
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.

LUNCH BUFFET

Stanley Park - select one sharing platter, two salads, one main and two accompaniments

Lion’s Gate - select one sharing platter, three salads, two mains and two accompaniments

Sharing Platters

 Artisanal cheese - Two Sisters Isabella aged gouda, The Farm House -  clothbound white cheddar, 

Chateau de Bourgogne triple cream brie, Le Cendrillon ash-covered goat cheese, 

Grand Noir tiger blue cheese with fresh orchard fruits and grapes, dried fruits; house-made chutney, 

assorted breads and crackers

 Charcuterie - prosciutto, coppa, mortadella, foie-gras terrine; mustards, cornichons, marinated olives; 

assorted breads

Harvest crudité of market fresh vegetables with house-made smokey mulato pepper ranch dip

Salads

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

apple cider vinaigrette

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

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

Heirloom caprese salad, fresh mozzarella, basil dressing, Vancouver Island sea salt

New potato salad, fresh herbs, grilled green onion, creamy confit garlic-Dijon dressing 

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

oregano-red wine dressing

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

Hot Items

Baked penne pasta casserole, crispy bacon, red pepper, house-made tomato sauce, mozzarella,

parmesan

 Lime and coconut curried chicken, toasted peanuts, red peppers, celery, potatoes, onions, 

steamed jasmine rice

Pacific lingcod, roast eggplant, sweet bell peppers, confit garlic, Thai basil

PYC paella, free range chicken, chorizo, Salt Spring Island mussels, clams, prawns

Roast free range chicken roulade, herb scented demiglace

The Farm House clothbound aged white cheddar and new potato frittata

Wild salmon, pineapple salsa OR pink-peppercorn beurre blanc

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

Cream parmesan polenta, fresh herbs

 Mediterranean casserole, layered roasted eggplants, mozzarella, summer squash, fennel bulb, 

bell peppers, tomato sauce

Roast baby potatoes, aged cheese, fresh herbs

$ 55.00 

$ 68.00 

per personLUNCH BUFFET
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PLATED LUNCH

DESSERTS

Lemon tart, fresh berries, chantilly cream, mint meringue 

Olive oil cake, berry cream, fresh fruit compote

Pavlova, vanilla cream and fresh berries, passion fruit sauce

Vanilla panna cotta, orange-berry sauce, lemon shortbread

$ 12.00

$ 12.00

$ 12.00

$ 12.00

All plated lunches include bread service, coffee and tea.

APPETIZERS

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

confit albacore tuna

Crispy crab cakes, tarragon aioli, watercress, fresh herb salad

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

black rice crisp

Kale and mesclun greens, peach-buttermilk dressing, spiced crispy chickpeas, crumbled feta

Margarita flatbread with oven-dried tomato, mozzarella, fresh basil, house-made tomato sauce, arugula, 

Domenica Fiore olive oil

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

toasted walnuts

$ 18.00

$ 18.00

$ 22.00

$ 12.00

$ 12.00

$ 12.00

MAIN PLATES 

Baked wild salmon, braised du puy lentil, sweet pepper jam, bacon, seasonal vegetables

Crisp duck confit, watercress and frisée salad, blueberry-mustard gastrique, quinoa cakes

Grilled marinated flank steak, chimichurri sauce, roast portobello mushroom, garlic baby potatoes  

Honey-miso glazed sablefish, warm spinach and seaweed salad, pickled radish, ginger-scallion farro risotto

Roast chicken breast, parmesan butter, sautéed seasonal vegetables, buttery mashed potato

$ 25.00

$ 27.00

$ 27.00

$ 32.00

$ 24.00

Choice of main course at table, $13 pp supplement.

- vegetarian and vegan items available upon request

- additional gluten free and vegan items available upon request




