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Please note the applicable taxes and Gratuity (15%) not reflected on all Food & Beverage Items
Prices subject to change without notice

Chances Dinner Buffet

$28.95 per Guest
Minimum 35 people

Salads
Mixed Greens served with a selection of Dressings

Potato Salad with Balsamic & Chive Vinaigrette
Chef’s Pasta Salad

Cold
Platter with raw and grilled Vegetables with Dip

Sliced Tomatoes, Cucumbers and Cheese topped with  
red Onions, Capers and Balsamic Dressing

Assorted Pickles and Beets

Carving
 (Choose one)

Tender Roast Beef with Herb Jus
Honey Mustard glazed Ham with grainy Mustard Sauce

Herb & Mushroom stuffed Pork Loin with a  
light Curry Chutney Sauce

Entrée 
(Choose one)

B.C. Salmon with Tarragon-Shrimp Sauce
Medallions of Beef with green Peppercorn-Mushroom Sauce

Roasted Chicken with sweet Chili-Ginger Sauce
Pork Loin with dried Blueberry and Port Sauce

Breaded Veal Cutlets with Raisin-Rum Sauce

Hot Items
Chef’s choice of Potatoes

Seasonal Vegetables
Alfredo Pasta with fresh Basil & Vegetables

Dessert
Chef’s Sweet Table

Coffee & Tea 

Buffet Additions
Cold Cuts, Smoked Meats				    $3.00 per person
Grilled Sausage Display				    $3.00 per person
Seafood Display						      $4.00 per person
Artistic Cheese Display					    $3.00 per person


