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Offering the ultimate in gracious luxury, 

attentive personal service and the 
pleasures of an incomparably 

magnificent and convenient location. 
Over 37,000 square feet of meeting 

space for today’s business and meeting 
needs. Whether you require the comfort 

of an executive boardroom or the 
splendour of the historic Pacific 
Ballroom, The Fairmont Hotel 

Vancouver is the perfect choice. 
 
 

The hotel features two grand 
ballrooms, one of which can be divided 

into two separate ballrooms; and 
twelve function rooms, many of which 

are graced with natural light. 
A dedicated business centre with full 
technical support and administrative 

services complements all of these rooms. 
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BREAKFAST 
 
THE CONTINENTAL           
Freshly Squeezed Orange and Grapefruit Juice 
Apple and Cranberry Juice 
French Croissants, Cinnamon Twists, Mini Bagels 
Freshly Baked Bran and British Columbia Fruit Mini Muffins 
Fruit Preserves, Cream Cheese 
Sliced Fresh Fruit in Season 
 
THE CHEF’S BREAKFAST          
Freshly Squeezed Orange and Grapefruit Juice 
Apple and Cranberry Juice 
French Croissants and Apple Turnovers 
Bagels and Old Fashioned Country Breads 
Omelette Station with Assorted Fillings, Prepared in Room by a Chef 
Scrambled Eggs 
Bacon, Ham and Sausage 
Shredded Hash Brown Potatoes 
Sliced Fresh Fruit in Season 
(Buffet Style Only – minimum 20 persons) 
 
THE SPA – BREAKFAST IN A GLASS         
Pink Grapefruit, Apple and Cranberry Juice 
Freshly Squeezed Orange and Grapefruit Juice 
Layers of Granola, Dried Fruits, Yogurt and Fresh Strawberries in a Parfait Glass 
Freshly Baked Bran and British Columbia Fruit Muffins 
Fruit Preserves and Honey 
Sliced Fresh Fruit in Season 
 
THE DIRECTOR           
Freshly Squeezed Orange and Grapefruit Juice 
Apple and Cranberry Juice 
French Croissants, Danish Pastries and Muffins 
Bagels and Selection of European Style Country Bread 
Assortment of Fruit Flavoured Yogurts 
West Coast Smoked Salmon with Onions, 

Capers and Lemon Wedges 
Harvest Crunch Granola and Milk 
Sliced Fresh Fruit in Season and Berries 
(Buffet Style Only) 
 
 
 
ALL MENUS INCLUDE FRESHLY BREWED REGULAR AND DECAFFEINATED COFFEE  
TRADITIONAL, HERBAL AND FLAVOURED TEAS 
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BREAKFAST 
 
THE GRIDDLE            
Freshly Squeezed Orange and Grapefruit Juice 
Apple and Cranberry Juice 
Sliced Fresh Fruit in Season and Berries 
French Croissants, Fruit Turnovers and Muffins 
Raisin Brioche French Toast or Buttermilk Pancakes, Warm Maple Syrup 
Scrambled Eggs 
Honey Glazed Smoked Ham and Crispy Bacon 
Oven Roasted Roma Tomatoes 
Potatoes Lyonnaise 
(For Buffet Style - minimum 20 persons) 
 
THE BELGIAN            
Freshly Squeezed Orange and Grapefruit Juice 
Apple and Cranberry Juice 
Basket of Croissants and Danish Pastries 
Sliced Fresh Fruit in Season and Berries 
Belgian Vanilla Waffles 
Apple Crepes, Canadian Maple Syrup 
Strawberry Chantilly 
Scrambled Eggs 
Turkey Sausages 
Fairmont Hash Browns 
(Buffet Style Only - minimum 20 persons) 
 
THE CANADIAN           
Freshly Squeezed Orange and Grapefruit Juice 
Apple and Cranberry Juice 
French Croissants, Muffins and Danish 
Fruit Preserves 
Sliced Fresh Fruit in Season  
Scrambled Eggs garnished with Grilled Tomato 
Crisp Bacon and Sausages 
Home-fried Potatoes with Caramelized Onions 
(For Buffet Style - minimum 20 persons) 
 
HEALTHY START           
Freshly Squeezed Orange and Grapefruit Juice 
Apple and Cranberry Juice 
Low Fat Mini Muffins 
Bagels and Cream Cheese 
Fat Free Fruit Yogurt 
Granola with Dried Fruit and Skim Milk 
Sliced Fresh Fruit in Season and Berries 
 
 
ALL MENUS INCLUDE FRESHLY BREWED REGULAR AND DECAFFEINATED COFFEE 
TRADITIONAL, HERBAL AND FLAVOURED TEAS 
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BREAKFAST 
 
THE EXPRESS            
Freshly Squeezed Orange and Grapefruit Juice 
Apple and Cranberry Juice 
Griffins’ Style Breakfast Pastries 
Sliced Fresh Fruit and Seasonal Berries  
English Muffin Sandwich with Fried Egg, Beefsteak Tomato, 
Canadian Back Bacon and aged Okanagan Cheddar Cheese 
Spiced Potato Wedges 
(Buffet Style Only - minimum 20 persons) 
 
 
THE BENEDICTINE           
Freshly Squeezed Orange and Grapefruit Juice 
Apple and Cranberry Juice 
Freshly Baked Breakfast Pastry 
Sliced Fresh Fruit in Season  
Poached Eggs on a Toasted English Crumpet 
Hollandaise Sauce 
Canadian Back Bacon or British Columbia Smoked Salmon 
Oven Roasted Herb Potatoes garnished with Grilled Tomato and Green Asparagus 
(For Buffet Style – minimum 20 persons) 
 
 
ALL MENUS INCLUDE FRESHLY BREWED REGULAR AND DECAFFEINATED COFFEE 
TRADITIONAL, HERBAL AND FLAVOURED TEAS 
 
 
ACCOMPANIMENTS 

prices per person 
Omelet Station, Prepared in Room by a Chef (minimum 20 persons)    
Apple Crepes Dusted with Icing Sugar         
Blueberry Pancakes or French Toast or Waffles with Maple Syrup     
 
Sliced Fresh Fruit and Berries in Season        
Bagel with Cream Cheese and Smoked Salmon        
 
Breakfast in a Glass – layers of Granola, Dried Fruit, Yogurt      
and Fresh Strawberries in a Champagne Flut 
 
Individual Breakfast Cereals          
Bacon, Ham or Sausage         
Mini Breakfast Quiche           
 
Smoothie Station, Prepared in Room by Chef       

Including Fresh Berries, Assorted Local and Exotic Fruits  
(minimum 20 persons) 
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BREAK FAVOURITES  
 
HOT BEVERAGES: 
 
Freshly Brewed Regular and Decaffeinated Coffee    per person   
Traditional, Herbal and Flavoured Teas 
 
Hot Chocolate with Whipped Cream and Chocolate Curls   per person   
 
Cappuccino, Espresso and Latte Bar     Cash or Hosted prices available 
 
COLD BEVERAGES  
 
Power Juice ~ Carrot, Orange and Pineapple     per 2 litre jug   
Freshly Squeezed Orange or Grapefruit Juice     per 2 litre jug   
Apple, Cranberry or Pineapple Juice      per 2 litre jug   
Milk: Skim, Homogenized or 1%      per 2 litre jug   
 
Fruit Smoothies ~ Strawberry, Banana or Papaya & Mango  per 2 litre jug   
Lemonade or Iced Tea        per 2 litre jug   
 
INDIVIDUAL COLD BEVERAGES ~ Charged on consumption 
 
Juice by the Bottle ~ Assorted flavours      per 300 ml bottle  
Happy Planet Fruit Smoothie ~ Assorted flavours   per 325 ml bottle  
 
Soft Drinks ~ Regular or Diet      per 500 ml bottle 
Koala Springs ~ Assorted flavours      per 285 ml bottle  
Appletiser ~ Sparkling Apple Juice      per 275 ml bottle  
Aqua Libra ~ Sparkling Apple Juice      per 285 ml bottle  
Non Carbonated Water        per 355 ml bottle  
Evian Non Carbonated Water       per 500 ml bottle  
Sparkling or Mineral Water       per 325 ml bottle  
Iced Tea ~ Nestea       per 473 ml bottle  
Fruitopia        per 473 ml bottle  
Powerade ~ Assorted flavours      per 590 ml bottle  
 
Evian Non Carbonated Water       per 1l bottle     
San Pelligrino Mineral Water       per 750 ml bottle  
Perrier Mineral Water        per 750 ml bottle  
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BREAK FAVOURITES 
 
SELECTION FROM THE BAKERY      per piece   
 
 Each day our Pastry Chefs create these wonderful treats in our own Pastry Shop   
    
Danish Pastries ~ Almond, Peach, Cinnamon or Berry 
Muffins ~  Carrot, Blueberry, Banana, Cranberry, Poppy Seed with Lemon or Date 
  Low Fat Orange Cranberry, Healthy Bran 
French Croissants ~ Chocolate, Almond or Traditional 
Apple or Cherry Turnovers 
Freshly Baked Banana Bread, Zucchini Bread or Lemon Loaf 
 
