does not include gratuity. Wines for sale by the 
bottle will be added to your cash bar.  

 
Host Bar Prices 

House Wine by the Glass, 5 oz minimum  $6.00 
Domestic Beer  $5.00 
Import Beer  $6.00 
Premium Spirits (1oz.)   $5.00 
Deluxe Spirits (1oz.)   $5.75 
Premium Liqueurs (1oz.)   $6.00 
Deluxe Liqueurs (1oz.)   $7.50 
 
Soft Drinks   $3.00 
Mineral Water   $3.50 
Assorted Juices   $3.50 
 
Host bar pricing does not include applicable taxes or gratuities.  
 

 
Bar Labour Charges 

 
Should the minimum consumption charge on a Cash or Host bar be less than $375.00  
before gratuities and applicable taxes, a labour charge will apply as follows:  
$35.00 per hour per bartender with a minimum of four hours each.  
 
Prices may change without notice. 
Effective October 25, 2011 

 

 
 

Breaks 

 

Beverages - Bar Price List 
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Beverages - Bar Service Charges and Item List 

 
Bar Labour Charges 

 
Should the minimum consumption charge on a Cash or Host bar be less than $375.00 before gratuities and  

applicable taxes, a labour charge will apply as follows:  
$35.00 per hour per bartender with a minimum of four hours each.  

 
All groups with 50 guests or less are offered bar services to a maximum of six hours duration. Clients can 

choose to have less than six hours for their cash or host bar.   If services are required until midnight, then bar 
services will begin at 18:00hrs. 

 
For bar service up to seven hours duration, that is the addition of 60 minutes maximum, the requesting group 
will incur the addition of Labour Overtime Fees plus gratuity and applicable taxes. This charge will be applied 

to their master account only and cannot be applied to each guest via an individual cash charge.  
 

 
Premium Brands 

 
Wqmvrsjj Zshoe0 Wiekveqùw V}i0 Getxemr Qsvkerùw Vyq - [lmxi erh Hevo0 Ksvhsrùw Psrhsr Hv} Kmr  

and J&B Rare Scotch Whiskey. Liqueurs include Kahula, Amaretto, Baileys 
 

Deluxe Brands 
 

Grey Goose Vodka, Glenlivet Single Malt Scotch Whiskey, Crown Royal, Bombay Sapphire Gin,  
Getxemr Qsvker Wtmgih Vyq0 Gyivzs Xiuympe Wmpziv0 Fywlqmppùw Sph Mvmwl [lmwoi}2  

Liqueurs inlcude Grand Marnier, Courvoisier VS Cognac, Drambuie 
 

Coolers 
 

Are available upon request for your bar.  
BC Cider or Smirnoff Ice Cooler 

Cash Bar - $7.00 
Host Bar - $6.50 

 
 

Above pricing may change without notice. 
Effective October 25, 2011 



 

Technology 
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Beverages 
GENERAL  

INFORMATION 

 

 
 

Lunch 

DESTINATION 
 

Delta Sun Peaks is located at the 
base of three mountains offering  
direct access to chair lifts in both 

summer and winter.  Popular  
activities include golfing, skiing,  

canoeing, hiking and  
mountain biking. 

 

 
 

Breaks 

 

GUEST ROOMS 
 

Featuring 261 spacious and well  
appointed suites with breathtaking 

views of the mountains and  
the village. 

CONFERENCES & MEETINGS 
 

With over 12,500 square feet of 
function space, Delta Sun Peaks can 

accommodate events up to 500  
people and have dedicated Meeting 
Maestros to ensure your event is an 

overwhelming success. 

HEALTH CLUB & POOL 
 

Delta Sun Peaks offer the only 
heated outdoor pool in the village, 

plus five hot tubs.  The gym  
features weight machines, cardio 

equipment and free weights. 

RESTAURANTS & LOUNGE 
 

Mantles Restaurant - Wyr Tieowù 
most popular restaurant open for 

breakfast, lunch and dinner. 
 

Mantles Lounge - Open for lunch 
and dinner and featuring the  

qsyrxemrùw fiwx qevxmrm gviexmsrw2 
 

Morriseyôs Public House - Sun Peaks 
only Pub features great value and a 

selection of imported beer  
and spirits. 

 
M Room - A hip, modern  

environment where patrons can  
enjoy casual food. 

OTHER SERVICES 
 

Automated Teller (ATM) 
Baggage Storage 
Ski\Golf Valet Service 
In Room Dining 
Valet Parking 
Business Services 
WIFI in Lobby & Restaurants 
Safety Deposit Boxes 
Heated Underground Parking 

CONTACT INFORMATION 
 

Delta Sun Peaks Resort 
3240 Village Way 

Sun Peaks, BC 
V0E 5N0 

Phone: 250-578-6000 
Fax: 250-578-6001 

General Information  


