Dinner Menus
2010

From simple to sublime the possibilities are endless and can be tailored to suit
any palate. Choose from a selection of buffets and plated menus to our over
the top multi-course dinners.

It’s all part of going beyond your expectations.

www.peakeofcatering.com



PEAKE CATERING

priced per guest (minimum 50 guests)

Our buffet menus make it easy for you to offer a fantastic feast to your guests. Please call us if you
would prefer one of our event coordinators to customize a menu for you. Service staff and rentals are
not included.
27 The Lions
Tomato, cucumber and red onion salad
Wild organic greens with grated carrot, cucumbers and tomatoes with black mission fig dressing
Cajun coleslaw with sun dried cranberries
Chef carved, Sterling Silver AAA Alberta roast baron of beef with horseradish, grainy and Dijon
mustards and gravy
Hickory smoked free range chicken leg with local strawberry barbecue sauce
Leek infused mashed potatoes
Fresh seasonal vegetables lightly steamed and tossed in garlic herb butter
Dinner rolls and butter
Homemade apple, pecan and bumbleberry pies served with whipped cream and créme anglaise
Regular and decaf coffee and assorted teas
33 The Chief
Organic tri-coloured pasta salad with tomatoes, basil, Kalamata olives, artichoke hearts and sweet
peppers tossed with sun-dried tomato mayo
Organic wild green salad with fire roasted pineapple and toasted coconut served with pineapple soy
dressing
Pan fried yam and chicken cakes with cilantro and celery topped with black olive tapenade
Grilled wild BC salmon with shitake mushrooms, asparagus with aged balsamic
Roasted loin of pork stuffed with black mission figs and sun-dried apricots, served with roasted pan
gravy
Moroccan cous cous with lemon, tarragon and diced vegetables
Fresh seasonal vegetables lightly steamed and tossed in garlic herb butter
Dinner rolls and butter
Berry and Kahlua tiramisu cups, chocolate cheesecake and rhubarb peach crisp
Regular and decaf coffee and assorted teas

Ocean Wise. Recommended by the Vancouver Aquarium as an ocean-friendly seafood choice.
£~

Prices subject to change (July 2010) WWw.pea keofcateri ng.com Call us @ 604.872.8431



PEAKE CATERING

priced per guest (minimum 50 guests)

38 The Garibaldi

Organic baby spinach with dried pear slices, grape tomatoes, walnuts and grated Asiago served with
raspberry vinaigrette

Asparagus and snow pea salad with grilled mushrooms and peppers tossed with basil and wild
mushroom vinaigrette

Grilled Pacific halibut topped with pan fried banana, mango chutney and mild curry sauce

Tender chunks of Sterling Silver AAA Alberta beef tossed with broccoli, cashews, red onions and
finished with peri peri sauce

Line caught pan seared cod served on a bed of orzo with sun-dried cranberries and apples

Twice baked stuffed potatoes filled with spinach, olives, sun-dried tomatoes and cream cheese

Stir-fry medley of fresh market vegetables with a hint of ginger and cilantro

Dinner rolls and butter

Shropshire blue cheese and poached pear créme brulée, chocolate decadence cake and fresh fruit tarts

Regular and decaf coffee and assorted teas

41 The Fairweather

Romaine and radicchio salad with strips of air-dried muskox served with huckleberry dressing

Grilled vegetable salad with eggplant, zucchini, mushrooms, peppers, red onion and broccoli tossed
with balsamic and extra virgin olive oil

Arugula salad with orange segments, toasted pecans and strawberries served with peppercorn ranch
dressing

Espresso and green peppercorn crusted tenderloin of Sterling Silver AAA beef, served with coffee
infused gravy

Grilled Ahi tuna served with wasabi, pineapple and roasted apple salsa

Roulade of turkey stuffed with lemon saffron risotto and fresh spinach

Egg fried rice with a confetti of assorted vegetables

Seared green beans, roasted carrot and sweet potato tossed with mustard and extra virgin olive oil

Dinner rolls and butter

White chocolate and raspberry mousse, lemon meringue tarts and cheesecake lollipops

Regular and decaf coffee and assorted teas

Ocean Wise. Recommended by the Vancouver Aquarium as an ocean-friendly seafood choice.

Prices subject to change (July 2010) WWw.pea keofcateri ng.com Call us @ 604.872.8431



PEAKE CATERING

Priced per guest (minimum 20 guests)

For each of our plated menus, simply choose a starter course, an entree and a dessert. Please call us if
you would prefer one of our event coordinators to customize a menu for you. Service staff and rentals

are not included.

35 The Furry Creek
Tomato, buffalo mozzarella and basil gateau topped with Kalamata olive tapenade and finished with

balsamic drizzle

or
Roasted carrot and ginger soup with [N

with

or

Dinner rolls and butter

Regular and decaf coffee and assorted teas

or

or _

Dinner rolls and butter

or

ecaf coffee and assorted teas

ocean Wise Recommended by the Vancouver Aguarium as an ocean-friendly seafood choice.

Prices subject to change (July 2010) WWwWw.pea keofcateri ng.com Call us @ 604.872.8431



