CATERING MENU

RIPTIDE LUNCH BUFFET

CHoice OF one
RIPCIDE SOUP SELECCION OR RIPCIDE SaLab SELECLION

FresH VeGecaBLe Crubicés
FreSH VEGEeLaBLES anbd Savory Dip

ASSOrcmenc oF SanbwiCHES anb WraPS — CHEF'S SeLeccion
ASSOrcen COLD MEats, SaLmon, Tuna SaLab, EGG SaLab, VEGELarian

ASSOrcmenc OrF DesSSerc sauares anb COOKIES
FreSH Brewenp COFFee anb ASSOrceD Teas

16.95 Per person
15.95 WICHOUG Beverace

RIPTIDE HOT LUNCH BUFFET
MINIMUM 20 PEOPLE

CHOICE OF one
RIPCIDE HOG LUNCH ENGrée SeLeceion

CHOICe OF TWO
RIPCIDE SaLab SELECLION

ASSOrtmenc OF DesSerc squares anb COOKIES
FreSH Brewenp COFFee anb ASSOrcen Teas

19.95 per person
18.95 WICHOUG BEverage

HOT LUNCH ENTREE SELECTION

CHICKen cacciacore — .enper morseLs OF CHICKEN, BELL PEPPEI'S @anD MUSHrooms In a Savory tomaco Sauce over

NOODLES

BUGGEr CHICKEN — CENDEr mOrseLsS OF CHICKEN [nan Inpian SPICED LOMACLo Cream Sauce WItH BaSmacl rice anb naan
Brean

BEEeF SCroGanoFrF — tenbDer BEEF WICH MUSHrOOMS anb ONIONS I a r'ICH rep Wine bemi GLaze WItH sour cream over
NOODLES

CHILI COn Carne — aLL BEEF CHILI WICH ONnions, tomacoes, anb Beans WItH CHEDDAr CHEESe FOr COPPING and FresSH BUNS



Meat Lasaena — Grounb BEEF, LENDEr N00DLES, LaYeren WICH ricocta CHEESE, anb BasSIL tOMAt0 Sauce toPPED WILH
mozzareLLa

VeGecarian Lasa6na — tuscan VeGetaBLES, marinara Sauce, WILLED SPINACH, moray Sauce anb mozzareLLa
CHICKEN MUSHroom ALFreno — Cender CHICKEN, MUSHrooms anb aLFreno Sauce OVer FECCUCcCIini nooDpLES

SaLmon — BroiLep anb Serven WICH FreSH SaLsa anb rice PILaF

SOUPS — CHEF'S SeLeccion

SALADS

MeDiterranean cCouscous saLab — Sunprieb tomaco, OLIVES, WHeat Berries, CHICK Peas, Lemon, Fetd CHEESe anb OLIVE
0IL

CLaSSIC Greek SaLab — BELL PEPPErS, CHOPPED LOMACLO, r'ed 0nion, ENGLISH CUCUMBEr, KaLamaca OLIVES, FELa CHEESE,
0resano vinaiGrecce

SPINACH SaLab — Brie CHEESE, CanbIeD Pecans, SUNDrIeD CranBerries, BLUEBEITIES anD rasPBErry BaLSamic Dressine
councry pocaco SaLap — WICH DIJ0N mustaro, LEEKS, r0aSLED 'eD PEPPET and CHAMPAGNE VINAIGIrette

TuSCan pasta SaLab — WItH CHOTIZ0 SausaGe, GriLLeD TuScan VEGELaBLES, CHErrY tomacoes, 60at CHEESE, PEPPErONCINI
PICKLED PEPPEIS @anb LEMON-BaSIL PESLO DressinGg

TrapicionaL caesar SaLab — WICtH Croucons, asiaGo CHeese anb HOUSe mabe DressInG

Arcesian Greens — CriSp VEGELaBLES WICH CHOICE OF CWO 0ressings:

BLUE CHEESE, SESAME GINGET, 0IL anb vinesar, rafncH, roasten SHaLLot bressSing, Lemon Yosure Dreéssing

ROASCED BEEet & GOAt'S CHeese SaLab — WICH CItrus SeGmencs, roasSten 60at’S CHEESE. LOASLED PUMPKIN SEEDS,
POACHED MISSION FIGS anb roaSGteED SHALLOC BALSAMIC DressInG

