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A Word From the PYC Team

With the anticipation of hosting in-person events once 

again, we present our 2021 menu to entice and delight 

your cravings for PYC food. Our focus for this year remains 

presenting local, seasonal, and freshly prepared menu items 

that will make part of a memorable experience for you and 

your guests.

We look forward to welcoming you back to the Pacific Yacht 

in 2021. We will continue to follow all guidelines and 

parameters as required by the Provincial Health Authority.

Head Chef Graham Sharpe states, “I’ve always been attracted 

to exciting and vibrant foods to expand my palate. I am 

driven to bring that enthusiasm to your charter or dockside 

event.”

As always, our galley team is open to making new menu 

items, so if you have something specific in mind that you 

don’t see on our menu, please ask your event planner. They 

will be happy to discuss any special requests with the Chef.

In good health, 

The PYC Team
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CONTINENTAL AT SEA

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

BREAKFAST

per person

per person

$ 26.00

per 12 servings

$ 16.00

$ 96.00

$ 19.00

$ 19.00

$ 19.00

$ 17.00

$ 18.00

$ 20.00

$ 20.00

$ 20.00

$ 82.00

$ 7.00

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

PLATED BREAKFASTS Includes assorted mini pastries, coffee, tea and  
your choice of orange or apple juice.
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PLATED BRUNCH

BRUNCH
Includes assorted mini pastries, coffee, tea  
and your choice of orange or apple juice.

per serving

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

$ 24.00

$ 25.00

$ 10.00

$ 16.00

$ 16.00

$ 19.00

$ 20.00

$ 18.00

$ 17.00

$ 14.00
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BRUNCH BUFFET per person
$ 32.00

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

BRUNCH
Includes bread service, coffee and tea, and granola parfait with 

choice of juice, two salads, two mains and two accompaniments.
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INTERACTIVE BRUNCH STATIONS

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

$ 12.00

$ 6.00

$ 11.00
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SANDWICHES AND BOWLS

WORKING LUNCH

per person

Sandwiches - Includes side salad and sweet treat, served individually.
Prepared on Chef’s choice of house-made focaccia, Bad Dog Bakery wholegrain sourdough,  
or a flour tortilla wrap. All sandwiches can be made into wraps upon request.

BBQ beef brisket, caramelized onion mayo, sautéed red peppers, arugula

BLT croissant, bacon, arugula, tomato, fried egg, gribiche mayo

Egg salad, paprika, pickled vegetables, Italian olives, arugula

Five spice chicken “banh mi”, pickled vegetables, cilantro, hoisin mayo, baguette

Lemongrass chicken, pickled vegetables, cilantro, peanut lime sauce

Poached salmon salad, pickled red onion, capers, dill spread

Pulled pork wrap, pickled onions, avocado mayo, mulato chili salsa, flour tortilla

Roast portobello sandwich, tomato, cucumber, basil, cashew cheese

Bowls

Buddha bowl - Spelt and brown rice, medium-boiled egg, roasted red pepper, pickled 
golden beets, cucumber, dukkah-spice roasted cauliflower, broccolini, preserved-lemon 
tahini dressing

Protein additions:  Achiote cured wild salmon ( 3 oz )

 Herb roast beef tenderloin ( 3 oz )

 Lemon-cracked pepper baked chicken breast ( 3 oz )

 Sweet soy pan-seared tofu ‘steak’ ( 3 oz )

Poké bowl - Brown rice, lettuce, cucumber, edamame beans, pickled carrot and ginger, 
grilled corn, mango, wonton confetti, wasabi mayo 

Add ons:  Ahi tuna, sweetened soy vinaigrette ( 3 oz )

 Puffed tofu, shiitake mushroom, sesame vinaigrette ( 3 oz )

 Wild salmon, Korean gochujang dressing ( 3 oz )

Soup bowl - Carrot-ginger, white wine, apple, anise, sweetlet peas

 Chicken noodle, garlic oil

 Oven roast tomato cream

 Potato-leek and bacon, green onion oil

$ 20.00

$ 19.00

$ 17.00

$ 18.00

$ 18.00

$ 20.00

$ 20.00

$ 14.00

$ 10.00

$ 9.00

$ 15.00

$ 8.00

$ 8.00

$ 7.00

$ 9.00

$ 9.00

$ 10.00

$ 9.00

$ 8.00

$ 7.00

$ 18.00
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LUNCH BUFFET

LUNCH BUFFET
All buffets include bread service, coffee and tea 

and a trio of small sweets for dessert.

