Inn at Laurel Point

Catering Menus

Menu Selections
To ensure your menu selections are available, please provide them to your Event Manager at least 2| days prior to your event.

Custom Menus
Our talented culinary team is pleased to work with you to customize a menu that meets your needs.

Allergies Dietary Restrictions

Your health is of the greatest concern to us. Please inform us prior to your event date of group members with any allergies or
special dietary requirements. We will provide alternative course(s) of Chef's choice when a plated meal has been ordered at no
additional charge. When a buffet menu has been chosen for your group, a special meal may be provided for a surcharge.
Charges will apply to all dietary substitutions made on the day of the event.

Food & Beverage Attendees

Your final guaranteed number of attendees must be provided no later than three business days prior to the function (by 3pm).
Should you not provide final numbers, you will be billed for the contracted number of attendees or the actual attendees
(whichever is greater). The hotel will do it's best to accommodate increased numbers after the guaranteed numbers are
provided; however, we reserve the right to make substitutions when necessary. A 5% surcharge will apply to the additional
meals requested on-site.

Children

There is no charge for children aged 4 & under. A 50% discount will be applied to menu prices for children aged 5 to 12.

Food & Beverage Policy
All food & beverage served at functions held in the Inn must be provided, prepared & served by the Inn.

Statutory Holidays
A 20% surcharge will be applied to events held on Canadian statutory holidays.

Applicable Taxes

Food 15% gratuity & 5% GST

Liquor 15% gratuity, 10% liquor tax & 5% GST
Labour Fees 5% GST

Audio Visual 5% GST & 7% PST

Please note that beginning on July |, 2010, 12% HST will be applied to all charges (GST, PST, Liquor Tax will no longer be charged)
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Menus Valid from May |, 2010 — October 31, 2010 Inn at Laurel Point Catering Menus L‘JJ
Prices are subject to 15% gratuity & 5% GST (After July ¥, subject to 12% HST in place of GST)



Waiter Served Dinners

CHOOSE ONE STARTER, ONE ENTREE, & ONE DESSERT

Soups

Cream of Cauliflower, Artisan Ham Crouton, Shaved Parmesan

Wild BC Mushroom Bisque, Venturi Schultz Blackberry Port

Sweet Corn Purée, Bacon Lardons, Scallop Ceviche Cucumber Salad

Salads

Laurel Point Caesar, Hearts of Romaine, Creamy Parmesan & Garlic Dressing, Garlic Rubbed Baguette, Shaved Parmesan
Baby Spinach & Wild Mushroom Salad, Truffle Vinaigrette, Crumbled Goats’ Cheese

Heirloom Tomato Salad, Buffalo Mozzarella, Micro Basil, Fig Vinegar

Sweet Gem Lettuce, Poached Pears, Gorgonzola & Fig Paté, Champagne Vinaigrette

Asparagus Salad, Soft Poached Egg, Prosciutto & Parmesan Aioli

Entrées
Oven Roasted Chicken Supreme $45

Smoked Corn Risotto, Green Beans, Pumpkin Seed Brown Butter
Cipollini Onion, Mango & Frisée Salad, Mole Sauce

Baked Salmon $45
Olive Oil & Lemon Mashed Potato, Confit Tomato & Broccolini,
Orange Fennel Purée

Eight Ounce New York Steak $50
Wild BC Mushrooms, Double Smoked Bacon and Red Onion Jam,
Braised Spinach, Sweet Potato Hash, Merlot Jus

Prime Rib
Horseradish Mashed Potatoes, Jardiniere Vegetables, Jus $50

Desserts

Limoncello Brulée, Lemon Curd, Traditional Shortbread, Seasonal Berries

White Chocolate & Raspberry Cheesecake, Raspberry & Lemon Sorbet, Sugar Cookie, Seasonal Berries

Dark Chocolate Paté, Amaretto & Sour Cherry Ice Cream, Aimond Lace Cookie, Cherry Cream

Inn at Laurel Point’'s Baked Alaska: House Spun Strawberry, Bourbon Vanilla, Chocolate Ice Cream, Meringue, Vanilla
Sponge, Seasonal Berries

All waiter-served dinners include freshly brewed regular & decaffeinated Torrefazione Italia coffee ™, a selection of Mighty
Leaf teas® & a bread basket on each table.

