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A Great Start... 
 
 -Raw Vegetable Platter & Assorted Dips $5.95 per person 
 -Antipasto Platter     $7.95 per person 
 -Assorted Cheese Platter   $7.95 per person 
 -Smoked Fish Platter    $8.95 per person 
 -Assorted Cold Cut Platter   $8.95 per person 

-Spanakopita     $24 per dozen 
-Vegetarian Spring Rolls   $24 per dozen 
-Marinated Chicken Satay   $24 per dozen 
-Sundried Tomato Brie & Garlic Crostini $24 per dozen 
 
-Smoked Salmon Quiche   $26 per dozen 
-BBQ Salmon & Goat Cheese Mousse $26 per dozen 
 

-Seared Scallop & Bacon   $28 per dozen 
-Spicy Marinated Grilled Shrimp  $28 per dozen 
-Marinated Beef Satay   $28 per dozen 
-Shrimp & Brie Crostini   $28 per dozen 
 
 
 
 

Cold Hors d’Oeuvres 
(minimum 2 dozen) 

-Tomato & Bocconcini Skewers  $24 per dozen 
-Tomato & Basil Bruschetta   $24 per dozen 
-Cucumber & Avocado Sushi Rolls   $24 per dozen 

-Prosciutto, Goat Cheese & Olive 
Tapenade Crostini    $26 per dozen 
-Smoked Salmon & Caramelized Onion 
Crostini     $26 per dozen 
 
 

-Seared Beef with Tomato Jam Canape $28 per dozen 
 
-Chilled Prawns with Cocktail Sauce  $29 per dozen 
-California Sushi Rolls    $29 per dozen 
-Sesame-Seared Tuna Tacos   $29 per dozen 
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Late Night Snacks 
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 - Build Your Own Sandwich Platter with Condiments & Buns $9.95 per person 
 - Assorted Pizza        $9.95 per person 
 - Cheddar & Potato Perogies (bacon, sour cream & green onions) $9.95 per person 
 - Poutine Bar (Kennebec fries, cheese curd, gravy, tomatoes, green 
   onions, crumbled bacon)     $9.95 per person 
 - Mini Kolbassa Hotdogs, Sauerkraut & Condiments  $9.95 per person 
 - Pulled Pork Taco Bar       $9.95 per person 
 



2016 Plated Dinner 
(minimum 15 people) 

Select one starter, one entrée and one dessert for your guests; 
Extra courses are $5.00 per person, per course 

 
Starters (Choose One For The Group) 

Classic Caesar Salad, Croutons, Bacon Lardon, Lemon Wedge, Asiago Parmesan, In-house Caesar Dressing 
Baby Tuscan Greens, Red Onion, Cucumber, Candied Walnuts, Goat Cheese & Roast Garlic & Herb Vinaigrette 

Spinach Salad, Strawberries, Red Onion, Goat Cheese, Toasted Pecans, Caramelized Onion Vinaigrette  
Roasted Garlic and Cauliflower Veloute, Truffle Oil and Parsnip Chips  

Seared Scallops, Potato Bacon Roesti, Green Pea Nage 
Sauteed Prawns Provencale 

Roasted Wild Mushroom Ravioli, Grilled Vegetables, Sage Brown Butter Sauce 
 

Entrees (Choose One For The Group) 
Should you wish to have a choice, choices are limited to 2 entrée options, more than 2 entrée choices are 

an extra $2.00 per person 
Choices must be provided 7 days prior to arrival, otherwise, there will be an additional charge of $5.95 per person 

 
• Soy Anise Salmon, Shitake Mushroom Risotto, Miso Beurre Blanc     $38.00 per person 
• Pan Seared Mahi Mahi, Citrus Polenta, Fresh Pear Salsa      $39.00 per person 
• Wild Mushroom Stuffed Chicken Supreme, Roasted Garlic Whipped Potato, Calvados Jus  $41.00 per person 
• Pepper-Seared Pork Tenderloin, Smoked Corn & Bacon Mash, Peppercorn Jus   $41.00 per person 
• Slow Roasted Prime Rib of Beef au Jus, Rosemary Dijon Crust, Horseradish Whipped Potato $45.95 per person 
• Filet of Beef Tenderloin, Yukon Gold Potato Gratin, Cabernet Reduction    $51.95 per person 
 

All of the above served with fresh seasonal vegetables, rolls & butter   
Coffee and Tea Service 

 
Desserts (Choose One For The Group) 

Apple Crisp, Vanilla Bean Ice Cream, Raspberry Coulis 
Lemon Meringue Pie 

New York Cheesecake, Fieldberry Compote 
Callebeaut Chocolate Cake 

 
 

Please note items & prices are subject to change & do not include 15% Gratuity or 5% GST 

Updated October 2015 
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2016 Premium Okanagan BBQ Buffet 
(minimum 24 people) 

Please note items & prices are subject to change (Updated October 2015) 
Prices do not include 15% Gratuity or 5% GST 

Baby Tuscan Greens, Roast Garlic & Herb Vinaigrette 
 

Choice of 3 Salads with Fresh Local Ingredients: 
Greek Salad 

Black Bean & Corn Salad 
Classic Potato Salad 

Mediterranean Orzo Salad 
Caesar Salad 

 
Your choice of 2 of the following: 

• 4 oz Chicken Breast 
• Grilled Pork Chop 
• 3 oz Filet of BC Salmon 
• 4 oz Flat Iron Steak 
• Prawn Skewers 
 