per person

$ 55.00

$ 68.00

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
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LUNCH BUFFET

LUNCH BUFFET
All buffets include bread service, coffee  

and tea and a trio of small sweets for dessert.

per person

$ 55.00

$ 68.00

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

( CONTINUED )

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
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PLATED LUNCH
All plated lunches include bread service, coffee and tea.

APPETIZERS per serving

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

DESSERTS per serving

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

MAIN PLATES per serving

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

Choice of main course at table, $13 pp supplement

$ 25.00

$ 27.00

$ 27.00

$ 32.00

$ 24.00

Vegetarian and vegan items available upon request.

Additional gluten free and vegan items available upon request.
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NUTRITION BREAKS

MORNING per 12
servings

Fresh baked muffins (bran and banana)

Fruit skewers

Power balls (nuts, seeds and dried fruits, dark chocolate, protein powder)

 PYC trail mix (roast almond, cashews, toasted pumpkin and sunflower seeds, dark 
chocolate chips, dried apricots, craisins and dried blueberries, ribbon coconut)

BEVERAGES

49th Parallel French roast coffee decaf or regular (per 10 servings)

Apple, orange, grapefruit, pineapple or cranberry juice (250 ml)

Assorted soft drinks (coke, diet coke, sprite, gingerale, tonic water)

PYC bottled still or sparkling waters (500 ml)

PYC house-made lemon lavender iced tea (per 10 servings)

Tazo teas (per 10 servings)

Trio of infused water station (cucumber/lime, watermelon and lemon/basil) (per 4L)

$ 39.00

$ 39.00

$ 45.00

$ 60.00

AFTERNOON per 12
servings

 Antipasto platter of mixed olives, aged white cheddar, house pickles, duck and pistachio 
terrine, Genoa salami,  dry cured chorizo, grilled zucchini, rolled eggplants with  
herbed-cream cheese

 Artisinal cheese: Two Sisters Isabella aged gouda, The Farm House -  clothbound white 
cheddar, Chateau de Bourgogne triple cream brie, Le Cendrillon ash-covered goat cheese, 
Cambozola Grand Noir, fresh orchard fruits, grapes, dried fruits, house-made chutney

Cookies - white chocolate and macadamia nut, raisin and oatmeal, chocolate chip

Individual crudités with seasonal vegetables, mulato chili ranch

Popcorn; buttered, cheddar, jalapeño (other flavours available);  
individually served in paper bags 

PYC granola bar, chia seeds, sunflower seeds, dried blueberries, flaxseeds, dates

$ 108.00

$ 175.00

$ 45.00

$ 48.00

$ 38.00

$ 45.00

$ 22.95

$ 4.00

$ 4.00

$ 4.00

$ 40.00

$ 17.95

$ 16.00

Platters are served with assorted crackers and breads.
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CANAPÉS

$ 48.00 

$ 52.00 

$ 54.00 

$ 48.00 

$ 48.00

$ 66.00 

$ 66.00 

$ 48.00 

$ 51.00 

$ 51.00

$ 96.00 

$ 45.00

$ 54.00 

CANAPÉS – WARM

Bacon and aged cheddar tartlet

Beef skewers, smokey tamarind BBQ sauce, charred pineapple, fresh mint

Beef sliders, aged cheddar, PYC burger sauce

Cambodian chicken skewers, peanut-lime sauce, cilantro 

Chicken, buttermilk waffles, rosemary infused maple reduction

Crispy crab cakes, tarragon aioli

Diver scallops, duck confit, cherry gel 

Five spice chicken, Szechuan-chili mayo, pickled carrot, radish

Honey-miso baked sablefish, wilted spinach, seaweed salad, pickled radish 

Italian meatballs, house-made tomato sauce, parmesan

Lamb chops, minted pea purée

Mini quesadillas - please choose one of the following: chicken-cranberry, basil; 
pulled pork, pickled jalapeno, sour cream; or, 3-cheese, black bean

