
PYC Menu 2020

OUR EVENT PLANNERS WILL HELP YOU CRAFT THE PERFECT MENU.

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

All buffets include bread service, coffee and tea and a trio of small sweets for dessert.

DINNER BUFFETS

Pacific - three salads, two mains and two accompaniments

Cityscape - three salads, two mains, three accompaniments, and one sharing platter* of your choice 

(*supplementary cost for Seafood Platter/Feast will apply)

Sunset - three salads, three mains and four accompaniments

Salads

Asian coleslaw, purple cabbage, kale, carrots, crispy wonton chips, peanuts, ginger-sesame dressing

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

apple cider vinaigrette 

Fusilli pasta salad, roasted eggplants, red peppers, dried olives, parmesan, lemon-herb dressing 

Golden beet salad, frisee, arugula, cucumber, toasted pumpkin seeds, orange vinaigrette

Heirloom tomato caprese, fresh mozzarella, basil dressing

 New potato salad, fresh herbs, grilled spring onions, creamy confit garlic-Dijon dressing

PYC Caesar, kale and baby gem lettuce, house baked croutons, parmesan, lemon-anchovy dressing

 PYC Greek salad, heirloom tomatoes, cucumber, roast onion, bell peppers, dried Italian olives, feta cheese, 

oregano-red wine dressing

Spinach and strawberry, cucumber, candied pecans, crumbled feta, strawberry-balsamic vinaigrette

Vegan Caeser, romaine, garlic croutons, black garlic dressing, toasted pine nuts, pumpkin seeds

Mains

 Baked lasagna, red pepper, spinach, roast mushroom, house-made tomato sauce, mozzarella, parmesan

Baked Pacific lingcod, chimichurri sauce 

Classic beef bourgignon, seasonal mushrooms, pearl onions, bacon

 Coconut curried chicken, lime, toasted peanuts, red peppers, celery, potatoes, onions, jasmine rice 

Coriander marinated chicken, sweet house-pickles, jasmine rice

Pan-roasted sablefish, honey-miso glaze

Prime rib roast, Yorkshire puddings, horseradish jus

Roast free range chicken roulade, herb scented demi-glace

Tamarind-Kaffir lime marinated sous vide short ribs, roast broccoli

Wild salmon, charred pineapple salsa OR pink-peppercorn beurre blanc

$ 68.00 

$ 80.00 

$ 95.00 

add $ 6.00

add $ 6.00

add $ 9.00

per personBUFFETS
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Accompaniments

Brown and wild rice pilaf, sautéed onions, bell peppers, garlic

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

Creamy polenta, parmesan, fresh herbs

Fusilli pasta, confit garlic, chili flakes, parmesan, fresh herbs

Roast cauliflower, lemon-tahini sauce, Egyptian dukkah spice, sunflower seeds

Roast baby potatoes, caramelized onion

Rustic Yukon gold potato mash

Scalloped potatoes, thyme-infused cream

Steamed jasmine rice

Summer vegetable hash, fresh herbs, parmesan

Dessert Buffet

Assorted cheesecakes, seasonal house-made pies, cake bites, profiteroles $ 12.00

All buffets include bread service, coffee and tea and a trio of small sweets for dessert.

DINNER BUFFETS
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PLATED MEALS

APPETIZERS

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

puffed black rice crisp

Grilled octopus, roast eggplant and red pepper salad, parmesan emulsion, parmesan crisp

Poached scallop, coconut-lime cream, cilantro oil, fresh bell peppers

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

Watermelon salad, lavender syrup, basil oil, feta cheese, pumpkin seeds, local greens mint,  

strawberry-thyme balsamic reduction

Za’atar-crusted tenderloin, radish, fresh herbs, rouille saffron sauce

DESSERTS

Baked and whipped white chocolate cheesecake, lemon shortbread, fresh fruit

Flourless chocolate-orange cake, vanilla crème anglaise, seasonal fruit, candied citrus peels 

Gateaux St. Honoré, puff pastry, caramel dipped cream puffs, vanilla cream, fresh berries

Lemon tart, brûléed meringue, vanilla cream, minted-Italian meringue, fresh berries

Seasonal panna cotta, fresh fruits and berries, crème chantilly, shortbread 

(January-March = citrus, April-June = classic vanilla, July-September = summery berry, October-December = 

pumpkin spice)

$ 12.00

$ 12.00

$ 12.00

$ 12.00

$ 12.00

$ 20.00

$ 18.00

$ 16.00

$ 12.00

$ 13.00

$ 18.00

MAIN PLATES

Arctic char, charred tomatillo and guajillo chile salsa

Brined roast free range chicken breast, balsamic chicken jus

Cured roast sablefish, miso-honey glaze

Dry rubbed ribeye steak, kaffir lime, tamarind reduction

Farro risotto, braised king oyster mushroom, cashew cream

Parmesan flan, potato crisp, minted pea puree, tomato vinaigrette

Slow braised lamb shanks, mole sauce

Smoked duck breast, anise-orange jus

$ 34.00

$ 34.00

$ 38.00

$ 40.00

$ 24.00

$ 24.00

$ 38.00

$ 34.00

Plated main courses will be accompanied by complimenting seasonal vegetables and side dish. 

Choice of main course at table, $13.00 supplement pp.

- additional vegetarian and vegan items available upon request

 - additional gluten free and vegan items available upon request

All plated dinners include bread service, coffee and tea.