Add $6 per guest to the entrée price, to add a fourth course to your menu
A surcharge of $6 per guest will be applied if you choose to offer your guests a choice of two entrées

Choices must be received a minimum of three business days prior to function



Dinner Buffets

Island

Local Organic Greens

House-made Dressings including House made Yogurt Ranch, Raspberry Vinaigrette, Lemon Parmesan Vinaigrette
Baby Potato Salad, Truffle Mustard Dressing

Vine Ripe Tomato Salad, Sweet Red Onion, Pesto Marinated Boconcinni Cheese, Lemon & First Press Olive Ol

Seafood Platter of Fresh Local Shellfish & Smoked Fish
Delicatessen Platter of Smoked Turkey, Black Forest Ham, Roast Beef, Provolone, Spiced Gouda, Dijon Mustard

Oven Roasted Chicken Supreme, Roasted Baby Potatoes, Wild BC Mushroom Sauce
Crispy Skin Pacific Salmon, Fennel & Apple Gnocchi, Apple Cider Brown Butter
Roasted Wild Mushroom & Basil Rigatoni Pasta, Oven-dried Tomatoes & Goats’ Cheese

Seasonal Garden Vegetables
Artisan Breads

Selection of House-made Squares, Pastries, Cakes & Tortes
Seasonal Sliced Fresh Fruit & Berries

Freshly Brewed Regular & Decaffeinated Torrefazione Italia Coffee ™ & a Selection of Mighty Leaf Teas®

$48 per guest
A surcharge of $5 per guest will be applied to groups of less than 50



Dinner Buffets

West Coast
CHOOSE FOUR SALADS, TWO PROTEIN ENTREES & ONE VEGETARIAN ENTREE, TWO VEGETABLES

Salads

Local Organic Greens, House-made Dressings including House made Yogurt Ranch, Raspberry Vinaigrette, Lemon
Parmesan Vinaigrette

Penne Pasta, Chilli Garlic Prawns, Cherry Tomatoes, Red Onions, Lemon & Rosemary Vinaigrette

Baby Potato Salad, Truffle Mustard Dressing

Laurel Point Caesar, Hearts of Romaine, Creamy Parmesan & Garlic Dressing, Garlic Rubbed Baguette, Shaved Parmesan
Vine Ripe Tomato Salad, Sweet Red Onion, Pesto Marinated Boconcinni Cheese, Lemon & First Press Olive Ol

Nicoise Salad, Local Smoked Tuna, Baby French Beans, Cherry Tomatoes, Nicoise Olives, Capers

Protein Entrées

Halibut, Saffron Risotto, Smoke Tomato Purée

Oven Roasted Chicken Supreme, Creamy Cauliflower Gnocchi, Red Pepper Coulis

Roast Strip Loin, Red Onion Jam, White Truffle Scented Potato Ragout, Wild BC Mushroom, Jus
Salmon, Leek & Celery Root Fondue, Basil Pesto

Vegetarian Entrées
Roasted Wild Mushroom & Basil Rigatoni Pasta , Oven-dried Tomatoes & Goats’ Cheese
Tuscan White Bean, Spinach & Eggplant Cannelloni

Platters

Seafood Platter of Fresh Local Shellfish & Smoked Fish

Antipasti Platter of Marinated Boconcinni & Feta Cheeses, Assorted Italian Meats & Salami, Marinated Olives & Artichokes
Assorted Cheese Platter

Vegetables

Honey Glazed Heirloom Carrots
Green Beans Almondine
Roasted Asparagus

Butter Glazed Cauliflower

Artisan Breads

Desserts
Selection of House-made Squares, Pastries, Cakes & Tortes
Seasonal Sliced Fresh Fruit & Berries

Freshly Brewed Regular & Decaffeinated Torrefazione Italia Coffee ™ & a Selection of Mighty Leaf Teas®

$55 per guest

Minimum 50 guests



Dinner Buffet Enhancements

Carving Stations ,

SUBSITUTE FOR ONE PROTEIN ENTREE SELECTION
Slow Roasted Prime Rib, Jus

Roast Rack of Spring Lamb, Rosemary Jus
Maple-Dijon Glazed Whole Ham

Traditional Roast Turkey, Gravy & Cranberry Sauce

Add $8 per guest
Add $1 I per guest
Add $5 per guest
Add $5 per guest



