
CATERING   MENU 

RIPTIDE   LUNCH   BUFFET 

Choice   of   One 
Riptide   Soup   Selection   OR   Riptide   Salad   Selection 
 
Fresh   Vegetable   Crudités  
Fresh   Vegetables   and   Savory   Dip 
 
Assortment   of   Sandwiches   and   Wraps   –   Chef’s   Selection 
Assorted   cold   Meats,   Salmon,   Tuna   Salad,   Egg   Salad,   Vegetarian 
 
Assortment   of   Dessert   Squares   and   Cookies 
 
Fresh   Brewed   Coffee   and   Assorted   Teas 
 
RIPTIDE   HOT   LUNCH   BUFFET 
Minimum   20   people 
 
Choice   of   One  
Riptide   Hot   Lunch   Entrée   Selection 
 
Choice   of   Two 
Riptide   Salad   Selection 
 
Assortment   of   Dessert   Squares   and   Cookies 
 
Fresh   Brewed   Coffee   and   Assorted   Teas 
 
 

HOT   LUNCH   ENTRÉE   SELECTION 
 
Chicken   Cacciatore    –   tender   morsels   of   chicken,   bell   peppers   and   mushrooms   in   a   savory   tomato   sauce   over 
noodles 
 
Butter   Chicken    –   tender   morsels   of   chicken   in   an   Indian   spiced   tomato   cream   sauce   with   basmati   rice   and   naan 
bread 
 
Beef   Stroganoff    –   tender   beef   with   mushrooms   and   onions   in   a   rich   red   wine   demi   glaze   with   sour   cream   over 
noodles 
 
Beef   Vindaloo    -   tender   beef   stewed   in   an   Indian   spiced   tomato   sauce   with   jasmine   rice   pilaf   and   naan   bread 
 
Chili   Con   Carne    –   all   beef   chili   with   onions,   tomatoes,   and   beans   with   cheddar   cheese   for   topping   and   fresh   buns 
 



Meat   Lasagna    –   ground   beef,   tender   noodles,   layered   with   ricotta   cheese,   and   basil   tomato   sauce   topped   with 
mozzarella 
 
Vegetarian   Lasagna 
 
Chicken   Mushroom   Alfredo    –   tender   chicken,   mushrooms   and   alfredo   sauce   over   fettuccini   noodles 
 
Salmon    –   broiled   and   served   with   fresh   salsa   and   rice   pilaf 
 
 

SOUPS   –   Chef's   Selection 
 
Mushroom   Cream   –    simple     classic 
Butternut   Squash    –   roasted   and   pureed 
Tomato   Basil    –   simmered   and   topped   with   touch   of   cream 
Beef   and   Barley    –   with   tomatoes   and   vegetables 
Roasted   Cauliflower    –   pureed   and   finished   with   a   touch   of   cream 
Carrot,   Orange   and   Ginger    –   simmered   to   perfection 
Mulligatawny    –   chicken,   curry   and   rice 
 

SALADS 
 
Mediterranean   Couscous   Salad    –   sundried   tomato,   olives,   wheat   berries,   chick   peas,   lemon,   feta   cheese   and   olive 
oil 
Classic   Greek   Salad    –   with   orzo   pasta 
Spinach   Salad    –   with   mandarin   oranges,   goats   cheese,   candied   pecans,   and   raspberry   balsamic   dressing 
Country   Potato   Salad    –   with   Dijon   mustard,   leeks,   roasted   red   pepper   and   champagne   vinaigrette 
Penne   Pasta   Salad    –   with   chorizo   sausage,   cherry   tomatoes,   goats   cheese,   pepperoncini   pickled   peppers,   and 
lemon-basil   pesto   dressing 
Traditional   Caesar   Salad   –   with   croutons,   asiago   cheese   and   house   made   dressing 
Organic   Local   Greens    –   with   sundried   cranberries,   candied   pecans,   and   crisp   vegetables   with   choice   of   two 
dressings:   blue   cheese,   sesame   ginger,   oil   and   vinegar,   ranch,   roasted   shallot   dressing,   lemon   yogurt   dressing 
Asian   Vegetable   Slaw    –   with   nappa   cabbage,   carrots,   apple,   leek,   sunflower   seeds,   and   lime   and   sesame   dressing 
Beet   and   Romaine   Hearts    –   with   grapefruit,   goats   cheese,   and   citrus   white   balsamic   dressing 
Thai   Noodle   Salad    –   rice   noodles,   carrot,   red   pepper,   cucumber,   bean   sprouts   with   spicy   peanut   dressing 
Tomato   Bocconcini   Salad    –   with   basil,   olive   oil   and   balsamic  
 

