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BREAKFAST

CONTINENTAL AT SEA

$ 16.00

$ 19.00

$ 20.00

$ 96.00

$ 19.00

$ 82.00

$ 20.00

$ 17.00

$ 18.00

$ 19.00

$ 20.00

$ 26.00

$ 7.00

Morning Bakery Selections - fresh baked croissants, danishes and bagels served with sweet butter and 

fruit preserves, fresh fruit individual granola parfait, orange or apple juice, coffee and tea

Enhancements

 Cold smoked salmon platter served with bagels, soft whipped cream cheese, pickled red onion,  

gribiche sauce, capers, herbs

Fresh fruit - Chef’s choice seasonal fruits

Breakfast Buffet - includes coffee, tea, your choice of orange or apple juice

Brioche French toast, orange-vanilla cream, maple syrup

Double smoked maple bacon

Fresh baked mini croissant, danish, pain-au-chocolat, sweet butter, fruit preserves

Fresh fruit platter or skewers

Individual granola parfait, vanilla yogurt, fresh berries

Scrambled free range eggs

add honey-Dijon glazed Chilliwack ham, chef carved

Buttermilk pancakes, maple syrup, choice of double smoked bacon or breakfast sausage

 Duck confit buttermilk pancakes, warm blackberry maple gastrique, pulled duck confit, carrot purée, 

black truffle and chives sour cream

Harbour breakfast, two scrambled eggs, potato-root vegetable hash, oven dried vine-ripened tomato,  

pan roast asparagus

Left coast benedict, tarragon biscuit, cold smoked salmon, poached egg, dill and caper hollandaise, 

roast baby potatoes 

PYC avocado toast, aged white cheddar, scrambled egg, smashed avocado with sumac spices and toasted 

walnuts, arugula and crispy chickpea salad, lemon vinaigrette

PYC French brioche toast, whipped orange-vanilla cream, warm Grand Marnier infused maple syrup, 

choice of breakfast sausage or double smoked bacon

Spiced pork belly, soft scrambled eggs, charred tomatoes, roast baby potatoes 

Traditional eggs benedict, toasted English muffin, poached egg, hollandaise,  

double smoked Chilliwack ham

Per 12 servings

per person

per personPLATED BREAKFASTS -  includes assorted mini pastries, coffee, tea and your choice 
of orange or apple juice



PYC Menu 2020

OUR EVENT PLANNERS WILL HELP YOU CRAFT THE PERFECT MENU.

©Pacific Yacht Charters Vegetarian VeganGluten-freeCan be modified Suitable for delivery

PLATED BRUNCH

BRUNCH

- includes assorted mini pastries, coffee, tea and your choice 
    of orange or apple juice

per 
serving

$ 24.00 

$ 25.00

$10.00 

$16.00

$14.00 

$17.00

$16.00

$19.00

$20.00

$18.00

To Begin

 Brown rice and farro salad, tender herbs, coriander chickpea dressing, toasted almonds, 

confit albacore tuna

 Dungeness crab and hand-peeled shrimp salad, avocado, squid ink mayo, salmon roe, mulato chili oil, 

puffed black rice crisp

House bircher muesli, fruit juice, shredded apple, seasonal fruits

Parsnip and apple cream soup, duck fat toasted oats, pumpkin seeds, poached quail’s egg

 Roast zucchini, lemon-tahini dressing, Egyptian dukkah spice, cucumber, sweetlet peas, 

fresh tender herbs, toasted walnuts

Entrées

Chickpea curry, wilted kale and spinach, fried halloumi cheese, caramelized onion jam

 Gruyere and brie grilled cheese sandwich, creamy tomato soup

 Marinated flat iron steak, fried egg, potato-root vegetable hash, mixed greens, chimichurri dressing

Seared scallop and couscous salad, roasted red pepper, balsamic berry vinaigrette

White bean cassoulet, smoked bacon, andouille sausage and sauerkraut, sous-vide poached egg
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BRUNCH BUFFET

Salads 

 Black and cannellini bean succotash salad, grilled fresh corn, oven-dried tomatoes, okra, 

apple cider vinaigrette 

New potato salad, chopped herbs, grilled spring onion, creamy confit garlic-Dijon dressing

Niçoise salad, tuna salad, dried olives, boiled egg, grape tomatoes, lettuce, green beans, lemon vinaigrette 

Penne pasta salad, asparagus, fresh corn, grape tomatoes, red peppers, lemon-herb dressing 

Strawberry and spinach salad, cucumber, candied pecans, crumbled feta, strawberry-balsamic vinaigrette 

 Thai egg noodle salad, napa cabbage, bean sprouts, chives, cilantro, Thai omelette, red peppers,  

peanut-lime dressing 

Mains

Chickpea curry, caramelized onion jam, fried halloumi cheese, wilted kale and spinach

Marinated flat iron steak, chimichurri sauce

Smoked back bacon, white bean cassoulet with andouille sausage, tangy sauerkraut sauce

Spanish frittata, roasted garlic potatoes, red peppers, parmesan cheese

Accompaniments

Double smoked bacon

Double smoked Chilliwack ham

Eggs: poached, sous-vide, or fried 

Potato and root vegetable hash

Rosemary roast new potatoes 

Turkey breakfast sausages

Chef’s choice seasonal vegetables, orange walnut vinaigrette OR savory herbs and olive oil

Summer vegetable hash, fresh herbs, parmesan

$ 32.00
-  includes bread service, coffee and tea, and granola parfait with choice 

of juice, two salads, two mains and two accompaniments

per person

BRUNCH
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BRUNCH

per person

Belgian Waffles - top your own 

 Warm semi-sweet Belgian chocolate, confectioners sugar, banana slices, seasonal berries and fruits, 

vanilla ice-cream, vanilla whipped cream  

Buttermilk Pancakes - top your own 

Nutella, maple syrup, whipped sweet butter, blueberry compote, seasonal berries and fruits

Crêpes

 Savoury fillings: chicken breast and wild smoked salmon, roasted mushrooms, sautéed spinach, 

cheese sauce, peppers

 Sweet fillings: vanilla whipped cream, nutella, toasted hazelnuts and walnuts, banana, brown sugar, 

preserves, sliced seasonal fruits

Omelete Station

 Smoked ham, cheddar, Swiss cheeses, wild smoked salmon, hand peeled shrimp, 

sautéed mushrooms, red peppers, grape tomatoes

Dessert Platter

Mini cheesecakes, profiteroles, mini creme brûlées

$ 10.00

$ 10.00

$ 12.00

$ 11.00

$ 12.00

$ 6.00

INTERACTIVE BRUNCH STATIONS