Slow braised pulled pork sliders, cabbage slaw

$ 48.00 

$ 52.00 

$ 54.00 

$ 48.00 

$ 48.00

$ 66.00 

$ 66.00 

$ 48.00 

$ 51.00 

$ 51.00

$ 96.00 

$ 45.00

CANAPÉS – COLD

Achiote cured Arctic char, blini, labneh, crispy wild rice

Foie gras blini cake, maple mustard seeds, pickled cucumber

Devilled eggs, smoked salmon mousse, Northern Divine caviar

Duck confit crostini, pistachio buttered, fennel bulb jam, purple cabbage purée

Dungeness crab salad, sweet bell pepper and radish, wonton crisp, caramelized 
honey-miso mayo

Grilled Selva prawns, lemongrass mayo

Mini albacore tuna poké, avocado, cucumber, sesame waffle cone

Pickled mackerel, spiced mayo, seed cracker, pickled shallot, cilantro

Prosciutto wrapped asparagus, orange-black pepper mayo

Smoked sablefish brandade, brioche crostini, apple slaw

Steak tartare, toasted rosemary shortbread, egg yolk, parmesan, pickled shallot

Wild rice pancakes, cold smoked sockeye salmon, black pepper-dill créme frâiche

per dozen

per dozen
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CANAPÉS - VEGETARIAN

CANAPÉS
( CONTINUED )

per dozen

Foraged mushroom tartlet

Grape heirloom tomato bruschetta, brioche crisp, basil dressing, fresh mozzarella

Individual harvest crudité, house-made smokey mulato pepper ranch dip

Mini jalapeño cornbread, creamy corn purée

Orange-honey goat cheese, walnut date crisp, toasted pistachio, pomegranate aril

Sweetlet pea and lemon thyme mousse tart, shallot chips, mint

Vegetarian salad roll, pickled vegetables, mango, peashoots, Japanese mayo

Whipped camembert, crostini, honey-thyme roast orchard fruit, salted honey streusel

$ 48.00 

$ 42.00

$ 48.00 

$ 42.00 

$ 48.00 

$ 48.00 

$ 48.00 

$ 42.00

CANAPÉS - VEGAN per dozen

Baba ganouche, black rice cracker, harrisa ‘mayo’

Chef’s seasonal gazpacho shots

Coconut profiterole, salt baked beet hummus, roasted cauliflower

Mini falafel, salsa fresca, lemon-tahini dressing

Pan-fried shiitake mushroom, porcini cashew cheese, candied cashew

Pumpkin-seed pesto, garlic cracker, olive oil confit tomato

Roast portabello mushroom roll, olive tapenade, roast red pepper, basil

Watermelon-avocado bite, lime-watermelon sauce, roasted serrano pepper

$ 48.00 

$ 42.00 

$ 48.00 

$ 38.00 

$ 48.00 

$ 40.00 

$ 42.00 

$ 42.00

CANAPÉS - SWEET per dozen

Almond biscuit, citrus mousse, orange, toasted almonds

Banana cream cone, chocolate biscuit crumble

Dark chocolate dipped strawberries, milk chocolate pearls

Chocolate mousse, cocoa nibs, sea salt

Coconut panna cotta, mint, pineapple jelly 

Flourless chocolate cake bite, orange ganache, crème chantilly

Macarons - assorted flavours

Mini crème brûlée - please choose: Earl Grey; Belgian chocolate; or vanilla

Petite cannoli, honey and black pepper mascarpone cream

$ 48.00

$ 48.00

$ 48.00

$ 48.00

$ 48.00

$ 48.00

$ 39.00

$ 42.00

$ 42.00
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CANAPÉS - MORNING

CANAPÉS
( CONTINUED )

per dozen

Blini and cold smoked salmon, gribiche mayo, tarragon  
(add Northern Divine caviar $65 supplement)

Candied double smoked bacon and buttermilk pancake, caramelized banana, sour cream

Mini granola parfait, vanilla Greek yogurt, granola, fresh fruits, raspberry powder

