Dinner Station Menus
2010

From private affairs, black-tie galas, weddings to conferences, let Peake’s
creativity, quality and experience guide you on a marvellous dinner station
journey culminating in an utterly amazing and flawless event with the WOW

factor.

It’s all part of going beyond your expectations.

www.peakeofcatering.com



PEAKE CATERING

priced per guest (minimum 50 guests)

32 Three dinner stations
8 Additional dinner station(s)

Select three (3) dinner stations from the list of our favourites to create a delectable and interactive feast
for your guests. If you are hosting a themed party ask one of our event coordinators to design a custom
menu tailored to your specific needs. Service staff, rentals and decor are not included.

Chasing the Dragon
Watch the smoke rise as one of our chefs prepares fresh ceviche on a bed of dry ice with your choice of
Grey Goose Vodka or Bombay Sapphire Gin. You’ll definitely be back for more!
Build the ultimate ceviche with your choice of salmon, red snapper, scallops or tuna
served with jalapeno mignonette, Thai orange sauce, fire pineapple salsa, or balsamic mint

Peake-tini
Prepared by one of our chefs in front of your guests and served in a martini glass.
Fluffy garlic and fennel infused mashed potatoes
Strips of beef tenderloin sautéed in peppercorn sauce
Prawns sautéed in Pernod sauce
Ratatouille
Sautéed mushrooms
Blue cheese coulis
Armenian flat bread

Asian Stir-Fry
Made to order for your guests and served in authentic take-out boxes with chopsticks.
Chicken or beef and vegetable stir-fry prepared in your choice of the following sauces:
EBlack bean E Ginger garlic sesame E Soya sauce
Served over egg noodles with bean sprouts, snow peas, bok choy, carrots, baby corn,
mushrooms, Swiss chard, water chestnuts, bamboo shoots and green onions

Torch and Scorch
Armed with a butane torch, one of our chefs will sear for you the perfect salmon dish!
Thinly sliced wild Pacific salmon lightly brushed with lemon herb butter, served with the following:
burnt onion jam, black olive tapenade, peach and pecan salsa, fennel lemon marmalade
and wasabi creme fraiche

Dim Sum
Assorted Dim Sum presented on a bed of wheat grass served to your guests from a mobile cart.
May include the following types:
E Meatballs E Chicken steamed buns E Prawn hagow E Chicken gow gee
E Pork and shrimp sui mei E Vegetarian spring rolls

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

Prices subject to change (July 2010) WWw.pea keofcateri ng.com Call us @ 604.872.8431
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priced per guest (minimum 50 guests)

Where’s the Beef
Chef carved thinly sliced mustard and garlic crusted slow roasted AAA Alberta beef served on
mini crusty buns and accompanied with a variety of specialty mustards and horseradish

Yorkshire Peake District
Individual mini Yorkshire puddings filled with all the different comfort foods of the North of England:
E Roast beef and horseradish E Bangers and fried onions E Pork and apple sauce
E Braised lamb shank with mint jelly E Hunters’ style chicken

Grilled Cheese Please

Not your typical grilled cheese!

Your choice of four (4) of the following fillings:
E Brie with basil ECamembert with D’anjou pear E Cheshire with sun-dried cherries
E Aged cheddar with onions and mushrooms E Jalapeno jack and sweet onion compote
E Gouda with sun-dried apricots E Swiss and black mission fig. E Brie with caramelized apple
E Traditional ham and cheddar E Peppered brie with dried apple

Served with tomato bisque and butternut squash soup

Fancy Fajitas
Prepared fresh in front of your guests, these are sure to be a hit!
Tender strips of chicken or sliced beef and grilled vegetables
Tomato, spinach and whole wheat tortillas
Served with sour cream, salsa, jalapenos, scallions, guacamole and grated cheese

Curry Madness
Vegetable masala
Beef vindaloo
Chicken Madras
Steamed rice
Naan bread
Accompanied with mango chutney, cucumber and mint raita, toasted coconut and yogurt
Hasta-B-Pasta
Made to order pasta for you and your guests.
Your choice of two (2) pastas with tomato, pesto or alfredo sauces, with a selection of toppings
which may include:
E Prosciutto E Peas E Manila clams E Baby shrimp E Chicken strips E Mushrooms E Spinach
E Sun-dried tomatoes E Assorted vegetables E Wild Pacific smoked salmon E Chorizo sausage
Topped with freshly grated Parmesan cheese and garlic bread

Prices subject to change (July 2010) WWw.pea keofcateri ng.com Call us @ 604.872.8431
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Italian Antipasto
A variety of Italian favourites presented on marble slabs and painter palettes:
E Spoons of bruschetta topped with a garlic crouton E ||| G
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