
Banquet Menus  
 



Minter Gardens’ seasonal greens with herbed balsamic dressing 

Butternut squash torta della with  

Grilled chicken breast in a creamy pesto sauce  

Herbed crisp garlic toast 

Fresh fruit flan cake with whipped cream & blueberry compote 

$30 

 

 

Baby spinach with mandarin orange segments, 

Honey roasted almonds & raspberry vinaigrette 

Wild rice pilaf with baby carrots & stuffed zucchini 

Grilled wild salmon topped with shrimp & hollandaise 

New York style cheesecake with strawberries & whipped cream 

$31 

 

 

Tomato bocconcini salad with aged balsamic glaze 

Roasted, herbed Yukon gold potatoes 

Three cheese broccoli  

Grilled asparagus with lemon pepper & butter 

Decadent dark chocolate cake with raspberry & chocolate sauce 

$31 

 

 

Traditional Caesar salad with herbed home-style croutons 

Oven roasted rosemary wedge potatoes 

Green beans almandine  

Grilled wild mushroom medley 

Grilled 7oz AAA  prime rib au jus & Yorkshire pudding  

Vanilla bean ice cream crepe with amaretto chocolate sauce, 

Toasted almonds & whipped cream  

$32 

 

 

All meals served with fresh baked breadsticks & rolls 

Coffee & tea 

 

 

 

  Luncheon receptions are available for groups of 50 to 120 between 11:00am & 3:00pm,                   

Monday through Saturday in The Trillium Conservatory only.  

One Lunch selection will be served to all guests. 

 Menu subject to 15% Service Fee & applicable taxes  

Menus and pricing subject to change 01/12 



Fresh baked bread sticks & assorted rolls 

Garden fresh vegetable crudités with creamy dill dip 

assorted pickles & olives 

Assortment of Canadian & European cheeses 

 

Minter Gardens’ seasonal greens with edible flowers 

Traditional Caesar salad with herbed home-style croutons 

Sweet & spicy Thai noodle salad 

Couscous salad with 

roasted Mediterranean vegetables & feta cheese 

Three bean salad with caramelized onions &                                                              

fresh basil & thyme dressing 

Yukon gold potato salad with creamy mustard seed dill dressing 

 

Oven roasted potatoes in a herbed garlic butter 

Medley of seasonal vegetables 

Wild rice pilaf with peppers & mushrooms 

Seafood Newburg with shrimp, prawns & salmon in pernod sauce 

Seared wild salmon topped with  

caramelized onions, white wine & fresh dill 

Three cheese vegetarian lasagna in pesto cream 

Boneless grilled chicken breasts with bourbon glaze 

 

Fresh seasonal fruit platter 

Homemade English trifle with fruit & sherry 

Specialty cakes & tortes 

Assortment of sweet squares & bars 

Coffee & tea 

 

$30 

 

 

Luncheon receptions are available for groups of 50 to 120  

between 11:00am and 3:00pm, Monday through Saturday  

in The Trillium Conservatory only 

 Menu subject to 15% Service Fee & applicable taxes  

Menus and pricing subject to change 01/12 



Minter Gardens’ seasonal greens with herbed balsamic dressing 

Green beans almandine 

Honey & dill baby carrots 

Herb roasted baby nugget potatoes 

Homemade chicken cordon bleu with  

Wild mushroom Madeira sauce 

Crème brûlée cheesecake with caramel sauce & toasted almonds 

$41 

 

 

Baby spinach with mandarin oranges & roasted almonds 

Broccoli in three cheese sauce 

Mediterranean stuffed zucchini 

Wild rice pilaf with mushrooms & peppers 

Salmon Wellington with pernod cream sauce 

Tuscan tiramisu cake  

$41 

 

 

Curried chicken corn chowder 

Asparagus grilled in lemon pepper butter 

Pan-fried pesto zucchini 

Saffron brown rice with grilled peppers 

Panko crusted pacific halibut with tiger prawns & béarnaise 

Decadent dark chocolate cake with chocolate raspberry sauce  

$43 

 

 

Hand peeled shrimp & prawn Mediterranean salad 

Poached cauliflower with blue cheese dressing 

Grilled wild mushrooms 

Baked potato filled with sour cream, onion & cheese blend 

AAA Canadian prime rib au jus with Yorkshire pudding 

Vanilla bean ice cream crepe with amaretto pear sauce 

$46 

 

 

All meals served with fresh baked breadsticks & rolls 

Coffee & tea 
 

 

 

 

Minimum 50 guests with the same dinner selection for all guests. Please note from July-September 

the maximum number of guests for our served dinners is 120. Subject to Applicable taxes                                  

& 15% Service Fee.  Menus & pricing subject to change 01/12.  