Chocolate Fudge Brownies, Nanaimo Bars or Date Squares 
Scones ~ Lemon, Cranberry, Blueberry, Raisin or Chocolate 
Heart Smart Low Fat Granola Squares 
Fruit & Berry Tartlets    
 
Large Home Baked Cookies       per dozen  
Assorted Home Made Petite Coffee Cookies     per dozen   
 
Biscotti ~ Lemon Pistachio and White Chocolate,   per dozen   

Sun-dried Cranberry, Chocolate Dipped Almond  
Bagels, Cream Cheese and Preserves      per piece  
 
Yogurt, Assorted Fruit Flavoured ~ Regular and Low Fat  per piece   
 
Whole Fresh Fruit        per piece   
Sliced Seasonal Fresh Fruit and Berries      per person   
International Cheese Board, French Bread and Crackers   per person   
Crisp Raw Vegetable Tray with Dip     per person   
Fresh Fruit Skewers        per dozen   
 
Individual Bags of Potato Chips, Sun Chips or Pretzels   per bag   
Individual Chocolate Bars       per bar     

Coffee Crisp, Oh Henry, Mars and Snickers 
M&M’s, Smarties and Glossette Chocolate Peanuts 

Individual Bag of Peanuts      per 100gm bag   
Vector Energy Bar       per piece   
Harvest Granola Bars        per bar    
 
Häagen-Dazs Ice Cream Bars       per piece   
Frozen Italian Gelati Fruit Bars       per piece   
Ice Cream Bars         per bar    

An Assortment of Drumsticks, Ice Cream Sandwiches and Creamsicles 
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THEMED BREAKS 
 
THE SPA REFRESHER           
Papaya and Strawberry Yogurt Smoothies 
Mini Bagels, Cream Cheese and Preserves 
Berry Scones and Granola Squares 
Fresh Fruit Skewers 
 
ICE BREAKER           
Selection of Häagen-Dazs Ice Cream Bars and Italian Gelati Bars 
Home made Chocolate dipped Short Bread Cookies 
Freshly Brewed Regular and Decaffeinated Coffee, Traditional, Herbal and Flavoured Teas 
 
ITALIAN EXPRESS           
Assorted Biscotti 
Selection of Italian Pastries 
Freshly Brewed Regular and Decaffeinated Coffee, Traditional, Herbal and Flavoured Teas 
 
SWEET THINGS           
Assorted Candy Bars 
including: Coffee Crisp, Oh Henry, Mars and Snickers 
M&M’s, Smarties and Glossette Chocolate Peanuts 
Individual Bags of Potato Chips, Sun Chips or Pretzels 
Freshly Brewed Regular and Decaffeinated Coffee, Traditional, Herbal and Flavoured Teas 
 
CHOCOHOLICS           
Double Chocolate Brownies 
Chocolate Dipped Strawberries 
Hot Chocolate with Fresh Whipped Cream and Chocolate Curls 
Freshly Brewed Regular and Decaffeinated Coffee, Traditional, Herbal and Flavoured Teas 
 
POWER BREAK           
Vector Energy Bar  
Sliced Fresh Fruit in Season 
Powerade and Fruitopia 
Fairmont Bottled Water 
 
LEMON REFRESH           
Freshly baked Lemon Cookies 
Mini Lemon Tarts and Baked Loaf of Lemon & Poppy Seed  
Freshly Brewed Regular and Decaffeinated Coffee, Traditional, Herbal and Flavoured Teas 
 
TRADITIONAL AFTERNOON TEA BREAK        
Fresh Strawberries with Whipping Cream 
Assorted Home Baked Scones, Butter and Preserves 
Traditional French Pastries 
Assorted Fairmont Deluxe Teas, Freshly Brewed Regular and Decaffeinated Coffee  
 
Add TEA SANDWICHES – 2 pieces per person        

Salmon Salad, Chicken Salad, Cucumber and Cream Cheese 
garnished with Tomato Wedges, Carrot Curls and Sweet Pickles 
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THE FAIRMONT SIGNATURE MEETING PACKAGE 
 
Your One Stop for your Meeting 
 
Includes: 

- Meeting or Ballroom appropriate to the size of your group 
- Set Up in ½ Rounds, Buzz Style 
- Pitchers of Ice Water, Glasses, Mints, Pads & Pens on Tables 

 
CONTINENTAL BREAKFAST BUFFET 

Freshly Squeezed Orange and Grapefruit Juice 
Apple and Cranberry Juice 
French Croissants, Cinnamon Twists, Mini Bagels 
Freshly Baked Mini Bran and British Columbia Fruit Muffins 
Fruit Preserves, Cream Cheese 
Sliced Fresh Fruit in Season 
Freshly Brewed Regular and Decaffeinated Coffee, Traditional, Herbal and Flavoured Teas 

 
MORNING COFFEE BREAK 

Freshly Brewed Regular and Decaffeinated Coffee, Traditional, Herbal and Flavoured Teas 
Freshly Baked Banana Bread, Lemon Loaf or Choose from the Bakery Selections Above 
 

CHOICE OF WORKING LUNCH BUFFET (Pages 16-18): 
THE EXECUTIVE LUNCH 
NEW YORK DELI SANDWICH BUFFET 
IT’S A WRAP            
BUILD YOUR OWN SANDWICH BUFFET   
THE SALAD BAR          
THE WEST COAST DELI  
 

AFTERNOON COFFEE BREAK 
Freshly Brewed Regular and Decaffeinated Coffee, Traditional, Herbal and Flavoured Teas 
Large Home Baked Cookies 

 
~ All Taxes & Service Charges Included 

  Based on Meeting& Meals in Same Room 
 
Audio Visual and Additional Services are Available at Applicable Pricing 
 

~ ~ ~ 
 
THE VIP BOARDROOM      per person   
 
Take your Meeting to the Next Level – Fairmont Style 
 (subject to availability) 
 
Our VIP Boardroom includes: 

~ Boardroom or U-Shape Table Skirted to the floor 
~ Arm Chairs on Wheels 
~ Leather Blotters at each Place Setting 
~ Executive Pen with Comfort Grip and full Lined Pads at each Place Setting 
~ Individual Bottled Water at each Place Setting 
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LUNCH 
 
 
I             
Roma Tomatoes and Bocconcini with Fresh Basil 
Balsamic Vinaigrette 
 
Spinach and Ricotta Cheese Cannelloni 
Light White Wine Cream Sauce 
Market Fresh Vegetables 
 
Triple Chocolate Decadence 
 
 
II             
Roasted Tomato Soup with Fresh Basil 
 
Crab Cakes with Tequila Lime Beurre Blanc 
Pepper Chipolte Potato Mash 
Grilled Vegetables 
 
Pear Crème Brulee with Biscotti 
 
 
III             
Organic Salad Greens with Julienne of Carrots 
Orange Citrus Vinaigrette 
 
Grilled Alberta Beef Tenderloin with Shallot Red Wine Sauce 
Whipped Yukon Potatoes 
Market Fresh Vegetables 
 
Home Made Lemon Cheese Cake with Fruit Coulis 
 
 
IV             
Mediterranean Grilled Vegetable Tower 
 
Pesto Penne Pasta with Grilled Chicken Breast  
Seasonal Vegetables 
 
Dark and White Belgian Chocolate Mousse 
 
 
ALL MENUS INCLUDE FRESHLY BREWED REGULAR AND DECAFFEINATED COFFEE 
TRADITIONAL, HERBAL AND FLAVOURED TEAS 
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LUNCH 
 
 
V             
Selected Salad Greens with Celery Root and Green Apple Salad 
 
Maple Glazed West Coast Salmon fillet 
Steamed Basmati Rice 
Grilled Green Asparagus 
 
Espresso Chocolate Mousse and Coffee Biscuit  
 
 
VI             
British Columbia Hot House Greens 
Vine Ripened Tomatoes and Okanagan Goat Cheese 
Basil and Olive Oil 
 
Pan Seared Chicken Breast with Mushroom Ragout, Pinot Noir Sauce  
Squash Gateau and Market Fresh Vegetables 
 
Warm Okanagan Apple & Berry Cobbler 
 
 
VII             
Boston Bibb and Barnston Island Spring Greens  
Yogurt Lemon Dressing 
 
West Coast Trio ~ Halibut, Salmon Fillet and Prawns 
Whipped Dill Potatoes 
Granville Market Fresh Vegetables 
 
French Vanilla Ice Cream 
Berry Compote and Chocolate Dipped Wafer 
 
 
VIII ~ HEART SMART          
Butter Lettuce with Mango 
Chive Yogurt Dressing 
 
Lemon Pepper Grilled Turkey Scaloppini 
Tarragon Jus 
Steamed Seven Grain Rice and Seasonal Vegetables 
 
Fresh Cut Fruit Salad with Berries 
(650 Calories) 
 
 
ALL MENUS INCLUDE FRESHLY BREWED REGULAR AND DECAFFEINATED COFFEE 
TRADITIONAL, HERBAL AND FLAVOURED TEAS 
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ROYA L J U B I L E E LUNCHEON 