Yukon Gold  Mini Potatoes with Roasted Garlic & Herb 
Or 

Baked Potato – Sour Cream, Bacon Bits, Chives 
 

Bacon & Bean Chili Con Pimienta 
 

Medley of Seasonal Vegetables 
Or 

Fresh Corn on the Cob 
 

Fresh Seasonal Fruit & Berries 
Harvest Fruit Crumble 

Pies & Cakes 
Individual Chocolate Mousse 

Assorted Tarts 
 

Assortment of Rolls & Butter 
Coffee & Tea 

$37.00 per person 
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2016 Dinner Buffet 
(minimum 24 people) 

Please note items & prices are subject to change (updated October 2015) 
Prices do not include 15% Gratuity or 5% GST 

Baby Tuscan Greens, Roast Garlic & Herb Vinaigrette 
 

Choice of 3 Salads with Fresh Local Ingredients: 
Greek Salad 

Garden Vegetable Pasta Salad 
Asian Noodle Salad 

Spinach Salad 
Mediterranean Orzo Salad 

 
Antipasto & Cold Cuts 

 
Your choice of one chef’s carving station: 

 
• Roasted Hip of Beef, Au Jus        $38.95 per person 
• Roasted Pork Loin, Calvados Jus        $39.95 per person 
• Roasted Strip Loin of Beef, Rosemary Jus      $42.95 per person 
• Slow Roasted Prime Rib, Cabernet Jus        $43.95 per person 
• Roasted Tenderloin of Beef, Cabernet Jus      $49.95 per person 

 
Grilled Chicken Breast, Mango Salsa, Fine Herbs 

Or 
Seared Salmon with Honey Chipotle Glaze 

Add $3.00 per person for both 
 

Penne Pasta, Basil Pesto Cream Sauce, Arugula & Shaved Parmesan Cheese 
Yukon Gold Mini Potatoes with Roasted Garlic & Herb 

Spanish Rice Pilaf 
Medley of Seasonal Vegetables 

 
Fresh Seasonal Fruit & Berries 

Assorted Dessert Squares 
Assorted Tarts 
Pies & Cakes 

Harvest Fruit Crumble 
Individual Chocolate Mousse 

 
Assortment of  Rolls & Butter 

Coffee & Tea 
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2016 Beverage List 

      Hosted Bar   Cash Bar 
Liquor 
  Bar Brands    $5.00     $5.50 
 Premium Brands   $6.00     $6.50 
 Cocktails    $6.25     $6.75 
 
 Beer 
 Domestic    $5.75     $6.25 
 Draft     $5.75     $6.25 
 Import    $6.25     $6.75 
 
 House Wine 

 Calona, VQA, BC  $7.00     $7.50 
 Cabernet/Merlot & Pinot Gris 
  
Cider/Cooler    $6.25     $6.75 
 
  

Non-Alcoholic Beverages 
Pop     $2.50     $3.00 
Juice    $3.00     $3.50 

 
* The above cash and host bar prices include applicable taxes 

 
 Punch 

 Non-Alcoholic   $35.00/gallon plus tax 
 Alcoholic    $85.00/gallon plus tax 

 
 Prices are subject to change and exclude service charges 

Updated October 2015 
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2015 Banquet Wine Selections 
(2016 wine selections confirmed in February 2016) 

White   
  Calona ‘Artist Series’, BC, VQA, Pinot Gris   28 
  Peller Estates , BC, VQA, Sauvignon Blanc   29 
  Gray Monk, BC, VQA, Latitude 50    30 
  Inniskillin, BC, VQA, Pinot Grigio     31 
  Rootstock by Mission Hill, BC, VQA,  Chardonnay  32 
  Calliope by Burrowing Owl, BC, VQA, Sauvignon Blanc 33 
  Hester Creek, BC, VQA, Pinot Gris    36 
  Red Rooster BC, VQA, Pinot Gris     36 
  Sandhill BC, VQA, Chardonnay     37 
  Ex Nihilo, BC, Pinot Gris      44 
 
Red   
  Calona ‘Artist Series’, BC, VQA, Cabernet/Merlot  28 
  Peller Estates, BC, VQA, Merlot     29 
  Gray Monk, BC, VQA, Latitude 50    30 
  Inniskillin, BC, VQA, Pinot Noir     31 
  Graffigna Centenario Reserve, ARG, Malbec   32 
  Calliope by Burrowing Owl, BC, VQA, Cabernet Merlot 33 
  Rootstock by Mission Hill, BC, VQA, Cabernet Merlot  34 
  Hester Creek, BC, VQA, Cabernet/Merlot   36 
  Red Rooster, BC, VQA, Cabernet/Merlot    35 
  Sand Hill, BC, VQA, Merlot     40 
  Ex Nihilo ‘Night’ Bordeaux-Style Blend, BC   65 
 
Sparkling   
  Brights President Dry, BC      28 
  Blanc De Blanc”, Veuve Du Vernay, France    36 
  Segura Viudas, Brut Reserva, Spain                           36 
  Bella, BC        52 
  Stellar’s Jay Brut, Sumac Ridge, BC    56 

          

Please note items & prices are subject to change (Updated October 2015) 
Prices do not include 15% Gratuity, 5% GST or 10% Liquor Tax 

The Harvest Golf Club 
2725 KLO Road, Kelowna, BC V1W 4S1 

1-800-257-8577 
www.harvestgolf.com 