Potato cake, duck confit, savoury berry jam

Scrambled egg tart, Selva prawns, oven-dried baby tomatoes

Sous-vide quail egg shot, smoked ham, crispy oats

$ 56.00 

$ 42.00

$ 38.00 

$ 59.00 

$ 42.00 

$ 42.00
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SHARING PLATTERS

SHARING PLATTERS

per  
12 servings

Antipasto of mixed marinated olives, grilled halloumi cheese, brined artichoke hearts, 
pickled peppadew peppers, soppressata, tallegio cheese and seasonal house-pickles; 
assorted breads and crackers

Artisinal cheese: Two Sisters Isabella aged gouda, The Farm House - clothbound white cheddar, 
Chateau de Bourgogne triple cream brie, Le Cendrillon ash-covered goat cheese, 
Cambozola Grand Noir, fresh orchard fruits, 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, house-made smokey mulato pepper ranch dip

Market fresh fruit presentation

Pacific Northwest seafood feast - baby shrimp and octopus salad; mini-lobster rolls, remoulade 
sauce; snow crab claws with Dijon-naise and tangy lime sauce; seaweed edamame bean salad, 
fresh pickled cucumber and radishes; tuna poke bean curd pockets, soy-sesame dressing, 
cucumber, avocado; seasoned Japanese rice

Sweets presentation of assorted cheesecakes, tarts, cake bites, profiteroles

West coast smoked fish platter - hot and cold smoked salmon, smoked sablefish brandade,  
cold smoked albacore tuna; crème frâiche, pickled red onions and capers; assorted breads  
and crackers

$ 108.00 

$ 175.00

$ 110.00 

$ 88.00 

$ 82.00 

$ 190.00

$ 108.00

$ 164.00
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COCKTAIL RECEPTION STATIONS

COLD per person

Salad Bar - Choose three of the following selections:

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

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

Heirloom tomato caprese salad, fresh mozzarella, basil dressing

Mesclun greens, radishes, shaved fennel bulb, berry vinaigrette

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

 PYC Greek salad, heirloom tomatoes, cucumber, roast onion, bell peppers, dried Italian olives, 
feta cheese, oregano-red wine dressing

 Thai egg noodle salad, Napa cabbage, bean sprouts, cilantro, peanuts, Thai omelette, red 
peppers, peanut-lime sauce

Poké Bar - Presented with lettuce, cucumber, crispy wonton chips, wasabi mayo, steamed rice

Albacore tuna, wakame seaweed, sweetened soy vinaigrette

Puffed tofu and shiitake mushrooms, snow peas, carrots, sesame vinaigrette

Wild salmon, edamame, cucumber, Korean gochujang dressing

Shuck ‘n Chuck - Offered as a station, or by roving shucker

 Selection of East and West Coast oysters (as seasonally available), lemon wedges, 
fresh grated horseradish, assorted mignonette, hot sauces

Asian Noodle Box - Individual noodle boxes

 Marinated vermicelli noodles with choice of lemongrass chicken, hand-peeled shrimp, or roast 
pork; bean sprouts, carrots, edamame, crushed peanuts, fragrant lime dressing

$ 14.00

$ 15.00

MP

$ 96.00*per 12 servings
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COCKTAIL RECEPTION STATIONS
( CONTINUED )

HOT

 BBQ brisket, corn bread, house-made BBQ sauce, chipotle mayo

Beef tenderloin, brioche rolls, Dijon and pommery mustards, horseradish

Herb roast lamb loin, roast garlic baby potatoes, chimichurri sauce

Prime rib roast, mini Yorkshire puddings, pan gravy, horseradish

Roast chicken roulade, herb chicken jus, mini buttermilk biscuits

Traditional porchetta, brioche buns, house-made zucchini pickles, garlic mayo

Wild salmon, warm white bean, bacon and sauerkraut cassoulet

Mini Taco Bar - Presented with mini corn tortillas, lettuce, sour cream, salsa, limes, guacamole  
(select two fillings)

Pulled Pork

Chicken “chorizo”

Smoked tofu and mushroom

Risotto - Choose two of the following:

Butternut squash

Seasonal vegetable

Sweetlet pea

Wild mushroom ragout

Macaroni and Cheese Bar - Choose two of the following:

Classic cheese

Creamy spinach and feta

House-made pulled pork

Wild mushroom ragout

Curry Bar - Presented with steamed coconut rice, cilantro, lime wedges,  
crushed toasted peanuts, chili flakes. Choose two of the following:

Cambodian style eggplant and chicken, roast peanuts, Thai basil

Indian potato and sweetlet pea, bell peppers, onion, cashew

Spicy chickpea and sweet potato, roast onion, confit garlic, tomato, coconut milk

Thai massaman curried prawns, spring onions, toasted coconut, coconut milk

$ 15.00

$ 14.00

$ 15.00

$ 16.00

$ 14.00

$ 12.00

$ 14.00

$ 14.00

$ 13.00

$ 13.00

$ 14.00

A labour charge of $150.00 will apply to these menu items for 
groups of 50 or less; service fee and tax apply.

*ASK ABOUT PROTEIN ADDITIONS

per person
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COCKTAIL RECEPTION STATIONS
( CONTINUED )

$ 12.00

$ 15.00

per person

per person

A labour charge of $150.00 will apply to these menu items for 
groups of 50 or less; service fee and tax apply.HOT

SWEET

Spud Bar - Choose three of the following:

Brava oven-roast potato nuggets, tangy-spicy tomato sauce, garlic aioli

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

Oven baked yam wedges, chipotle mayo

Roast Hasselback purple potatoes, parmesan-jalapeno butter

Sweet Humble Pies

A collection of fresh baked summer inspired pies and tarts,  
a la mode with fresh whipped cream
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DINNER BUFFETS
All buffets include bread service, coffee and tea  

and a trio of small sweets for dessert.

BUFFETS per person

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 $9.00

add $6.00
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BUFFETS per person

$ 68.00

$ 80.00

$ 95.00

$ 12.00

( CONTINUED )

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

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

DINNER BUFFETS
All buffets include bread service, coffee and tea  

and a trio of small sweets for dessert.
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PLATED MEALS
All plated dinners include bread service, coffee and tea.

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 beef carpaccio, radish, fresh herbs, rouille saffron sauce

$ 20.00

$ 18.00

$ 16.00

$ 12.00

$ 13.00

$ 18.00

$ 34.00

$ 34.00

$ 38.00

$ 24.00

$ 40.00

$ 24.00

$ 38.00

$ 34.00

$ 12.00

$ 12.00

$ 12.00

$ 12.00

$ 12.00

MAIN PLATES

DESSERTS

Arctic char, charred tomatillo and guajillo chile salsa

Brined roast free range chicken breast, balsamic chicken jus

Cured roast sablefish, miso-honey glaze

Farro risotto, braised king oyster mushroom, cashew cream

New York striploin steak, Tuscan herbs, roast garlic demi glace

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

Slow braised lamb shanks, mole sauce

Smoked duck breast, anise-orange jus

Additional vegetarian and vegan items available upon request.

Additional gluten free and vegan items available upon request.

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

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

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

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

Individual seasonal fruit crisp, cinnamon oat shortbread crumble topping

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)
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MAILING ADDRESS

Box 17509, The Ritz PO, Vancouver, BC V6E 0B2

MOORING ADDRESS

The Marina, 1601 Bayshore Drive, Vancouver, BC V6G 2V4

CONTACT US AT

604 689 1227 

604 689 1207

O. 

F.

info@pacificyachtcharters.com   |   www.pacificyachtcharters.com

* Menu items, ingredients, and prices subject to change.
All food is subject to 20% Service/Administration Fee and 5% GST.
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A Word From the PYC Catering Team

PYC Catering is pleased to present our inaugural 2021 

Catering menu. Our team have carefully crafted a menu 

that respects the current permissions: single portion, self- 

contained items; sharing items for no more than 6 people; 

and items that are easily delivered to various locations to 

make sure your team is well-fed.

Head Chef Graham Sharpe is enthusiastic about this new 

venture, he says “I enjoy using fresh and vibrant ingredients 

to bring diverse and exciting foods to you at your home, 

office, other indoor or outdoor venue.”