 
The Right Honourable Jean Chretien, Prime Minister of Canada and Mrs. Aline Chretien 

 
Hosted 

 
Her Majesty, Queen Elizabeth II & His Royal Highness, The Duke of Edinburgh 

On the occasion of her state visit to Canada celebrating her Golden Jubilee 
50 years as Monarch, Queen of England, Canada and the Commonwealth 

 
British Columbia Ballroom 

October 7, 2002 
 

~ ~ ~ 
 

Fraser Valley Vine Ripened Tomatoes 
Bocconcini and Fresh Basil 

Array of Barnston Island Greens 
Balsamic Reduction and Roasted Tomato Oil 

 
Roasted Rack of Lamb with Dijon Herb Crust 

Petit Shiraz Sauce 
Yukon Potato Gratin 

Fraser Valley Baby Vegetables 
 

Dark and White Chocolate Towers 
Chocolate and Passion Fruit Mousse 

Medley of Fruit 
Mango and Raspberry Coulis 

 
Freshly Brewed Regular and Decaffeinated Coffee; Traditional, Herbal and Flavoured Teas 

 
 

DINNER OPTION  
 

Blue Mountain, Pinot Blanc, British Columbia  
Cedar Creek, Cabernet Merlot, British Columbia VQA  

 
 

ROYAL SERVICE per person  
An absolute must for formal occasions and high profile events. 

Royal Service includes: 
 One and one-half the standard banquet staffing ratio 

Exclusive server(s) and wine steward(s) for VIP or head table 
 Staff will be attired in formal oxblood tailcoats 

Five printed menus per table 
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LUNCH BUFFET 
 
THE GRIFFINS LUNCH           
 
Fresh Home-made Soup of the Day 
 
Seasonal Market Greens 

Choice of Two Dressings 
Country Style Potato Salad 
Green Asparagus 

Lemon Pepper Vinaigrette 
Herb Marinated Mushrooms 
 
Assorted Gourmet Mini Bun Sandwiches to include: 

Roasted Alberta Beef with Mustard Mayo  
Black Forest and Swiss Cheese 
Seasonal Roasted Vegetable with Feta Cheese 

 
Vegetarian Griffins Style Pizza 
Tender Chicken Fingers 

Ancho Chili Dip 
Chef’s Pasta of the Day 
 
Profiteroles with Chocolate Sauce 
Sliced Fresh Fruit in Season and Berries 
Double Chocolate Brownies 
 
(Buffet Style Only - minimum 40 persons) 
 
 
 
ALL MENUS INCLUDE FRESHLY BREWED REGULAR AND DECAFFEINATED COFFEE 
TRADITIONAL, HERBAL AND FLAVOURED TEAS 
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LUNCH BUFFET 
 
A TASTE OF ASIA           
 
Thai Vegetable Salad with Pineapple and Cilantro 
Bay Shrimp with Lemon and Cocktail Sauce 
Fresh Market Greens, Soya Sesame Dressing 
 
Stir fried Tender Chicken with Garlic and Ginger 
Sui Mai (Pork Dumplings) 
Har Gow (Shrimp Dumplings) 
Chow Mein Noodles with Oriental Vegetables 
Steamed Rice with Green Onions 
 
Chocolate dipped Fortune Cookies 
Strawberry Shortcake 
Sliced Fresh Fruit in Season 
Mango Mousse 
 
(minimum 30 Persons) 
 
Personalized Fortune Cookies Available        
 300 Individual Cookies, Up to 6 Different Messages of your Choosing 

Minimum 2 weeks notice required 
 
 
 
A TASTE OF CANADA           
 
Fresh Home-made Soup of the Day 
Baby Greens with British Columbia Hot House Tomatoes, Raspberry Vinaigrette 
Pasta Salad with Grilled Chorizo and Pine Nuts 
 
Carved Boneless Alberta Baron of Beef with Jus, Horseradish and Mustard 
Seafood Medley with Salmon, Halibut and Prawns 
Potato Gratin with Oka Cheese 
Orchard Honey Glazed Carrots, Cauliflower and Green Beans 
 
Chocolate Cups with Maple Mousse 
Cranberry Cheese Cake and Raspberry Sauce 
Okanagan Apple Crumble Squares 
 
(minimum 30 Persons) 
 
 
 
ALL MENUS INCLUDE FRESHLY BREWED REGULAR AND DECAFFEINATED COFFEE 
TRADITIONAL, HERBAL AND FLAVOURED TEAS 
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LUNCH BUFFET 
 
 
A TASTE OF BRITISH COLUMBIA         
 
Sliced Beefsteak Tomatoes and Red Onions 
Potato Salad, Chive Mayonnaise 
Organic Mesclun Greens, Citrus Vinaigrette 
 
Fraser Valley Herb Roasted Chicken Breast, Light Mushroom Sauce 
British Columbia Salmon Fillet in Pinot Gris Cream Sauce 
Pan Roasted Yukon Gold Potatoes 
Market Fresh Vegetables 
 
Peach & Okanagan Apple Cobbler 
Cappuccino Mousse 
Nanaimo Bars 
 
(minimum 30 Persons) 
 
 
 
A TASTE OF ITALY           
 
Vine Ripened Tomato Salad with Bocconcini Fresh Basil & Virgin Olive Oil 
Traditional Caesar Salad with Homemade Garlic Croutons 
Marinated Mushroom Salad 
Green & Black Olives 
Assorted Italian Breads 
 
Fresh Baked Pizzas 

Grilled Vegetarian with Pesto and Three Cheeses 
Rosemary Chicken with Caramelized Onion, Plum Tomatoes and Goat Cheese 

Baked Ricotta and Spinach Cannelloni 
 
Sliced Fresh Fruit in Season 
Lemon Curd Tart 
Tiramisu with Espresso Sauce 
 
(minimum 30 Persons) 
 
 
 
ALL MENUS INCLUDE FRESHLY BREWED REGULAR AND DECAFFEINATED COFFEE 
TRADITIONAL, HERBAL AND FLAVOURED TEAS 
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LUNCH BUFFET 
 
 
 
A TASTE OF MEXICO           
 
Cucumber, Sweet Peppers, Tomato and Red Onion Salad 
Baby Spinach and Salad Greens with Chipolte Ranch Dressing 
Tortilla Chips with Tomato Salsa and Guacamole 
Medley of Bean and Corn in a Red Wine Vinaigrette 
 
Rolled Chicken Fajitas with Monterey Jack & Jalapeno Peppers 
Pan Roasted Basa Filets with Tequila Lime Sauce Cilantro, Olives and Yellow Peppers 
Home Fried Potato Wedges 
Stewed Vegetable Ragout 
 
Pecan Triangles 
Caramel Custard 
So Paipillas (Cinnamon Sugar Dusted Pastry Pillows) 
 
(minimum 30 Persons) 
 
 
 
THE PASTA BAR           
 
Warm Garlic Bread 
 
Minestrone Soup 
 
Traditional Caesar Salad with Home-made Garlic Croutons  
Mesclun Greens with choice of Dressings 
 
Penne Arabiata, Spicy Tomato Sauce 
Cheese Tortellini Alfredo 
Fusilli with Basil Pesto 
 
Bakery Fresh Petite Coffee Cookies 
Sliced Seasonal Fruit 
Belgium Chocolate Mousse 
 
(minimum 30 Persons) 
 
 
 
ALL MENUS INCLUDE FRESHLY BREWED REGULAR AND DECAFFEINATED COFFEE 
TRADITIONAL, HERBAL AND FLAVOURED TEAS 
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WORKING LUNCH BUFFET 
 
 
NEW YORK DELI SANDWICH BUFFET         
 
Fresh Home-made Soup of the Day 
Fraser Valley Mesclun Greens with Vine Ripened Tomatoes 
Fresh Potato Salad, Chive Mayonnaise 
Giant Dill Pickles 
 
New York Deli Style Sandwiches 
on Sourdough, Bagels, Dark Rye and Multi-grain Buns 

Choice of Fillings ~ Smoked Turkey, Lox, Smoked Beef Reuben, Grilled Vegetables 
Deli Pickles, Hot Style Peppers, Pickled Onions 

 
Assorted Homemade Cookies 
New York Cheesecake 
 
 
 
THE EXECUTIVE LUNCH          
 
Tomato Bocconcini with Balsamic Vinegar 
Field Greens, Citrus Vinaigrette 
Pesto Penne Salad with Pine Nuts and Green Onions 
 
Trio of Open-Faced Sandwiches 
on Multigrain & French Baguettes 

Choice of Three Toppings ~ 
Smoked Salmon, Shrimp, Turkey Breast, 
Ham & Swiss Cheese or Grilled Vegetables with Feta Cheese 

 
Sliced Fresh Fruit in Season 
Dark & White Chocolate Mousse 
Nutty Lemon Squares 
 
 
 
ALL MENUS INCLUDE FRESHLY BREWED REGULAR AND DECAFFEINATED COFFEE 
TRADITIONAL, HERBAL AND FLAVOURED TEAS 
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WORKING LUNCH BUFFET 
 