BUILD   YOUR   OWN   BUFFET 
 
All   Riptide   Dinner   Buffets   come   with: 
 
Choice   on   one: 
Starch    –   wild   rice   pilaf,   roasted   potatoes,   garlic   mashed   potatoes 
 
Choice   of   One: 
Vegetables    –   herb   buttered   tossed   vegetables,   olive   oil   and   spice   infused   vegetables  



 
Choice   of   Two: 
Salads    –   see   salad   selections 
 
Fresh   Vegetable   Crudités   and   Dips 
Assortment   of   Fresh   Rolls   and   Breads 
Selection   of   Cakes   and   Assortment   of   Dessert   Items 
Coffee   and   Assorted   Teas 
 
One   Hot   Entrée   -    See   entrée   selection 
Two   Hot   Items -    See   entrée   selection  
 

Carvery   Buffet   
 
Choice   of   Beef   Striploin   au   jus   with   Yorkshire   Pudding   or   Stuffed   Pork   Loin   with   Apple   Bourbon   Sauce 

 
Chef   to   Attend 
Service   Staff 
 
 

DINNER   ENTRÉE   SELECTIONS 
 

Seafood  
 
Pistachio   Nut   Encrusted   Salmon    –   baked   and   served   with   ginger   beurre   blanc 
Cedar   Planked   Salmon    –   baked   with   the   scent   of   cedar   and   served   with   your   choice   of   béarnaise   or   hollandaise 
sauce 
Ancho   Chipotle   Spiced   Snapper    –   with   salsa   verde   and   roasted   red   pepper   coulis 
Cheese   and   Spinach   Cannelloni    –   with   seafood   mornay   sauce 
 

Poultry 
 
Moroccan   Chicken 
Mini   Chicken   Cordon   Bleu    –   stuffed   with   ham   and   Swiss   cheese,   breaded   and   served   crisp 
Roasted   Chicken    –   with   wild   mushroom   cream   sauce 
Grilled   Chicken   Tikka    –   skewered   pieces   of   chicken   marinated   in   exotic   spices   and   coconut   topped   with   chili   spiked  

Tomato   cream   and   drizzled   with   honey 
Traditional   Roast   Turkey    –   Roasted   and   Carved   Turkey   on   a   bed   of   bread   stuffing   with   gravy   and   cranberry   sauce 
Cajun   Roast   Turkey    –   blackened   and   served   on   cornbread   stuffing   with   cranberry   and   pear   relish 
 

Pork 
   
Stuffed   Pork   Loin    –   with   chorizo   cornbread   stuffing   and   apple   bourbon   sauce 
 

 



Beef 
 
Beef   Bourguignon    –   tender   morsels   of   beef   simmered   in   red   wine   demi   sauce   with   pearl   onions   and   bacon 
Beef   Stroganoff    –   tender   beef   with   mushrooms   and   onions   in   a   rich   red   wine   demi   glaze   with   sour   cream   over 
noodles 
Beef   Vindaloo    -   tender   beef   stewed   in   an   Indian   spiced   tomato   sauce   with   jasmine   rice   pilaf   and   naan   bread 
Shaved   Baron   of   Beef    –   slow   roasted   and   shaved   thin,   served   in   rosemary   as   jus 
Asian   Beef   Stir   Fry    –   Cantonese   mild   or   Szechuan   spicy,   sautéed   with   vegetables   and   tender   strips   of   beef 
 

