Ambrosia

CONFERENCE & EVENT CENTRE

Dinner Buffet
Menu 2012

Please allow a minimum of 72 hours notice to ensure availability.
Menu offerings are based on seasonality of product and are subject to change.
All prices subject to 15% Gratuity & 12 % HST

638 Fisgard Street, Victoria BC, VBW 1R6 Tel: (250)-475-1948 Fax: (250)-475-1928
Email: office@ambrosiacentre.com Website: www.ambrosiacatering.ca



DINNER BUFFETS

Dinner buffets inclusive of 4 hour room rental with minimum number of people

Ambrosia Supreme Buffet
($45 per person)
Minimum 40 people

Includes choice of:

5 selections from Salads & Soups
Cheese & Deli Meat Platter

3 Protein entrée selections

1 Vegetarian entrée selection

3 Dessert selections

Ambrosia Deluxe Buffet
($32 per person)
Minimum 40 people

Includes choice of:
+ 4 selections from Salads & Soups
« 2 Protein entrée selections
% 1 Vegetarian entrée selection
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Ambrosia Action Station
($40 per person)
Minimum 60 people

Includes choice of:
4 selections from Salads & Soups
Shellfish Action Station
- Sauté Mussels with Roasted Garlic in
Tomato & Fennel broth
- Sauté Clams with Thai Curry and
Coconut sauce
Chef Carving Station(Cinnamon
Scented Pork Loin, Roast)
1 Hot Protein entrée selections
1 Vegetarian entrée selection
Dessert Action Station
- Crepe Suzettes with whipped Cream
and Berries
+ Selection of Chefs Dessert
2 Dessert selections

Ambrosia Select Buffet
($28 per person)
Minimum 40 people

Includes choice of:
% 4 selections from Salads & Soup
« 1 Protein entrée selection
% 1Vegetarian entrée selection
« 1 Dessert selection

All Buffets served with:
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Fresh hot seasonal Garden Vegetables

Oven fresh Bread with whipped Butter
Freshly brewed coffee
Assorted teas and tisanes & Ice water

Please allow a minimum of 72 hours notice to ensure availability.
Menu offerings are based on seasonality of product and are subject to change.
All prices subject to 15% Gratuity & 12 % HST

638 Fisgard Street, Victoria BC, VBW 1R6 Tel: (250)-475-1948 Fax: (250)-475-1928
Email: office@ambrosiacentre.com Website: www.ambrosiacatering.ca




Salads & Soups

We are happy to accommodate any dietary or special requests with prior notice, please feel free
to discuss any specific needs with our chef

Nicoise Potato salad
Kalamata olives, Green beans, baby Potato & Aunt Jacque’s free range Eggs

Oriental Noodle salad
Baby Shrimps, pickled Vegetables, Sprouts and Asian dressing

Spinach Salad
Crumbled Blue cheese, caramelized Pears with Apple cider vinaigrette

Quinoa Salad
Almonds, dried fruits, Mint with Lemon & Olive oil dressing

Balsamic Marinated Mushrooms
Feta cheese, sun dried Tomato & Wild Mushroom vinaigrette

Traditional Caesar Salad
Crisp Romaine, Reggianno Parmigianino, crispy Bacon, toasted croutons & Ambrosia Caesar
dressing

Roma Tomato Salad
Organic baby Greens, Bocconcini, Pesto & Balsamic syrup

Organic Mixed West Coast Greens
Balsamic vinaigrette & Raspberry cream dressing

Penne Pasta
Roasted Bell Pepper & Red Onion, Artichoke hearts, Capers, fresh Herb & Lemon aioli

Chef Soup Of The Day
Vegetables simmered in stock, finish with fine Herbs

Please allow a minimum of 72 hours notice to ensure availability.
Menu offerings are based on seasonality of product and are subject to change.
All prices subject to 15% Gratuity & 12 % HST
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Buffet Entrees

Roasted AAA Baron of Beef
Horseradish & pan jus

Dijon mustard crusted AAA Prime Rib (Market Price)
Yorkshire pudding and au jus

Thyme & Sage Free Range Whole Chicken
Served with rich Chicken gravy & Stuffing

Chef Carved Roasted Leg of Lamb
Edamame beans, Cucumber & Mint Relish

Cassoulet
A French white bean stew with Duck, Sausage & crispy Bacon

Slow Roasted Pork loin
with Chef Daniels D&G spice blend

Chef Carved Baked Ham
Glazed with India Pale Ale

Seafood

Baked Wild Pacific Salmon with
Ratatouille Vegetables

Baked Local Cod
Fricassee of Wild Mushroom and Asparagus

Steam Local Mussels and Clams
Fennel, Tomato and Lemon grass broth

Queen Charlotte Halibut
Pan seared with Italian Salsa Verde

Seafood Paella

Array of seafood & Rice simmered with Red peppers, Onion, Garlic, Saffron, White wine &

smoked paprika

Please allow a minimum of 72 hours notice to ensure availability.
Menu offerings are based on seasonality of product and are subject to change.
All prices subject to 15% Gratuity & 12 % HST
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Vegetarian

Khichri (vegan)
Lentils & Rice cooked with Cauliflower, Potato, Garden peas, delicate Curry spices, Coconut
milk & Cilantro

Vegetarian Lasagna
Grilled Vegetables layered with rich Tomato sauce & pasta noodles then topped with creamy
Béchamel sauce

Vegetarian Moussaka
Grilled Eggplant, fresh Tomato & Potato topped with Yogurt Feta sauce

Vegetarian Stew
Ragout of Cannellini Beans, Lentils, Root Vegetables & Chick pea gratin

Vegetarian Tagine
Moroccan seasoning with Vegetables, Dried fruits & Couscous

Starches

Basmati Rice With fresh herbs

Rice Pilaf with Chicken stock & fresh Vegetables

Scallop Potato with Truffle Mushroom & Goat Cheese cream
Mashed Potatoes with roasted Garlic & fresh Herbs

Roast Potatoes with Sea salt & herbs

Roasted Yam puree with Sage Butter
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Dessert Selection

Homemade Apple & Raisin Strudel
With Chantilly cream

Triple Chocolate Brownie
Decadent trio of Chocolate dessert served with cocoa cream

Baked Bailey’s & Chocolate Cheesecake
Sumptuous combination of cream cheese, white & dark Chocolate laced with Bailey’s cream

liqueur

Choux a la Créme
Homemade profiteroles filled with sweetened whipped cream and drizzled with Chocolate
ganache

Black Forest Cake
Layers of dark chocolate sponge, fresh whipped cream & black cherries laced with Kirsch

Assorted Miniature Tarts
Chocolate, Banana, Lemon and Strawberry

Selection of Mini Dessert Cakes Bars
Pecan tarts, Nanaimo bars, Lemon squares & Raspberry Delight squares
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