 
IT’S A WRAP            
 
Fresh Home-made Soup of the Day 
Seasonal Greens with Raspberry Vinaigrette and Buttermilk Ranch Dressing 
Pasta Salad with Sun-dried Tomatoes 
 
Ancho Chili Grilled Chicken Wrap with Lettuce 
Sweet Peppers in a Tomato Tortilla Wrap 
Baby Shrimp and Cucumber in a Whole Wheat Tortilla Wrap 
 
Date Squares 
Okanagan Apple and Berry Cobbler 
Sliced Fresh Fruit in Season and Berries 
 
 
 
BUILD YOUR OWN SANDWICH BUFFET        
 
Fresh Home-made Soup of the Day 
Selection of Salad Greens with Trio of Dressings 
Sweet Tomatoes and Cucumber Slices 
 
Artichoke Salad with Herb Vinaigrette 
Split Rolls, and Rustic Breads 

Fillings ~ Maple Smoked Turkey, Black Forest Ham 
Peppered Salami, Smoked Salmon and Tuna Salad 

Cheddar, Swiss and Havarti Cheese Slices 
Vegetable Antipasto 
Pickles, Olives, Pickled Vegetables 
Chili Remoulade, Mustard Spread and Butter 
 
Sliced Fresh Fruit in Season 
Assorted Squares and Brownies 
 
 
 
ALL MENUS INCLUDE FRESHLY BREWED REGULAR AND DECAFFEINATED COFFEE 
TRADITIONAL, HERBAL AND FLAVOURED TEAS 
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WORKING LUNCH BUFFET 
 
 
THE SALAD BAR          
 
Basket of Fresh Baked Breads and Rolls 
Fresh Home-made Soup of the Day 
Garden Greens with House Dressing 
Greek Salad with Feta and Black Kalamata Olives 
Individual Baby Shrimp Cocktails 
 
Tomato Bocconcini with Balsamic Vinegar 
Pickled Beet Salad with Pearl Onions 
Chef’s Daily Fresh Pasta Salad 
Marinated Mushrooms and Artichokes 
Selected Endives with Spinach, Cream and Chive Dressing 
Assorted Italian Cold Cut Platter 
    
Sliced Fresh Fruit in Season and Berries 
Belgian Chocolate Mousse  
 
 
 
THE WEST COAST DELI         
 
Fresh Home-made Soup of the Day 
Selection of Salad Greens with Trio of Dressings 
Country Style Potato Salad 
 
Rustic Dark Rye with Atlantic Smoked Salmon 
Mini Croissant with Black Forest and Swiss Cheese 
Grilled Vegetables, Lettuce and Roasted Tomato Pesto in a Wrap 
 
Strawberry Cocktail with Raspberry Coulis in Martini Glass 
Assorted Squares and Brownies  
 
 
 
ALL MENUS INCLUDE FRESHLY BREWED REGULAR AND DECAFFEINATED COFFEE 
TRADITIONAL, HERBAL AND FLAVOURED TEAS 
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RECEPTION 
 
Deluxe I 
 
Cold 
Scallop with Fenel Confit ~ Trayed on Silver Spoons 
Caramelized Pear on Goat Cheese Crostini 
 
Hot 
Lobster Tails with Coconut 
Brie en Croute with Raspberry 
Grilled Lamb Loin with Cumin Scented Apricot Chutney 
 
 per person / based on 4 pieces per person 
 
 
Deluxe II 
 
Cold 
Foie Gras Mousse and Dried Mission Fig in Pastry Cup 
Bocconcini Campari Tomato on Focaccia Round 
Lobster Salad with Citrus Champagne Dressing 
 
Hot 
Tartlets of Figs, Baby Leek and Brie Cheese 
West Coast Crab Cakes with Chili Dipping Sauce 
Thai Beef Tenderloin and Mini Prawn Skewer 
 
 per person / based on 5 pieces per person 
 
Deluxe III 
 
Cold 
Lemon Pepper Seared Ahi Tuna with Cilantro Lime Tartare Sauce 
Mesquite Smoked Duck Breast on Multi-grain Crouton 
Mini Savory Scone with Caramelized Onion Marmalade  
Smoked Salmon Blini with Caviar and Cream Cheese 
  
Hot 
Coconut Prawns with Mango Dip 
Roasted Rosemary Lamb Chop 
Wild Mushroom Beggars Purse 
 
 per person / based on 6 pieces per person 
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RECEPTION 
 
I 
 
Cold 
British Columbia Smoked Salmon on Crusted Ficelle with Lemon Chive 
Phyllo Basket with Vegetable Antipasto 
 
Hot 
Mini Vegetable Spring Roll with Sweet Plum Sauce 
Crab Cake with Chili Remoulade 
 
 per person / based on 3 pieces per person 
 
 
II 
 
Cold 
Lemon Pepper Seared Ahi Tuna with Cilantro Lime Tartare Sauce 
Local Goat Cheese Pistachio Galette 
Alberta Beef Carpaccio with Dijon Mustard Drizzle, Focaccia Crouton 
 
Hot 
Coconut Prawns with Mango Dip 
Parmesan & Artichoke Hearts  
 
 per person / based on 4 pieces per person 
 
 
III 
  
Cold  
West coast Smoked Salmon on Dark Rye with Lemon and Caper 
Mediterranean Vegetable Antipasto in Crispy Phyllo 
Alberta Beef Carpaccio with Dijon Mustard Drizzle 
 
Hot 
Thai Prawn Brochette 
Mini Mushroom Quiche 
Spicy Chicken Samosas with Sweet Plum Dipping Sauce 
 
 per person / based on 5 pieces per person 
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RECEPTION 
 
COLD HORS D’OEUVRES Items are priced per dozen 
 
British Columbia Smoked Salmon on Crusted Ficelle with Lemon Chive      
Mediterranean Vegetable Antipasto in Crispy Phyllo         
Alberta Beef Carpaccio with Dijon Mustard Drizzle, Focaccia Crouton      
Lemon Pepper Seared Tuna, Cilantro Lime Tartare Sauce       
Dungeness Crabmeat Vol-au-Vent          
Butterfly Prawns with Cocktail Sauce         
Smoked Nicola Valley Venison with Boursin Cheese        
Foie Gras Mousse and Dried Mission Fig in Pastry Cup       
Nova Scotia Poached Lobster in Pastry Shell Citrus Dressing       
Potato Gaufrette with Caviar and Sour Cream         
Caramelized Pear on Goat Cheese Crostini         
Duck Breast on a Multi-grain Crouton with Red Onion Marmalade      
Fresh Basil Tomato Bocconcini on Herb Ficelle        
 
Seasonal Fresh Oysters on the Half Shell, Mignonette and Lemon      
 
SUSHI Items are priced per dozen, minimum 5 dozen        
Rolls: California Roll, BC Roll, Futo Maki, Teka Maki Nigiri: Ebi, Tuna, Salmon 
 
HOT HOR D’OEUVRES Items are priced per dozen 
 
Coconut Prawns with Mango Dip          
Mini Mushroom Quiche           
Szechuan Beef Satay with Ginger Garlic and Teriyaki Sauce       
Atlantic Lobster Phyllo Roll           
Portobello and Goat cheese Puff          
Chicken Tarragon Phyllo Bundles          
Lobster Tails with Coconut           
Wild Mushroom Phyllo Beggars Purse         
Crab Cakes with Chipolte Chili Remoulade         
Vegetable Pakoras with Cumin Yogurt Dip         
Madras Chicken Satay with Minted Yogurt Dip        
Rosemary Roasted Lamb Chops          
Mini Vegetarian Spring Rolls, Bombay Sauce         
Thai Prawn Brochettes           
Spanikopita (Phyllo Pastry Filled with Spinach & Goat Cheese)       
Brie en Croute with Raspberry          
Mini Pizza Rounds with Caramelized Pear and Onion        
Parmesan & Artichoke Hearts          
Mini Chicken Wellington           
 
HOT – OLD FAVOURITES Items are priced per dozen 
 
Breaded Chicken Strips with Plum Dipping Sauce        
Scallops Wrapped in Bacon          
Miniature Pizza Squares (Italian, Greek and Vegetarian)       
Har Gow (Shrimp Meat Dumpling) placed only        
Sui Mai (Minced Pork Dumpling) placed only         
Spicy Samosas (Vegetable, Beef or Chicken)         
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WELCOME TO VANCOUVER RECEPTION  
 
GRANVILLE ISLAND MARKET STATION 
 
COLD ~  British Columbia Smoked Salmon on Crusted Baguette with Garnish 

Fresh Vegetable Crudités with Herb and Curry Dip 
Focaccia Crouton with Vancouver Island Goat Cheese and Pistachio Nuts 

 
HOT ~  Scallops Wrapped in Double Smoked Bacon, Prawn Skewers  

Crispy Breaded Prawns, Dipping Sauces 
Cedar Plank Salmon with Sun-dried Cranberries 