Freshly baked bread sticks & assorted Rolls 

Garden fresh vegetable crudités with creamy dill dip 

assorted pickles & olives 

Assortment of Canadian & European cheeses 

 

Minter Gardens’ seasonal greens with edible flowers 

Yukon gold potato salad with creamy mustard seed dill dressing 

Traditional Caesar salad with herbed home-style croutons 

Sweet & spicy Thai noodle salad 

Roma tomato & bocconcini salad with aged balsamic glaze  

Couscous salad with  

roasted Mediterranean vegetables & feta cheese 

 

Fresh Local corn on the cob with creamery butter 

Baby carrots & green Beans 

Whipped mashed potatoes   

Three cheese home-style baked meat lasagna 

Grilled rosemary marinated chicken breasts in a                                                 

Mesquite BBQ sauce 

BBQ wild salmon fillets in a teriyaki glaze 

Carved slow  roasted honey glazed ham with English mustards 

 

Fresh seasonal fruit platter 

Homemade English trifle with fruit & sherry 

Specialty cakes & tortes 

Assortment of sweet squares & bars 

Coffee & tea 

 

 

$39 

 

 
 

Our outdoor BBQ option is available for banquets booked in the Envision Conservatory only  

from June 1 to September 16 (weather permitting) For a minimum of 65 guests.  

Some rental charges may apply if more tenting is necessary. 

Subject to applicable taxes &15% Service Fee. Menus & pricing subject to change 01/12. 



Fresh baked bread sticks & assorted rolls 

Garden fresh vegetable crudités with creamy dill dip 

assorted pickles & olives 

Assortment of Canadian & European cheeses 

International smoked meats, sausage & salami 
 

Minter Gardens’ seasonal greens with edible flowers 

Traditional Caesar salad with herbed home-style croutons 

Baby spinach with mandarin oranges & roasted almonds 

Wild baby greens with shrimp & black tiger prawns 

Yukon gold potato salad with creamy mustard seed dill dressing 

Roma tomato & bocconcini salad with aged balsamic glaze  

Sweet & spicy Thai noodle salad 

Couscous salad with  

roasted Mediterranean vegetables & feta cheese 
 

Fresh Local corn on the cob with creamery butter 

Baby carrots & green Beans 

Whipped mashed potatoes   

Wild rice pilaf with peppers & mushrooms 

Seafood Newburg with shrimp, prawns & salmon in pernod sauce 

Grilled rosemary marinated chicken breasts in a                                                    

Mesquite BBQ sauce 

BBQ wild salmon fillets in a teriyaki glaze 

AAA Canadian New York Cut steaks grilled to perfection with a  

brandy peppercorn sauce 

Carved, caramelized maple sugar crusted pork loin with a  

Wild mushroom sauce 
 

Elegant fresh seasonal fruit skewers with creamy yogurt dip 

Homemade English trifle with fruit & sherry 

Specialty cakes & tortes 

Assortment of squares & bars 

Coffee & tea 
 

 

$43 

 
 

 

Our outdoor BBQ option is available for banquets booked in the Envision Conservatory only  

from June 1 to September 16 (weather permitting) For a minimum of 65 guests.  

Some rental charges may apply if more tenting is necessary. 

Subject to applicable taxes &15% Service Fee. Menus & pricing subject to change 01/12 



Fresh baked bread sticks & assorted rolls 

Garden fresh vegetable crudités with creamy dill dip 

assorted pickles & olives 

Assortment of Canadian & European cheeses 
 

 

Minter Gardens’ seasonal greens with edible flowers 

Traditional Caesar salad with herbed home-style croutons 

Baby spinach with mandarin oranges & roasted almonds 

Sweet & spicy Thai noodle salad 

Couscous salad with  

roasted Mediterranean vegetables & feta cheese 

Three bean salad with caramelized onions                                                              

& fresh basil & thyme dressing 

Yukon gold potato salad with creamy mustard seed dill dressing 

Roma tomato & bocconcini salad with aged balsamic glaze  
 

 

Oven roasted potatoes in a herbed garlic butter 

Medley of seasonal vegetables 

Seafood lasagna with shrimp, salmon & prawns 

Boneless grilled chicken breasts served in a  

Creamy merlot wild mushroom sauce 

Carved AAA roast beef  

Carved slow roasted honey glazed ham 

Horseradish sauce & English mustards 
 

 

Fresh seasonal fruit platter 

Homemade English trifle with fruit & sherry 

Specialty cakes & tortes 

Assortment of sweet squares & bars 

Coffee & tea 
 

$38 

 

 

 

 

Minimum 50 Guests. Subject to Applicable taxes & 15% Service Fee.                                                                     

Menus & pricing subject to change 01/12.  