As the year progresses, and the ability to gather evolves, 

we will continue to add menu items that fit. As always, 

however, if you have a specific menu item, or idea, please 

ask your event planner; we are always happy to make new 

and different menu items.

In good health, 

The PYC Catering Team
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BREAKFAST

INDIVIDUAL BREAKFAST BOX per serving

$ 9.00

$ 18.00

$ 16.00

$ 5 / $ 8

$ 6 / $ 9

City Continental - Chef’s choices (2) butter croissant, fruit danish, muffin, loaf slice or 
scone; two mini fruit kabobs, fruit preserves

Coastal - Avocado toast kit, wild cold smoked salmon, medium-boiled egg, 
pickled red onion, capers, mini fresh fruit kebab

West End - Chef’s choice veggie frittata, roasted tomato, choice of fruit salad or 
spinach, strawberry salad, white balsamic dressing, candied pumpkin seeds

Kits Breakfast Parfait - Greek yogurt, fruit compote, honey granola

Mt. Pleasant Breakfast Parfait - Vanilla coconut ‘yogurt’, bananas, mango, citrus, 
maple toasted oats

snack / meal

$ 56.00

$ 42.00

$ 48.00

$ 38.00

$ 59.00

$ 42.00

$ 48.00

Blini, cold smoked salmon, gribiche mayo, tarragon  
(add Northern Divine caviar $65 supplement)

Candied double smoked bacon, buttermilk pancake, 
caramelized banana, sour cream

Frittata bites (choose one of the following)

Bacon and ricotta

Goat cheese and sundried tomato

Ham and cheddar

Spinach and gouda

Mini granola parfait, vanilla Greek yogurt, fresh fruit

Potato cake, mascarpone, roast apple

Scrambled egg tart, Selva prawns, oven-dried baby tomatoes

Devilled egg, crumbled bacon, paprika

Create a selection of 6 per person; we suggest 2 of each item  
to create a unique and elegant breakfast hors d’oeuvre offering.

*Minimum order of 1 dozen per type require

per dozen
BREAKFAST  
CANAPÉS

Looking for a hot breakfast? Please inquire with your catering manager about options.
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LUNCH

LUNCH BOXES

$ 18 / $ 13

$ 18 / $ 13

$ 18 / $ 13

$ 16 / $ 12

$ 19 / $ 14

$ 20 / $ 15

$ 16 / $ 12

$ 18 / $ 13

Sandwiches - includes side salad and sweet treat or indivdually packaged no sides
Prepared on Chef’s choice of house-made focaccia, Bad Dog Bakery whole grain sourdough, or a flour tortilla wrap

BLT croissant, fried egg, bacon, tomato, lettuce, mayo

Classic albacore tuna salad, lemon mayo, pickled red onions, cucumber, lettuce

Five spice chicken “banh mi”, cilantro, house-made pickles, hoisin mayo

Free range egg salad, paprika mayo, pickled vegetables, kalamata olives, lettuce

Johnson Farms double smoked ham and cheddar with Dijon mustard, tomato, lettuce, mayo

Roast beef tenderloin, caramelized onion mayo, roast peppers

Vegan fresh sprouts, tomato, cucumber, sweet peppers, confit garlic emulsion

Vegan roast mushroom, roast bell peppers, grilled eggplant, black olive dressing, sprouts

per servingBIG SALADS

$ 11.00

$ 10.00

$ 13.00

$ 11.00

$ 12.00

$ 14.00

Fusili pasta salad, lemon pesto vinaigrette, sweet peppers, eggplant, olives, parmesan

Leafy greens, julienned vegetables, lemon-herb dressing

PYC Caesar, lemon anchovy dressing, garlic brioche croutons, fresh lemon, parmesan

PYC potato salad, confit garlic Dijon dressing, fresh herbs, grilled spring onions, 
pumpkin seeds

Spinach and strawberry salad, white balsamic dressing, candied pumpkin seeds, 
crumbled feta

Vegan PYC Caesar, black garlic dressing, garlic focaccia croutons, fresh lemon, 
nutritional yeast

BUDDHA BOWLS per serving

Spelt and brown rice, medium-boiled egg, roasted red pepper, pickled golden beets, 
cucumber, dukkah-spice roasted cauliflower, broccoli, preserved-lemon tahini dressing