 
DESSERTS ~  Fresh Sliced Fruit and Cheese Display, Jumping Salmon Ice Carving 
 
FAMOUS STANLEY PARK 
 
COLD ~  Thompson Valley Sun-dried Tomato and Vegetable Chutney in Phyllo Cups 

Mini Shrimp Vol-au-Vent with Chives 
 
HOT ~   Alberta Beef Striploin (carved by a Chef ) with Mini Buns,  

Mustard and Horseradish 
Chicken Fingers with Mango-Mustard Sauce, Forest Mushroom Quiche 
Cornmeal-Polenta Rounds with BC White Cheddar Cheese and Pancetta 

 
DESSERTS ~  Belgium Chocolate Mousse Cups, Mini Fruit Tartlets  

Mango Mousse, Individual Tiramisu, Assorted Squares 
 
HISTORIC GASTOWN STATION 
 
COLD ~  Spicy Chicken rolled in Jalapeno Flat Bread 

Mediterranean Style Antipasto Platter with Hummus and Tzatziki Sauce 
Tomato-Basil Bruschetta 

 
HOT ~   Traditional Pepperoni, Roma Tomato and Roasted Pepper Pizza 

Pasta Bar ~ Tortellini, Penne and Farfalle with Tomato, Saffron Seafood and Alfredo 
Sauces, Parmesan Cheese 

 
DESSERTS ~  Profiteroles with Chocolate Sauce, Cookies and Mini Brownies 
 
CHINATOWN STATION 
 
COLD ~  Assortment of Sushi Rolls (B.C. California and Vegetable) 

Vietnamese Salad Rolls with Peanut Dipping Sauce 
 
HOT ~   Assorted Dim Sum: 

Har Gow and Sui Mai with Hot Chili and Soya Sauce 
Deep-fried Wontons with Sweet Plum Sauce, Mini Vegetable Spring Rolls 
Crisp Peking Duck Chef ’s Station with Thin Mini Peking Pancakes,  
Hoisin Sauce and Scallions 

  
DESSERTS ~  Personalized Fortune Cookies, Lemon Custard Tartlets, Almond Cookies,  

Mango Mousse in Mini Chocolate Tulip 
 
 per person (minimum 100 persons)  

~ Themed Buffet Decor is available at an additional cost. 
 
 
ALL MENUS INCLUDE FRESHLY BREWED REGULAR AND DECAFFEINATED COFFEE 
TRADITIONAL, HERBAL AND FLAVOURED TEAS 
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THE CANADIAN RECPTION 
 
ATLANTIC 
 
COLD ~  Fresh Seafoood Displayed of Poached Salmon, Shrimp , Prawns and Scallops  

Accompanied with Brandy and Cocktail Sauce 
Nova Scotia Lobster Tartlets 

 
HOT ~  Cod and Potato Cakes 

Scallop Skewer in Citrus Beurre Blanc 
Mussels Steamed in Moose Head Lager 

 
QUEBEC & HUDSON’S BAY  
 
COLD ~  Canadian Cheese Display with Rustic Baked Baguettes 

Smoked Quebec Duck Breast Confit 
 
HOT ~   Maple Glazed Slow Roasted Ham on the Bone Carved by Chef with Garnishes 

Oka Cheese Potato Gratin Squares 
 
DESSERTS ~  Maple Mousse in Mini Chocolate Cup 
  Vanilla Mille Feuille 
 
PRAIRIES 
 
COLD ~  Celery Root and Apple Salad in Belgian Endives  

Smoked River Trout with Horseradish Cream 
 
HOT ~   Firewood BBQ Chicken with Canadian Rye Whiskey  

Forest Mushroom Ravioli  
Roasted Tomato-Garlic Cream 

 
DESSERTS ~  Pumpkin Cheese Cake  

Cranberry Pecan Diamonds 
 
WEST COAST 
 
COLD ~  B.C. Hothouse Tomatoes with Fresh Basil and   

Vancouver Island Goat Cheese Crumble 
Smoked Campbell River Salmon Carved by a Chef  
Lemon Caper Red Onion & Dark Rye Bread 

 
HOT ~   Cedar Plank Salmon with Okanagan Chardonnay Sauce 

Grilled Gulf Island Lamb Chops in Rosemary and Garlic 
 
DESSERTS ~  Summer Berry Pudding with Chocolate Drizzle 

Nanaimo Squares, Okanagan Fruit and Berry Display 
 
 per person (minimum 100 persons)   

~ Themed Buffet Decor is available at an additional cost. 
 
ALL MENUS INCLUDE FRESHLY BREWED REGULAR AND DECAFFEINATED COFFEE 
TRADITIONAL, HERBAL AND FLAVOURED TEAS 
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AROUND THE WORLD RECEPTION 
 
ASIA 
 
COLD ~  Assorted Sushi Rolls and Nigri presented with Chef in Sushi House 

Vietnamese Salad Rolls with Peanut Spicy Sauce 
 
HOT ~   Assorted Dim Sum ~ Spring Rolls, Har Gow and Sui Mai 

Chow Mein Noodles with Stir Fry Chicken 
Butter Chicken  
Vegetable & Meat Samosas, Spicy Hot Salsa 
Saffron and White Basmati Rice, Fried Onions 
Curried Vegetables with Cilantro 
Naan Bread 
East Indian Garnishes of Hot Peppers, Cucumber Yogurt Sauce, Mango Chutney 

 
THE AMERICAS 
 
COLD ~   BC Smoked Salmon with Dark Rye Lemon Capers and Cream Cheese 

Local Seafood Display ~ Prawns, Scallops and Baby Shrimp  
Assorted Seafood Dipping Sauces 

Orange Duck Confit served in Martini Glasses 
Goat Cheese Tartlet with Grape Tomato and Fresh Basil 

 
HOT ~   Dungeness Crab Cakes, Citrus Aioli 

Hickory BBQ Chicken Skewers 
Canadian Beef Striploin, Carved by Chef with Mini Buns 

Mustard and Horseradish 
Three Cheese Yukon Potato Gratin 

 
 
EUROPE 
 
DESSERTS ~ International Cheese Board with Local and European Cheeses,  

Crackers and Sliced French Baguette 
Chocolate Fountain with Belgium Milk Chocolate 
Fresh Cut Fruit, Dipping Biscuits and Profiteroles  
Fresh Mini Fruit Tartlet 
Lemon Cheesecake with Berry Sauce 
Dark and White Chocolate Mousse 
Summer Berry Pudding in a Chocolate Cup 
Crème Caramel  
Tiramisu Squares  
Biscotti and Petite Coffee Cookies  
Platter of Fresh Sliced Fruit and Berries 

 
 per person (minimum 100 persons) 

~ Themed Buffet Decor is available at an additional cost. 
 
ALL MENUS INCLUDE FRESHLY BREWED REGULAR AND DECAFFEINATED COFFEE 
TRADITIONAL, HERBAL AND FLAVOURED TEAS 



7/05  All prices are exclusive of applicable taxes and gratuity, and are subject to change.   25

THE GEORGIA RECEPTION  
 
Placed Hors d’Oeuvres 
6 pieces per person 
 
British Columbia Smoked Salmon on Crusted Ficelle with Lemon Chive 
Phyllo Basket with Vegetable Antipasto 
Alberta Beef Carpaccio with Dijon Mustard Drizzle 
Fresh Basil Tomato Bocconcini on Herb Ficelle 
Coconut Prawns with Mango Dip 
Tartlets of Figs, Baby Leeks and Brie Cheese 
Crab Cakes with Chili Remoulade 
 
Pasta Station 
Assorted Rolls and Focaccia Bread 
Penne Pasta, Cresto di Gallo and Roasted Squash Tortellini 
Tomato Basil, Alfredo and Seafood Saffron Sauces 
 
English Roast Beef Striploin Carved by a Chef 

Cocktail Rolls with Condiments 
 
International Cheese Board, French Bread and Crackers 
 
Crisp Raw Vegetable Tray with Dip 
 
Sliced Fresh Fruit in Season 
 
Desserts 
An Exclusive Selection of Tortes from Around the World 
Rich French Pastries (2 pieces per person) 
 
Freshly Brewed Regular and Decaffeinated Coffee 
Traditional, Herbal and Flavoured Teas 
 
 per person 
 
(minimum of 50 persons) 
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RECEPTION 
 
 
PASTA STATION 
Assorted Rolls and Focaccia Bread 
Penne Pasta, Cresto di Gallo, Roasted Squash Tortellini 

Tomato Basil, Alfredo and Seafood Saffron Sauces 
Single Station:         per person   
Buffet Addition:        per person   
 
FLAMBEE STATION (prepared in room by a Chef for 2 hours) 
Sauteed Prawns and Scallops with Garlic Butter, Flamed with Pernod 
Single Station:         per person   
Buffet Addition:        per person   
 
SUSHI STATION (minimum 50 persons) 
An Eye Catching Presentation of Authentic Japanese Sushi 

Cucumber, Salmon, Tuna, Californian and B.C. Rolls 
Assortment of Nigri ~ Tuna, Salmon and Prawns 