 



Fresh baked bread sticks & assorted rolls 

Garden fresh vegetable crudités with creamy dill dip 

assorted pickles & olives 

Assortment of Canadian & European cheeses 

International smoked meats, sausage & salami 

Sliced slow roasted turkey with cranberry sauce 

Wild west coast salmon display with smoked fish,  

mussels & Hand peeled shrimp 
 

 

Minter Gardens’ seasonal greens with edible flowers 

Traditional Caesar salad with herbed home-style croutons 

Baby spinach with mandarin oranges & roasted almonds 

Wild baby greens with shrimp & black tiger prawns 

Yukon gold potato salad with creamy mustard seed dill dressing 

Roma tomato & bocconcini salad with aged balsamic glaze  

Sweet & spicy Thai noodle salad 

Couscous salad with roasted Mediterranean vegetables & feta cheese 
 

Oven roasted potatoes in a herbed garlic butter 

Medley of seasonal vegetables 

Wild rice pilaf with mushrooms & peppers 

Seafood Newburg with shrimp, prawns & salmon in pernod sauce 

Baked three cheese vegetarian pesto cream lasagna 

 Grilled boneless chicken breasts served in a  

Brandy peppercorn sauce 

Carved AAA roast beef  

Horseradish Sauce & English mustards 

Carved, caramelized maple sugar crusted pork loin with a  

wild mushroom sauce 
 

 

Fresh seasonal fruit platter 

Homemade English trifle with fruit & sherry 

Specialty cakes & tortes 

Assortment of sweet squares & bars 

Coffee & tea 
 

$41 

 
 

 

 

 

Minimum 50 Guests. Subject to Applicable taxes & 15% Service Fee.                                                                     

Menus & pricing subject to change 01/12. 

 



Fresh baked bread sticks & assorted rolls 

Garden fresh vegetable crudités with creamy dill dip 

Chilled antipasti with grilled peppers, marinated vegetables & olives 

Assortment of Canadian & European cheeses 

International smoked meats, sausage & salami 

Sliced slow roasted turkey with cranberry sauce 

Wild west coast salmon display with smoked fish, mussels,                        

peppered mackerel & Hand peeled shrimp 

Iced crab legs & butterflied tiger prawns served with lemon  

 

Minter gardens’ seasonal greens with edible flowers 

Baby spinach with mandarin oranges & honey roasted almonds 

Wild baby greens with hand peeled shrimp & tiger prawns 

Roma tomato & bocconcini salad with aged balsamic vinaigrette 

Watermelon & mandarin salad with cilantro honey dressing 

Couscous salad with roasted Mediterranean vegetables & feta cheese 

Yukon gold potato salad with creamy mustard seed dill dressing 

Sweet & spicy Thai noodle salad 

Asparagus, red onion & grilled red pepper salad with a  

creamy basil vinaigrette 

 

Green beans almandine 

Mediterranean baby stuffed zucchini 

Roasted yellow nugget potatoes in rosemary garlic butter 

Wild rice pilaf with peppers & mushrooms 

Prawn skewers in lemon garlic butter 

Homemade chicken cordon bleu in wild mushroom Madeira sauce 

Roasted pork tenderloin in pineapple curry sauce 

Carved AAA Canadian prime rib au jus with Yorkshire pudding 

Carved wild salmon Wellington with creamy pernod sauce 

 

Elegant fresh seasonal fruit skewers with creamy yogurt dip 

Homemade English trifle with fruit & sherry 

Specialty cakes & tortes 

Creamy cheesecakes with seasonal berries 

Cream puff tower drizzled with dark chocolate 

Coffee & tea 
 

$51 

 

 

Minimum 50 Guests. Subject to Applicable taxes & 15% Service Fee.                                                                     

Menus & pricing subject to change 01/12. 