Big Salad & Buddha Bowl Add-Ons ( 3 oz ) 

Rosemary and peppercorn grilled beef tenderloin

Lemon Dijon grilled wild salmon

Seared ahi tuna steak

Herb grilled free range chicken breast

Sweet soy pan seared tofu ‘steak’

$ 12.00

$ 7.50

$ 8.00

$ 7.50

$ 6.75

$ 6.00

box / no sides
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Seasoned steamed brown rice, cucumber, edamame, pickled carrot and ginger,  
grilled corn, mango, wonton confetti, wasabi mayo

Poke Bowl Add-Ons ( 3 oz )

Sesame soy marinated ahi tuna

Spicy Korean marinated wild salmon

Sweet soy marinated puffed tofu, shiitake mushroom salad

POKE BOWLS per serving

$ 7.50

$ 8.00

$ 6.00

$ 12.00

49th Parallel French roast drip coffee (10 servings in a barista box)

Bottled juice (orange, cranberry, apple, grapefruit)

Soft drink (Coke, Diet Coke, Sprite, Gingerale)

Tazo tea selection (10 servings in a barista box)

BEVERAGES per unit

$ 24.00

$ 3.00

$ 3.00

$ 22.00

LUNCH
( CONTINUED )

Crispy fried chicken boneless thigh, maple rosemary dip

Grilled five spice tempeh, black garlic sauce

Grilled beef tenderloin, herb remoulade

Marinated tofu, shiitake and mushroom stirfry, sweet soy dressing

Oven baked lingcod, chimichurri

Poached free range chicken breast, nuoc cham

Sous vide wild salmon, mustard dill sauce

$ 23.00

$ 18.00

$ 18.00

$ 27.00

$ 27.00

$ 26.00

$ 25.00

DINNER

DINNER BOXES
Includes marinated seasonal vegetables, cornbread muffin,  

choice of seasoned brown rice, roast potatoes or cauliflower ‘rice’.

*Ready to eat at room temperature or can be microwaved to warm

per serving
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NUTRITION BREAKS & SNACKS

DELI BOXES
Includes marinated olives, PYC trail mix, seasonal fruit,  

PYC seed crackers, fresh focaccia

*Snack size or meal replacement portions
snack / meal

Choose one of the following:

Cheese: aged cheddar, Canadian brie, herbed goat cheese, sweet and sour jam

Meat and Cheese: aged prosciutto, dry cured salami, aged cheddar, herbed goat cheese, 
sweet and sour jam

Meat: house-made duck rillette, aged prosciutto, dry cured salami, house pickles

Vegan: dairy free cheese and vegan meat, sweet and sour jam

$ 15 / $ 25

MP

ANYTIME SNACKS per serving

Air popped sea salted popcorn (1 oz)

Caramel popcorn (1 oz)

Chili lime peanuts (3 oz)

Granola bar with oats, chocolate, chia and pumpkin seeds, dried fruits (3 oz)

House-made russett potato chips (1 oz)

Individual vegetables and dip (choice of vegan hummus or chili ranch dip) (4 oz)

PYC trail mix (3 oz)

Sweet treat (2 oz each fresh baked chocolate chunk or oatmeal raisin) (2 pc)

$ 4.00

$ 4.00

$ 4.00

$ 4.00

$ 4.00

$ 5.00

$ 5.00

$ 6.00
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CANAPÉS

$ 36.00

$ 48.00

$ 42.00

$ 38.00

$ 42.00

$ 29.00

$ 38.00

$ 36.00

$ 36.00

$ 25.00

$ 29.00

$ 25.00

$ 32.00

$ 25.00

$ 36.00

$ 30.00

$ 30.00

$ 36.00

$ 30.00

$ 32.00

READY TO EAT 
CANAPÉS

per dozen

Achiote cured Arctic char, blini, labneh, crispy wild rice

Devilled eggs, smoked salmon mousse 
(add Northern Divine caviar $65 supplement)

