
New Year’s Eve 
2025/2026

A Royal Reception

Seafood Station

Cheese & Charcuterie Grazing Table

Hot Food Stations

Hot Food Stations

Dessert Bar

Fisherman’s Wharf Seacuterie

Local Charcuteries

Smoked Sablefish

Spiced Masala Rack of Lamb

Cardamon Chestnut Cream Puffs

Chocolate Madeleine Tower

Champagne & Yuzu Gelee

Pistachio Financier

Gianduja Mousse Cups

Slow Roasted Prime Rib 

Black Truffle & Chicken Roulade

Roasted Baby Beets

Canadian Cheeses

Sushi Bar

Chef Attended Oyster & Prawns

Cold Smoked Sockeye Salmon, Candied Sablefish, Peppered Salmon, Hot Smoked Chinook,  
Salmon Pepperoni, Cold Smoked Albacore  

Pickled Red Onions, Capers, Lemon, Marie Rose Sauce, Miso Aioli, Kimchi Cocktail Sauce, Creme Fraiche, Buckwheat Blini 

Grand Marnier coppa, beef  bresaola, garlic lonza, ‘nduja, prosciutto di parma,  
pâté de campagne, duck & porcini terrine  

Cornichons, Pickled Red Onion, Pickled Mustard Seeds, Marinated Olives, Smoked Almonds, Mulled Wine Onion Relish

Roasted Fennel, lemon caper butter sauce

Mint Cilantro Chutney, Tandoori Roasted Heirloom Carrots, Toasted Pistachio 

Yorkshire puddings, Cabernet Jus, Béarnaise Sauce, Creamed Horseradish,  
Maple-Glazed Root Vegetables, Roasted Asparagus

seasonal berries

Spiced Orange Chantilly

Hazelnut Praline

Roasted Wild Mushrooms, Thyme Jus

Whipped garlic tofu, preserved lemon glaze, puffed wild rice

Salt Spring Island chèvre, Little Qualicum tipsy jill, Little Qualicum Mt Moriarty,  
Cendré des Prés, P.E.I. blue moo brie, clothbound cheddar  

Empress Honey, Fig & Port Jam, Spiced Nuts, Fruit & Nut Crackers, Garlic Crostini, Lavash Crackers

Selection of  Sushi Rolls:  
California, Negitoro, Spicy Salmon Avocado



Wild Sockeye & Albacore Tuna Sashimi


Sesame Crusted Ahi Tuna Tataki



Seaweed Sesame Salad, Wasabi, Pickled Ginger

Selection of  Vancouver Island & East Coast Oysters, White Wine Poached Prawns 
Champagne Mignonette, Freshly Grated Horseradish & Local Hot Sauces 