 



Garden fresh vegetable crudités with creamy dill dip 

$90  

 

 

Elegant platter of seasonal fruits & berries 

$100 

 

 

Canadian & European cheese selection 

Served with an assortment of crackers 

$175 

 

 

Dessert square & bar selection 

$100 

 

 

Antipasti platter 

Marinated beans, peppers, olives, artichokes  

Mushrooms, & vegetables 

$200 

 

 

Minter Gardens’ tiger prawn pyramid 

Served with lemon & cocktail sauce  

(100 pieces per pyramid) 

$220 

 

 

Oven roast turkey showpiece platter 

Accompanied with sweet & savoury sauces 

$250 

 

 

Tropical honey ham showpiece platter 

Served with English mustards 

$250 

 

 

Pacific west coast seafood showpiece platter 

Wild salmon, mussels, mackerel & hand peeled shrimp 

$300 

 

 

  Each platter serves approximately 40 guests. Menu subject to 15% Service Fee & applicable taxes.  

Menus and pricing subject to change 01/12. 

 



Classic canapé sandwiches 

$22.50 
 

Mini wraps with chicken pesto, shrimp & crab 

$22.50 
 

Fresh fruit skewers with creamy honey yogurt dip 

$22.50 
 

Italian style bruschetta with tomato, fresh basil & parmesan cheese 

$22.50 
 

Jumbo tiger prawns served with sweet brandy sauce 

$23.50 
 

Smoked salmon pinwheels with herbed cream cheese on crostini 

$23.50 
 

Marinated fresh asparagus spears wrapped with prosciutto 

$23.50 
 

Assortment of fresh sushi  

$23.50 

Minimum three  dozen required for each selection, four dozen for sushi 

 

 

Spanakopita with spinach, sundried tomato, feta & tzatziki sauce 

$22.50 
 

Grilled Pork tenderloin skewers with bourbon glaze 

$22.50 
 

Homemade honey garlic meatballs with roasted pepper salsa 

$22.50 
 

Crab & shrimp stuffed mushroom caps with three cheese sauce 

$22.50 
 

Seafood mini quiche & vegetarian mini quiche selection 

$22.50 
 

Bacon wrapped jumbo sea scallops with spicy chili sauce   

$23.50 
 

Phyllo bundles with smoked salmon, red onion, & brie  

$23.50 
 

Frenched Soy-ginger chicken drumettes 

$23.50 
 

Mediterranean crab cakes with sundried tomato pesto  

$23.50 
 

Pan-fried sesame black tiger prawns with black bean sauce 

$23.50 

Minimum three  dozen required for each selection  

 

 

  All hors d’oeuvres priced per dozen. Menu subject to 15% Service Fee & applicable taxes.  

Menus and pricing subject to change 01/12. 

 



Elegant seasonal fresh fruit platter 

Garden fresh vegetable crudités with creamy dill dip 

Miniature wrap selection 

Spanakopita with tzatziki dip 

Bruschetta with sundried tomato, fresh basil & feta cheese 

Based on 4 hors d’oeuvres per person. Served prior to 10pm. 

 

$9 per person 

 

 

 

Fresh fruit skewers with creamy honey yogurt dip 

Canadian & European cheese board with assortment of crackers 

Minter Gardens’ prawn pyramid with lemon & dipping sauces 

Homemade honey garlic meatballs with roasted pepper salsa 

Smoked salmon pinwheels with herbed cream cheese on crostini 

Beef satay with bourbon glaze 

Based on 4 hors d’oeuvres per person. Served prior to 10pm. 

 

$10 per person 

 

 

 

 

Fresh baked bread sticks & assorted rolls 

International smoked meats, sausages & salami 

Garden fresh vegetable crudités with creamy dill dip 

Canadian & European cheese board with assortment of crackers 

Tri-colour tortilla chips with fresh tomato cilantro salsa  

 

$7 per person 

 

 

 

 

 

 

Please note theses menus are only available as add-ons to full priced dinner menus 

Menu subject to 15% Service Fee & applicable taxes.  

Menus and pricing subject to change 01/12. 