Single Station:         per person   
Buffet Addition:        per person   
 
MEXICAN STATION 
Tri Color Tortilla Chips with sour Cream, Salsa and Gucamole 
Mini Vegetarian Roll with Jalapeno Flat Bread  
Rolled Chicken Faijtas with Montery Jack & Jalapenos Peppers 
Hot Chicken Wings, Honey, Garlic Chili Sauce 
Spicy Black Bean Taquitos  
Single Station:         per person   
Buffet Addition:        per person   
 
ASIAN NOODLE STATION 
Chow Mein and Shanghai Noodles with toppings of: 

Ginger Beef Stir-fry with Black Beans 
Lemon Chicken with Bell Peppers and Cashew Nuts 
Szechuan Prawns with Water Chestnuts  

Served in Traditional Take Out Boxes with Chopsticks  
Single Station:         per person   
Buffet Addition:        per person   
 
 
 
* Carver / Chef at an additional charge of $40.00 per hour – minimum 4 hours. 
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RECEPTION  
 
Ice Carvings         per block    

* With your company logo      per block  
 
Ham on the Bone Baked in Grainy Mustard and Dark Honey   (serves 50)   
Served on French Bread, carved by a Chef* 
 
Fraser Valley Roasted Turkey Breasts      (serves 50)   
Cranberry Sauce, carved by a Chef* 
 
English Roasted Beef Striploin       (serves 50)   
Served on Cocktail Rolls with Condiments, carved by a Chef* 
 
Roasted Alberta Baron of Beef       (serves 80)   
Served on Mini Rolls with Condiments, carved by a Chef* 
 
Fig and Dijon Crusted Rack of Lamb ~5 racks     (serves 25)   
Served with Multi-grain Baguette and Condiments, carved by a Chef* 
 
Whole Side of British Columbia Smoked Salmon    (serves 40)   
Served on Rye Bread and Garnishes, carved by a Chef* 
 
Tower of Iced Prawns        (100 pieces)   
Brandy and Cocktail Sauce 
 
Mediterranean Platter        (serves 50)   
Italian Deli Meats; Salami, Proscuitto and Cappicolli 
Green Olives, Black Calamata Olives, Artichoke Hearts, Roasted Peppers 
Grilled Zucchini, Eggplant, Focaccia Bread, Humous and Tzatziki 
 
Seafood Platter         (serves 50)   
Smoked Salmon, Prawns, Scallops, Mussels, 
Baby Shrimp and Crab Claws with Three Sauces 
 
International Cheese Board, French Bread and Crackers    per person   
 
Crisp Raw Vegetable Tray with Dip      per person   
 
Sliced Fresh Fruit on Mirror       per person   
 
 
* Carver / Chef at an additional charge of $ 50.00 per hour – minimum 2 hours 
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RECEPTION 
 
SANDWICHES 
Open Faced Sandwiches       per dozen   
on French & Multi-grain Baguettes  

Choice of Three Fillings: 
Smoked Salmon, Shrimp, Turkey Breast, 
Ham & Swiss Cheese, or Grilled Vegetable & Feta Cheese 
Kaiser Roll Sandwiches also Available upon Request 

 
TEA SANDWICHES        per dozen   

Salmon Salad, Chicken Salad, Cucumber and Cream Cheese 
garnished with Tomato Wedges, Carrot Curls 
Sweet Pickles, Black and Green Olives 
 

Assortment of Pretzels or Potato Chips      per assortment   
Deluxe Mixed Nuts        per pound   
 
Ice Cream, Sundaes and Cones      per person   

4 Flavours of Ice Cream, 3 Sauces, and 10 Garnishes 
 (minimum100 persons) 
 
Dessert Extravaganza        per person   
A selection of Cakes, Mousses and Fresh Sliced Fruit 
 
Candlelight Dessert Reception      per person   
An exclusive selection of Tortes from Around the World 
Rich French Pastries (3 pieces per person) 
Selection of Flavoured Coffees, Traditional & Herbal Teas 
(minimum of 25 persons) 
 
Chocoholic Fondue        per person   
Warm Melted Dark & White Chocolate 
An Array of Cubed Fresh Fruit 
 
Crepe Station         per person   
Two selections of Fresh Fruit Crepes 
Chocolate and Mango Sauces 
 
Belgium Chocolate Fountain       per person   
With assorted Fruit and Cubes of Angel Food Cake  
(minimum of 50 persons) 
 
Chocolate Dipped Strawberries (in season – one week notice required)  per dozen   
Dark and White Chocolate Dipped Strawberries     per dozen   
(one week notice required) 
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THE FAIRMONT HOTEL VANCOUVER SETS THE STANDARD 
 
 
Let us assist you in both the pre-planning phase of your meeting as well as the flawless execution 
of your event.  Our attention to detail ranges from themed coffee breaks, exquisitely prepared 
gourmet meals, table linen & centrepieces that will make every event, one to remember. A majestic 
place where elegant decor and unrivaled service come together. Please ask your Conference 
Services & Catering representative for more information. 

 
The Fairmont Hotel Vancouver ~ Turning Moments into Memories 

 
Royal Service         per person   
An absolute must for formal dinners and high profile events. 
 

Royal Service includes: 
u One and one-half the standard banquet staffing ratio. 
u Exclusive server(s) and wine steward(s) for VIP or head table. 
u Staff will be attired in formal oxblood tailcoats. 
u Five printed dinner menus per table. 

 
Additional Staffing        each, per hour   

u Servers, wine stewards, bartenders (Min. 4 Hours) 
 
Fairmont Signature Service 

Enhance your guests’ menu selection  
u Choice of Entrées: 

u Guaranteed choice 72 hours prior  additional per person   
u Choice on day of event   additional per person   

(minimum four course menu) 
 
Ice Carvings         per block   

u With your company logo      per block   
 
Specialty Rentals 

Please ask your Conference Services Representative for details and pricing 
u Floor Length Tablecloths – White & Burgundy available 
u Silver Organza Overlays 
u Gold Broquet Overlays 
u White Satin Chair Covers – Chair Ties are also available 
u Charger Plates – Silver and Gold available 

 
OFFSITE CATERING 

 
Looking for something a little different?  Take the outstanding service and culinary experience you 
have come to know to one of the many outside venues available - From a Boat Cruise of Vancouver 
Harbour, a reception in the Vancouver Art Gallery to dinner in the Vancouver Aquarium.  Let one 
of our Conference Services & Catering representatives help you plan your offsite event.   
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DINNER 
 
I             
Mediterranean Salad with Grilled Portabello Mushroom 
Smoked Tomato Vinaigrette Drizzle 
 
Herb Roasted Chicken Breast  
Pinot Noir Demi Sauce and Caramelized Shallots 
Buttermilk Mashed Yukon Potatoes 
Granville Market Fresh Vegetables 
 
Fairmont Lemon Cheesecake 
Citrus Raspberry Sauce with Garnish of Chocolate Swirls 
 
II             
Roma Tomato with Bocconcini and Fresh Basil 
Balsamic Vinaigrette and Greek Olives 
 
Pan Seared Maple Glazed West Coast Salmon 
Lemon Grass Beurre Blanc 
Steamed Basmati Rice 
Granville Market Fresh Vegetables 
 
Cointreau Chocolate Mousse Cake  
Chocolate Drizzle and Raspberry Coulis 
 
III             
Seared Tuna in Sesame Seed and Black Pepper Crust 
Bundle of Greens and Spicy Prawns 
Mango Citrus Vinaigrette 
 
Grilled Fillet of Beef Tenderloin Shiraz Wine Reduction 
Roasted Balsamic Portabello Mushrooms 
Herb and Parmesan Potato Gratin 
Granville Market Fresh Vegetables 
 
Orange Crème Brulée with Star Anise and Phyllo Crisp 
 
IV             
Dungeness Crab on Lola Rosa and Frisee with Green Asparagus 
Lemon Oil and Cilantro Cream 
 
Roasted Rack of Lamb, Balsamic Demi Sauce 
Whipped Yukon Potato with Celery Roots 
Granville Market Fresh Vegetables 
 
Profiteroles with Chocolate Sauce  
 
 
ALL MENUS INCLUDE FRESHLY BREWED REGULAR AND DECAFFEINATED COFFEE 
TRADITIONAL, HERBAL AND FLAVOURED TEAS 
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DINNER   
 
V            
Five Spice Orange Duck Confit on Baby Frisee 
Mango Citrus Vinaigrette 
 
Green Apple Sorbet, Dried Apple Chip 
Splash of Okanagan Cider 
 
Pan Seared Fresh Local Halibut 
Tarragon Mousseline, French Served 
Lemon Risotto 
Medley of Selected Baby Vegetables 
 
Nougatine Chocolate Tower with Vanilla Crème Brule 
Rhubarb Compote 
 
 
VI              
West Coast Smoked Salmon with Bouquet of Selected Greens 
Dill Cream 
 
Cranberry Sorbet and Champagne 
Edible Flower Confetti and Sun dried Cranberries 
 
Free Range Fraser Valley Pheasant Breast 
Dried Black Cherry Sauce 
Yukon Potato Mash with Caramelized Apples and Yam 
Granville Market Fresh Vegetables 
 