Duck confit crostini, pistachio buttered, fennel bulb jam, purple cabbage purée

Foie-gras blini cake, maple mustard seeds, pickled cucumber

Grilled jumbo Selva prawns, lemongrass mayo

Pickled mackerel, spiced mayo, seed cracker, pickled shallot, cilantro

Prosciutto wrapped asparagus, orange-black pepper mayo

Smoked sablefish brandade, brioche crostini, apple slaw

Steak tartare, toasted rosemary shortbread, egg yolk, parmesan, pickled shallot

Vegan coconut profiterole, salt baked beet hummus, roasted cauliflower

Vegan pan-fried shiitake mushroom, porcini cashew cheese, candied cashew

Vegan pumpkin-seed pesto, garlic cracker, olive oil confit tomato

Vegan roast portobello mushroom roll, olive tapenade, roast red pepper, basil

Vegan watermelon-avocado bite, lime-watermelon sauce, roasted serrano pepper

Vegetarian individual harvest crudité, house-made smokey mulato pepper ranch dip

Vegetarian orange-honey goat cheese, walnut date crisp, toasted pistachio, pomegranate aril

Vegetarian sweetlet pea and lemon thyme mousse tarts, shallot chips, mint

Vegetarian salad roll, pickled vegetables, mango, peashoots, Japanese mayo

Vegetarian whipped camembert, crostini, honey-thyme orchard fruit, salted honey streusel

Wild rice pancakes, cold smoked sockeye salmon, black pepper-dill créme frâiche

(Minimum 1 dozen order of each type; build a selection 
and make into individual boxes for your guests)
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CANAPÉS
( CONTINUED )

per dozenREADY TO RE-HEAT CANAPÉS

Bacon and aged cheddar tartlet

Beef skewers, smokey tamarind BBQ sauce, charred pineapple, fresh mint

Cambodian chicken skewers, peanut-lime sauce, cilantro

Italian meatballs, house-made tomato sauce, parmesan

Mini quesadillas -  please choose one of the following: 

Chicken-cranberry and basil

Pulled pork, pickled jalapeno, sour cream

Three-cheese, black beans

Vegetarian Foraged mushroom tartlet

Vegetarian mini jalapeño cornbread, creamy corn purée

Vegan mini falafel, salsa fresca, lemon-tahini dressing

$ 32.00

$ 36.00

$ 36.00

$ 26.00

$ 24.00

$ 33.00

$ 25.00

$ 25.00

READY TO EAT SWEET CANAPÉS per dozen

Chocolate covered strawberries

Chocolate fudge brownie

Chocolate mousse, cocoa nibs, sea salt

Coconut panna cotta, mint, pineapple jelly

Flourless chocolate cake bite, orange ganache, crème chantilly

Honey soaked almond cake

Lemon tartlet

Macarons - assorted flavours

Mini strawberry glazed cheesecake

MP

$ 32.00

$ 32.00

$ 32.00

$ 32.00

$ 32.00

$ 32.00

$ 39.00

$ 36.00
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per dozen

Avocado, cucumber, fresh sprouts 

Crispy bacon, gribiche mayo, fresh tomato

Cucumber and cream cheese

Curried chicken salad, dried apricots, celery

Egg salad, paprika, mayo

Hand-peeled shrimp salad, brunoise vegetables, lemon mayo

Smoked salmon, cream cheese, pickled red onion

Sundried tomato, mozzarella, basil

Tuna salad, cucumber and dill

Turkey dried cranberry salad, apple, celery

Party Sandwiches served on Chef’s Choice Breads 
(minimum order of 2 dozen of each type).

Create an individual variety box for each guest.

PARTY SANDWICHES

PARTY SANDWICHES

$ 37.00

$ 38.00

$ 34.00

$ 36.00

$ 36.00

$ 42.00

$ 42.00

$ 37.00

$ 36.00

$ 36.00
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DELIVERY
Additional charges may apply due to size of order and delivery logistics.

Downtown Vancouver

Northshore, West Vancouver, Richmond, New Westminster

Coquitlam, Port Moody, Surrey

Langley

$ 20.00

$ 25.00

$ 30.00

$ 35.00
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O. 
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info@pacificyachtcharters.com   |   www.pacificyachtcharters.com
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All food is subject to 20% Service/Administration Fee and 5% GST.