 



 

 

                 Host Bar                     Cash Bar 

Bar Highballs    $4.75   $5.50  

Premium Highballs   $5.25      $6.00  

Domestic Beer ~ Bottle   $4.75      $5.50  

Import and Specialty Beers~ Bottle $5.25      $6.00  

Ciders and Coolers   $5.25      $6.00   

Cocktails     $5.25   $6.00 

Premium Cocktails   $5.75   $6.75 

House Wine ~ glass   $5.00     $5.75 

Soft Drinks    $2.00      $2.25  

Fruit Juice     $2.25      $2.75   

Non-alcoholic Beer   $3.75      $4.25 

 

 

 

  Serves 40-50 people  

 

Fresh Fruit Non-Alcoholic Punch: 

Cranberry Cocktail, Pineapple 

Citrus Juices & Sparkling Sodas 

$ 75.00 

 

Marinated Strawberry Vodka Punch: 

Cranberry Cocktail, Citrus Juices,  

Sparkling Sodas, Wine & Vodka 

$150.00 

 

 

Please see the following page for our Wine List featuring many local   

BC wines. Should you have a personal favourite that is not on this list, 

please let us know! we will be happy to try and source it for you through 

our local liquor distribution branch.  

 

Your bar may be set up in a number of ways:  host bar, cash bar,                      

drink tickets, time limits or toonie bar (guest pays $2.00, host pays            

remainder plus taxes & Service Fee). 

 

 

 
Due to our liquor licensing, corkage events are respectfully declined.                                                                

Host Bars are subject to applicable taxes & 15% Service fee. 

Cash Bars are inclusive of taxes.  

Prices are subject to change 01/12. 

 



 Copper Moon Pinot Grigio (BC, 00)      $20  

 Light & fresh flavours of citrus, green apple & melon        

 Copper Moon Merlot (BC, 00)       $20 

Smooth & balanced with notes of cherry & plum       
 

Naked Grape Pinot Grigio (BC, 01)      $22 

Light & crisp with tropical fruit & citrus notes      

Barefoot Cellars Pinot Grigio (USA, 00)     $22 

Refreshing citrus with a touch of honey                                         

Finca Los Primos Chardonnay (ARG, 00)     $24  

Fruity & balanced with zesty lemon & stone fruit  notes                   

Peter Lehmann Weighbridge Chardonnay (AUS,01)  $28 

Soft fruit notes, un-oaked with crisp acidity                   

Sumac Ridge Gewurztraminer (BC, 02)  $30 

Juicy with lychee  & citrus, good lengthy finish                               

Domaine De Chaberton Bacchus (BC, 01)   $32  

Intensely ripe apple, pear & peach with a crisp finish                  

Ganton & Larsen Pinot Grigio (BC, 00)  $36 

Rich with tropical fruit & a clean lingering finish                          

Sandhill Pinot Blanc (BC, 00)  $36 

Medium bodied with rich pear, tropical fruit & tangerine. long finish.      

Naked Grape Merlot (BC, 01)   $22 

Fruity & soft with rich plum & black cherry notes                                                  

Peller Estates Proprietor’s Res. Malbec Cabernet (BC,01)  $22  

Aromas of vanilla & chocolate                       

Barefoot Shiraz (USA, 01)  $22  

Dark berry flavours & mocha, with a vanilla finish                                                  

Finca Flichman Cabernet Sauvignon (ARG, 00)  $24 

Notes of plum with ripe berries                                                

Peter Lehmann Weighbridge Shiraz (AUS, 00)  $34 

Fresh, full-fruited with soft tannins                                         

Sumac Ridge Res. Cabernet Merlot (BC, 01)  $36 

Spicy plum & dark cherry with a lengthy finish                      

Dancing Bull Zinfandel (USA , 01)      $36 

Rich with ripe berries, balanced with spicy black pepper & soft vanilla           

Santa Rita Reserva Pinot Noir (CHI, 00)     $38 

 Elegant & well balanced. flavours of jam & sweet spice                   

 

E & J Gallo White Zinfandel (USA, 02)  $21 

Fresh strawberry & juicy peach. delicate finish.                                    

Freixenet Cordon Rosado (SPA, 01)  $30 

Strawberry pink, soft & fresh with ripe red fruit & exotic grenadine   

Barefoot Bubbly Pinot Grigio (USA, 00)  $30 

Light & refreshing, sparkling with citrus & orange blossom       

Segura Viudas Brut Reserva (SPA, 00)       $35 

Crisp and floral with a mouth-pleasing sensation of creaminess     
 

 

 Loxton De-Alcoholized Semillon Chardonnay (AUS) $18 

 Loxton De-Alcoholized Cabernet Sauvignon (AUS) $18 

Sparkling Cider  $10 

     

  

Please note that wine selection & pricing is based on availability as of January 2012& may be subject 

to change. Prices are per bottle & are subject to applicable taxes & 15% Service fee. 

 