Dessert Duo of  Mini Lemon Cheese Cake with Summer Berry Pudding 
Chocolate Straw  
 
 
VII             
Roasted Tomato Gin Soup Topped with Basil Cream 
 
Selected Organic Greens with Goat Cheese 
Cranberry Vinaigrette 
 
Oven Roasted Fig Crusted Rack of Lamb 
Rich Merlot Demi–Glace 
Baked Squash Gateau 
French Green Beans and Medley of Vegetables 
 
Chocolate Mousse Napoleon with Raspberry Sauce 
 
 
ALL MENUS INCLUDE FRESHLY BREWED REGULAR AND DECAFFEINATED COFFEE 
TRADITIONAL, HERBAL AND FLAVOURED TEAS 
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DINNER  
 
VIII             
British Columbia Smoked Salmon and Salmon Tartare 
Dill Crème Fraiche and Caviar 
 
Lemon Sorbet, Splash of Vodka 
 
900 West Signature ANGUS BEEF Filet Mignon 
Cracked Black Pepper and Béarnaise Sauce 
Potato Savoyarde 
French Style Green Beans  
 
Bloc-au- Chocolate with Wild Sour Cherry Sauce 
Raspberry Coulis 
 
 
~ A Quintessential Favourite ~ 

Half a Lobster Tail with Warm Garlic Butter 
$18.00 additional 

 
 
IX             
Roasted Provencal Style Vegetable Soup 
Pesto Cream 
 
Trio of Endives with Shaved Proscuitto and Vine Ripened Tomatoes 
Maple and Balsamic Vinaigrette 
 
Duo Plate of ~  Charbroiled Beef Tenderloin, Bordelaise Sauce 

Oven Roasted British Columbia Salmon Fillet, Papaya Mango Salsa 
Leek and Potato Mash 
Granville Island Market Vegetables 
 
Summer Bread Pudding with Berry Coulis  
Dark and White Chocolate Lattice 
 
 
 
Replace the dessert with a Dessert Buffet ~ All made In-House from our Own Pastry Shop  

Sliced Fresh Fruit in Season and Berries 
Chocolate Dipped Cranberry Pecan Diamonds 
Layered Cappuccino Torte 
Lemon Cheesecake with Raspberry Coulis 
Black Forest Cake 
Dark and White Chocolate Mousse 
Lemon Custard Tart 

 additional ~ based on 2 pieces per person 
 
 
ALL MENUS INCLUDE FRESHLY BREWED REGULAR AND DECAFFEINATED COFFEE 
TRADITIONAL, HERBAL AND FLAVOURED TEAS 
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DINNER 
 
FAIRMONT SIGNATURE SERVICE 
 
X 
Lobster Bisque Flavoured with Cognac and Fresh Chives 
 
Bundle of Seasonal Garden Greens 
Cranberry Reduction and Basil Oil 
 
Gin and Tonic Sorbet with Fresh Lime  
 
Garlic Dijon Crusted Rack of Lamb, Thyme and Shallots Red Wine Sauce 

or 
Pan Seared Artic Char, Fennel Confit & Citrus Beurre Blanc 
Chive Mashed Potatoes 
Granville Market Fresh Vegetables 
 
Duo of Double Chocolate Tart with Mini Lemon Lime Pie  
 
 - 72 hours in advance 
 - Guests choose at the beginning of Dinner Service 
 
 
XI 
A Study of Tuna 
Tuna Tower, Lemon Pepper Seared Tuna and California Roll 
 
Medley of Organic Greens with Roasted Okanagan Apples 
Dijon and Maple Vinaigrette 
 
Grilled Angus Beef Tenderloin  
Merlot and Green Peppercorn Sauce 

or 
Herb Crusted Halibut 
Lemon Beurre Blanc 
 
Roasted Celeriac and Potato Gratin 
Fresh Market Vegetables 
 
Black and White 
Belgian Dark and White Chocolate Terrine 
Brandied Chocolate and Vanilla Sauce 
 
 - 72 hours in advance 
 - Guests choose at the beginning of Dinner Service 
 
 
ALL MENUS INCLUDE FRESHLY BREWED REGULAR AND DECAFFEINATED COFFEE 
TRADITIONAL, HERBAL AND FLAVOURED TEAS 
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DINNER 
 
 

FAIRMONT SIGNATURE SERVICE 
 

XII 
 

Chilled Nova Scotia Lobster with Fennel Confit  
Served on a Pastry Tart with Star Anise and Orange Oil 

 
Eggplant and Mushroom Ravioli  

Leek Fondue with Julienne of Crisp Pancetta  
 

Lemon Sorbet Smironoff 
 

Grilled Prime Alberta Beef Tenderloin with Soft Stuffed Gorgonzola 
Pinot Noir Wine Reduction 

or 
Seared Pacific Wild Salmon 

Rhubarb and Vanilla Chutney 
 

Butternut Squash Gateau 
Fresh Seasonal Vegetables 

 
Fire and Ice 

Belgian Chocolate Tower  
Presented on a Glowing Charger Plate Topped with 

Individual Ice Plate Engraved with Your Choice of Company Logo  
 

 - 72 hours in advance 
 - Guests choose at the beginning of Dinner Service 

 
Includes Royal Service 

One and one-half the standard banquet staffing ratio 
Exclusive servers and wine stewards for a VIP or head table 

Staff attired in formal oxblood tailcoats 
Five printed dinner menus per table 

 
Add Hand Wrapped Ice Glass 

1 ½ oz glass of Okanagan Ice Wine 
Additional  

~ 
 

VEGETARIAN DINNERS – WE ARE PLEASED TO OFFER OUR SPECIALLY 
PREPARED VEGETARIAN DINNERS AS ALTERNATIVES FOR YOUR GUESTS. 

 
 

ALL MENUS INCLUDE FRESHLY BREWED REGULAR AND DECAFFEINATED COFFEE 
TRADITIONAL, HERBAL AND FLAVOURED TEAS 
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DINNER 
 

THE FAIRMONT WINE MAKERS DINNER 
 

Bacchanalia 
 

Amouse Bouche 
~ 

Warm Nova Scotia Lobster 
Citrus Beurre Blanc and Fennel Confit 

~ 
Star Anise Spiced Quail Breast  

with Caramelized Okanagan Pear 
on Selected Organic Greens 

Cranberry Reduction and Vanilla Oil 
~ 

Fresh Field Strawberry Sorbet 
Splash of Champagne 

~ 
Roasted Herb Crusted Rack of Lamb 

Sun dried Tomato and Goat Cheese Stuffing 
~ 

Selection of Local and International Cheeses 
Fairmont Fruit Bread Crisp 

Dried Fruit and Port Wine Jelly 
~ 

White Chocolate Honey Cake 
Amaretto Carmel Sauce 

~ 
Friandises 

 
 
 

~ 
Includes Royal Service 

One and one-half the standard banquet staffing ratio 
Exclusive servers and wine stewards for a VIP or head table 

Staff attired in formal oxblood tailcoats 
Five printed dinner menus per table 

~ 
Our Sommelier would be pleased to assist in your Wine Selections 

A wine tasting by course may also be considered   

 
ALL MENUS INCLUDE FRESHLY BREWED REGULAR AND DECAFFEINATED COFFEE 

TRADITIONAL, HERBAL AND FLAVOURED TEAS 
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DINNER BUFFETS 
 
 
CONTINENTAL           
 
 
Basket of Freshly Baked Breads and Rolls 
 
Cold Selections 
Fraser Valley Greens and Baby Spinach, Assorted Dressings 
Traditional Caesar Salad with Homemade Garlic Croutons 
Red Jacket Potato Salad, Chive Mayonnaise 
Mediterranean Sun-dried Tomato Pasta Salad 
Roma Tomatoes, Fresh Basil with Feta Cheese Crumble 
Display of Smoked West Coast Salmon Indian Candy and Gravalax 
Onions, Capers and Lemon 
Iced Baby Shrimp with Cocktail Sauce 
Black Forest Ham with Melon and Pearl Onions 
 
Hot Selections 
Oven Roasted Chicken Breast with Orchard Honey and Bourbon Whiskey Sauce 
British Columbia Salmon with Lemon and Tropical Fruit Salsa 
Whole Roasted Alberta Beef Striploin, carved by a Chef 
Dijon Mustard,  Horseradish and Merlot Jus 
Potatoes Delmonico 
Steamed Basmati Rice 
Granville Market Fresh Vegetables 
 
Desserts 
Sliced Fresh Fruit in Season and Berries 
Chocolate Dipped Cranberry Pecan Diamonds 
Layered Cappuccino Torte 
Lemon Cheesecake with Raspberry Coulis 
Black Forest Cake 
Dark and White Chocolate Mousse 
Lemon Custard Tart 
 
(minimum 75 Persons) 
 
 
ALL MENUS INCLUDE FRESHLY BREWED REGULAR AND DECAFFEINATED COFFEE 
TRADITIONAL, HERBAL AND FLAVOURED TEAS. 
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DINNER BUFFETS 
 