A   LA   CARTE   SELECTIONS 
 
Breakfast   Pastries 
Fresh   Seasonal   Fruit   Tray 
Fresh   Fruit   and   Cheese   Tray-assorted   cheeses,   fresh   fruit   and   berries 
Whole   Fruit   –   basket   of   assorted   fruit 
Assortment   of   Sandwiches   and   Wraps assorted   cold   meats,   salmon,   tuna   salad,   egg   salad,   vegetarian 
Soup   –   see   our   house   made   soup   selection 
Salads   –   see   our   salad   selection 
Market   Fresh   Vegetable   Tray   and   Dip 
Assorted   Pickle   and   Olive   Tray 
Antipasto   Platter 
Breads   and   Spreads 
Cold   Meat   Platter   –   assorted   sliced   cold   meats 
Gourmet   Cookie   Tray 
Assorted   Squares 
 

RIPTIDE   APPETIZERS 
 
Hot   Hors   D’oeuvres 

 
Seafood   Stuffed   Mushroom   Caps 
Pulled   Pork   on   Arepas   White   Corn   Cakes   with   Pickled   Onion 
Smoked   Duck   Spring   Rolls   with   Blueberry   and   Pear   Chutney 
Buttermilk   Battered   and   Fried   Chicken   Drummettes 
Chevre   and   Roasted   Cherry   Tomato   on   Herbed   Polenta 
Moroccan   Lamb   Skewers   with   Sauce   Chimichurri 
Chicken   Wings   –   Choice   of   Moroccan,   Teriyaki   or   Salt   and   Pepper 
Cocktail   Meatballs   –   Choice   of   Moroccan,   Teriyaki   or   BBQ 
Steamed   Pork   Dumplings   with   Soy   Dipping   Sauce 
Jalapeno   Poppers   with   Red   Pepper   Aioli 
Petite   Chicken   Cordon   Bleu 
Bitesize   Spanakopita   with   Tzatziki   Sauce 
Tender   Pork   Rib   Bones   with   Coarse   Salt   or   Teriyaki   Sauce 
Shaved   Beef   with   a   Blistered   Cherry   Tomato   Jam   finished   with   Grana   Pedano   and   Fresh   Horseradish 
Mini   Cheeseburgers   with   Chipotle   Mayonnaise 
Grilled   Moroccan   Chicken   Skewer   with   Satay   Sauce 



 
Cold   Hors   D’oeuvres  
 
Melon   Balls   and   Prosciutto   Lollipops 
Smoked   Salmon   and   Goats   Cheese   Roulade   on   Crostini 
Dates   Filled   with   Blue   Cheese   on   Crostini   with   Pomegranate   Molasses 
Smoked   Salmon   Ceviche   on   Cucumber   Rounds   with   Wasabi-Ponzu   Sauce 
Tandoori   Marsala   Grilled   Shrimp   with   Cardamom   Ginger   Yogurt 
Roast   Beef,   Basil   Horseradish   Cream,   Roast   Tomato   Jam   on   Crostini 
Waldorf   Salad   on   Belgian   Endive   Leaves 
Deviled   Eggs   Topped 
Baked   Focaccia   Crisp   with   Bocconcini   Cheese,   Olive   Tapenade   and   Smashed   Cherry   Tomato 
Crab   and   Avocado   in   a   Wonton   Cup 
Ham,   Parmesan   and   Sundried   Tomato   Pinwheel 
West   Coast   Tuna   poke 
Smoked   Salmon   Cheesecake   with   Brown   Butter   Crust 
Butter   Puff   Pastry   Tart   with   Grape   Tomato,   Goat   Cheese,   Carmelized   Onion,   Basil   and   Balsamic   Syrup 
Seafood   Gazpacho   Soup 
Thai   Salad   Rolls   with   Basil,   Mint,   Cilantro,   Julienne   Vegetable   and   Sweet   Chili   Lime 
 

BAR   SERVICE 
 
Bartender   -   Standard   Well   Liquor   (high   balls)   -   Domestic   Beers   -   House   Wines   -   Basic   Liqueurs   -   Kahlua,   Baileys,   GM 

All   providers   of   liquor   services   off   site   must   get   a   Catering   Authorization   from   the   BC   Liquor   Control   Board   this 
licence   must   also   be   approved   by   the   local   RCMP.   The   RCMP   may   require   a   security   person   for   the   function. 

If   there   is   an   additional   cost   for   the   offsite   licence   or   a   security   person   that   charge   will   be   added   to   your   invoice. 

 
 
 
 
 
 
 
 
 
 

 
 


