
Event Camp - 356 

Menu 

Fraser Valley turkey, thyme, sage and spiced cranberry chutney 

Roasted Turkey On Yorkshire Pudding 

LOCAL 100 MILE MENU 
Ingredients for this menu will be sourced from local farms, producers and suppliers. 
  
HORS D'OEUVRE 
To be passed and set out, presented on colourful Martha Sturdy designer platters 
garnished with a fresh floral blossom. 
Allowing for a total of 7 hors d'oeuvre per person, plus a mini meal, platters and 
petite desserts. 
  
Hot hors d'oeuvre 

  

butter puff pastry with red wine and brandy sauce, carrots, bacon and shallots 

Nicola Valley Beef Bourguignon Vol-au-vent 

creamy Agassi Farmhouse cheese and macaroni 
with toasted breadcrumb topping 
served in a mini rakekin 

Mini Crock Of Mac And Cheese 

and fresh horseradish 
on a ceramic spoon 

Spot Prawn With Confit Of Cherry Tomato 

  
Cold hors d'oeuvre 

  

flavoured with lemon grass and ginger 

Sesame Cone With Fresh Dungeness Crab 

on a Fraser Valley yam cake with Okanagan pear chutney 

Chili Glazed Gelderman Farms Pork 

BC hot house tomatoes with crisp vegetables and basil dressing 

Cherry Tomatoes With Green Goddess Dressing 

Gnocchi With B C Chanterelle Mushrooms 

MINI MEALS 
To be passed later in the evening. 
  
GNOCCHI CART 

Served in a small square white ceramic bowl. 
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Event Camp - 356 
handmade gnocchi served with crispy sage and smoked tomato cream 

with noodles, julienne vegetables and peanut dressing 
served in a take-out box 

Thai Peanut Fraser Valley Chicken Salad 

a selection of local premium pâté, prosciutto, salamis and house-made duck 
sausage, 
served with blueberry and pear chutneys, crusty baguette and black olive ficelle 

Deluxe British Columbia Charcuterie Board 

PLATTERS 
To be set out for guests to help themselves. 
Food to be presented on white ceramic platters, bowls and tiering. 

  

a selection of the finest market cheeses of the day, 
accompanied by dried BC fruit, seasonal fruit, 
baguette slices, fig and anise bread and Terra Breads fruit and pecan chips 

Large British Columbia Artisan Cheese Platter 

smoked spring salmon, double smoked sockeye candy and  
maple-cured spring salmon served with  
cream cheese and country breads 

Rain Coast Salmon Platter 

soy caramel glaze, snow pea and citrus salad, fresh wasabi and watermelon 
radish pickle 

B C Albacore Tuna Platter 

a compote made with Fraser Valley cranberries 
in a flaky pastry on a stick 

Cranberry Orange Pop Tart 

PETITE DESSERTS 
To be passed later in the evening. 
Allowing for a total of 3 petites per person. 

  

with cranberry lime sauce 

Profiteroles With White Chocolate Mousse 

PROFITEROLE CART 
Profiteroles to be filled a la minute. 

  

with strawberry Grand Marnier sauce 

Profiteroles With Milk Chocolate Mousse 

with spiced apple compote 

Profiteroles With Caramel Mousse 
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