 
PACIFIC NORTHWEST          
 
 
Basket of Freshly Baked Breads and Rolls 
 
Cold Selections 
Gourmet Greens and Boston Bibb Lettuce, Selection of Dressings 
Traditional Caesar Salad with Home Made Garlic Croutons 
Green Asparagus, Lemon Vinaigrette 
Marinated Roma Tomatoes and Bocconcini 
Greek Salad with Feta Cheese, Oregano and Kalamata Olives 
New Potato Salad, Asian Slaw with Sweet Peppers Julienne and Water Chestnuts 
Bay Shrimp, Brandy and Cocktail Sauce 
Pacific West Coast Seafood Platter: 
Sliced B.C. Salmon, Prawns, Scallops and Baby Shrimp 
Calabrese Salami, Black Forest Ham and Prosciutto with Melon 
 
Hot Selections 
Campbell River Salmon with Sun-dried Cranberry and Okanagan Cider Sauce 
Aldergrove Free Run Maple Lemon Glazed Chicken and Oka Cheese Polenta Squares 
Pacific Prawns in Chardonnay Cream Sauce 
Whole Roasted Alberta Beef Striploin, carved by a Chef 
Savoyarde Potatoes, Seven Grain Rice 
Granville Island Market Fresh Vegetables 
 
Desserts 
Imported and Domestic Cheese with French Bread and Crackers 
Gateau Saint Honore 
Dark and White Chocolate Mousse 
Marble Cheesecake, Red Berry Sauce 
Fresh Fruit Platter, Seasonal Berries and Whipped Cream 
Tiramisu Coupe, Strawberry Filled Pavlovas 
Profiteroles with Warm Belgian Chocolate Sauce 
 
(minimum 75 Persons) 
 
 
ALL MENUS INCLUDE FRESHLY BREWED REGULAR AND DECAFFEINATED COFFEE 
TRADITIONAL, HERBAL AND FLAVOURED TEAS. 
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DINNER BUFFETS 
 
 
WESTCOAST DINNER          
 
 
Basket of Freshly Baked Breads and Rolls 
 
Salads 
Roasted Sweet British Columbia Red and Yellow Peppers 
Fraser Valley Leaves with Edible Flowers 
Raspberry Vinaigrette, Creamy Chive Dressing 
Green Asparagus, Tomatoes and Red Onion 
Marinated Artichokes and Mushrooms with Garlic and Lemon 
 
Cold Selections 
Sliced Westcoast Smoked Salmon, Onions, Capers and Lemon 
Chilled Crab and Iced Prawns in the Shell 
Nicola Valley Venison Carpaccio with Sun-dried Cranberry and Corn Relish 
 
Hot Selections 
Carved Fig Crusted Rack of Lamb, Rosemary Jus  
Fresh Oven Baked Halibut with Lemon and Sun dried Cranberies 
Roasted Alberta Beef Strip loin, carved by a Chef 
Prawns and Scallops in a light Pinot Gris Wine Sauce 
Manitoba Wild White Rice, Oven Roasted Yams and Nugget Potatoes 
Forest Mushroom Ravioli with Roma Tomatoes and Parmesan Cheese 
Granville Market Vegetables 
 
Desserts 
Frosted Seasonal Berries 
Grand Marnier Chocolate Torte, Blueberry Bread Pudding in Chocolate Cups 
Okanagan Apple Tart, Strawberry Rhubarb Pie 
Fairmont Cheesecake Raspberry Sauce 
Array of Cut Fresh Fruit, Warm Dipping Chocolate 
Dark and White Chocolate Mousse 
Assorted French Pastries 
 
(minimum 75 Persons) 
 
 
ALL MENUS INCLUDE FRESHLY BREWED REGULAR AND DECAFFEINATED COFFEE 
TRADITIONAL, HERBAL AND FLAVOURED TEAS. 
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BEVERAGE SERVICE 
 
LIQUOR HOST 
Premium Brands (1 oz.)          
Deluxe Brands (1 oz.)           
 
HOST BAR BY THE HOUR per person, 1st hour       
Each Additional Hour           
 
WINE 
House Wine (5 oz.)           
Deluxe House Wine (5oz. )          
 
BEER, CIDER AND COOLERS 
Domestic Beer         per bottle  
Imported Beer, Cider, Micro-Brewery Beer     per bottle   
Coolers         per bottle  
 
LIQUEURS 
Baileys, Grand Marnier, Courvoisier, Sambuca, Kahlua (1 oz.)      
 
SOFT DRINKS AND BOTTLED WATER 
Regular and Diet Soft Drinks       per glass   
Perrier Mineral Water, Koala Springs, Bottled Juice    per bottle  
 
HOST BAR: All prices are exclusive of applicable taxes and gratuities. 
Minimum consumption of $.00 net revenue per bar; or a Labour charge of $.00 will apply. 
 
CASH BAR: All prices include 10% Provincial Liquor Tax and 7% GST. 
Minimum consumption of $.00 net revenue per bar; or a Labour charge of $.00 will apply. 
 
Evian Non Carbonated Water       per 1l bottle   
San Pelligrino Mineral Water       per 750 ml btl  
Perrier Mineral Water        per 750 ml btl  
 
CLASSIC MARTINI BAR          

Dry Vodka or Gin 
Metropolitan 
Lemon Drop 

 
COFFEE BAR (min. 100 persons)     Cash or Hosted prices available 

Cappuccino, Latte and Espresso 
Freshly Brewed Flavoured Coffees 
Selection of International Teas 

 
FRUIT PUNCH (one Gallon, 30 Servings) 

Champagne or Wine and Fruit Punch        
Sparkling Fruit Punch          
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WINES 
 
SPARKLING & CHAMPAGNE 
 
Blue Mountain – Brut (British Columbia)        
 

Cordorniu – Brut Clasico Cava (Spain)         
 

Gloria Ferrer Brut – Champagne (California)       
 

Moet et Chandon – Brut Imperial Champagne (France)       
 

Veuve Clicquot – Brut Champagne (France)        
 

Moet et Chandon – Dom Perignon Champagne (France)      
 
 
WHITE 
 
White Zinfandel – Beringer (California)        
 

Dry Riesling – Quails’ Gate (British Columbia) VQA       
 

Pinot Blanc – Blue Mountain (British Columbia)       
 

Pinot Blanc – Mission Hill (British Columbia) VQA       
 

Pinot Gris – Blue Mountain (British Columbia) VQA       
 

Sauvignon Blanc – Kenwood (California)       
 

Sauvignon Blanc – Villa Maria (New Zealand)        
 

Sauvignon Blanc – Robert Mondavi, Woodbridge (California)     
 

Chardonnay – Jackson Triggs (British Columbia)       
 

Chardonnay – Mission Hill, Fairmont Select Vineyards (British Columbia) VQA    
 

Chardonnay – Chateau Ste. Michelle (Washington)       
 

Chardonnay – Robert Mondavi Coastal (California)       
 

Chardonnay – Fetzer Sundial (California)        
 

Chardonnay – Fairmont Bench (British Columbia) VQA       
 

Chardonnay – Mission Hill, Reserve (British Columbia) VQA      
 

Chardonnay – Stag’s Leap (California)         
 

Chardonnay – Penfolds, Koonunga Hill (Australia)       
 

Chardonnay – Lindemans, Bin 65 (Australia)        
 

Chardonnay – Hardy’s Varietal Range (Australia)       
 
A more extensive wine selection is available from our 900 West Lounge Wine List. 
 



7/05  All prices are exclusive of applicable taxes and gratuity, and are subject to change.   41

WINES 
 
RED 
 
Pinot Noir – Blue Mountain (British Columbia)        
 

Pinot Noir – Robert Mondavi (California)        
 

Valpolicella – Masi, ‘Modello delle Venezie’ (Italy)       
 

Merlot – Mission Hill, Fairmont Select Vineyards (British Columbia) VQA    
 

Merlot – Columbia Crest (Washington)         
 

Cabernet Merlot – Fairmont Bench (British Columbia) VQA      
 

Cabernet Merlot – Cedar Creek (British Columbia) VQA      
 

Cabernet Sauvignon – Jackson Triggs (British Columbia) VQA      
 

Cabernet Sauvignon – Robert Mondavi Woodbridge (California)     
 

Cabernet Sauvignon – Hardy’s Varietal Range (Australia)      
 

Cabernet Sauvignon – Wolf Blass, Yellow Label (Australia)      
 

Cabernet Sauvignon – Chateau Ste. Michelle (Washington)      
 

Shiraz – Rosemount Estates (Australia)         
 

Shiraz – Mission Hill, Reserve (British Columbia) VQA       
 

Shiraz Cabernet – Penfolds, Koonunga Hill (Australia)       
 

Cabernet Sauvignon – Rodney Strong (California)       
 

Cabernet Sauvignon – St. Francis (California)        
 

Cabernet Sauvignon – Carmen Reserve (Chile)        
 

Cabernet Sauvignon – Tintara, McLaren Vale (Australia)      
 
 
A more extensive wine selection is available from our 900 West Lounge List. 
 

  


