
Sundae Social 4:00pm

sorbets, sprinkles, nuts, candies, sauces

Poutine Mixer 6:00pm

french fries, house-made miso gravy, with 

and without cheese curds

full hosted bar:

okanagan wine, local craft draught beer, 

highballs, pop/juice

Long Table dinner 7:15pm

see reverse

with mission hill five vineyards

chardonnay and cabernet merlot

Dessert 8:30pm

savary island fruit pies, chocolate pecan 

pies, and vegan cherry pie

seasonal fresh fruit, sorbets and sundae 

toppings

Options for vegan, dairy-free

sched for the spread



Vegan, dairy-freeV

Artisan Breads
with creamery butter

Stanley Park Greens
with sherry fine herb vinaigrette

Roasted Local Mushrooms
with wild arugula, parmesan

Asian Noodle Salad
with tender crisp vegetables, sesame soy 

dressing, crisp wontons

Baked EggplanT Manicotti
with ricotta & lemon, red wine tomato sauce, 

provolone cheese

Pumpkin Ravioli
with maple brown butter, sage

Miso Glazed Tofu Puffs 

with stir fry vegetables, ginger orange 

reduction 

Chinese Green Beans
with chili, garlic

Coconut Ginger Rice
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Long Table Dinner