THal NOODLE SaLab — Farkay n00DLES, Carrocs, BELL PEPPET, 'ED ONION, SN@P PEAs, BEan SProutsS WICH SPICY THAl PEanut
0ressine

TOMaco BOCCONCINI SaLab — RIPE LOMACLO, BOCCONCINI CHEESE, r'eD 0nion, FresH BasIL, OLIVE OIL and BALSamIC GLaze

BUILD YOUR OWN BUFFET
ALL RIPCIDE DINNET BUFFEES COME WIGH:

CHoice on one:
SGArcH — WILD rice PILaF, roasScten POLALOES, GarLiC masHeD POLALOES

CHoICe OF one:
VEGetaBLeS — Hers BULLEreD COSSED VEGELaBLES, OLIVE OIL anD SPICE INFUSED VEGELABLES

CHOICe OF Two:
SdLaDs — See SaLab SeLeceions

ASSOItMENC OF FreSH ROLLS anb Breans
SELECLION OF CAKES anb ASSOrtmenc OF DESSEre ILEMS
COFFEE anD ASSOrceD T€As



ONe HOG ENCrée - see encrée SeLeceion $29.50
TWO HOG ICBMS - SEe encrée SeLeccion $32.50

carvery BUurFet  $31.50
CHOICE OF BEEF STrIPLOIN 3U JUS WITH YOTKSHITE PUDDING O SCUFFED POFK LOIN WICH APPLE BOUrBON S3UCE

CHEF CO Accenp $25.00 per Hour

DINNER ENTREE SELECTIONS

SEarooD

PISCACHIO NUC ENCrusScen SaLmon — BakeD anb SErven WICH a BLUEBErTY Green PEPPErCOrn CHULNEY
GrILLeD SaLmon FILLEC — WICH @ FreSH Frult SaLsa

SWweec Sov GLazeD SaLmon — WitH toaSteb SESAaMme SEeDS & SHAVED SCALLION

LING COD FILLEL — WHICE WINe Lemon Carer cream WICH FreSH DILL

POULCrY

GrILLEeD CHICKen Breascs In a MuSHroom ereen peppercorn cream sauce

corbon BLEU — SCUFFED WITH Ham anb SWISS CHEESE, Breanen and Serven GOLDEN WICH SMOKED PAPrika HONev aioLl
GriLLeD CHICKen Breast — BLaCKBerry roSemarv Barseaue GLaze

TrapicionaL ROASE TUrKeY — ROASLED and Carven CUTKeY, roSemary-SaGe Breab STUFFING, WICH Pan Gravy anp
cranBerrv-appLe CHULNEY

POTK

carawav Sace Pork Loin — SLow roascten & SErvep WICtH aPPLE BOUTBON Sauce
Jamaican Jerk GLazep ROASGLED POrK LOIN WICH PINeaPPLE SaLSa

BEEeF

ROASGC SCrIPLOIN - SLOW roascen, CaBernec Demi, HOrSeraniSH, DIJON Mustard (See Carvery BUFFEL)

A LA CARTE SELECTIONS

Breakrast Pascries $3.50 Per person
FreSH SeasonaL Fruic tray $4.50 Per person
FFESH Frulc anb CHEESE Trav-asSoren CHEBSES, FreSH Fruic anp BErries $7.25 Per person
WHOLE Frult — BaSKet OF aSSOren Fruic $2.00 Per person
ASSOrTMENC OF SANDWICHES and Wraps $9.00 Per person

dSSOrcep coLb meacs, SaLmaon, tuna SaLab, EGG SdLab, VEGELArian
SOUP — SEE our HouSe mane SOUP SELECTION $2.00 per person



SaLapsS — SEe our SaLap SELECCION

Market FreSH VEGECLABLE Trav anp DIP

ASSOrteD PICKLE anp OLIVE Tray

ANCIPASCO PLACLEr

Breaps anpb SPreaps

COLD MEQC PLACLEr —adSSOrLeD SLICED COLD MEALs
GOurmec CoOKIE Tray

ASSOrcen sauares

$4.00 Per person
$3.50 Per person
$1.75 Per person
$6.00 Per person
$5.00 Per person
$5.00 Per person
$1.50 Per person
$2.75 Per person

RIPTIDE APPETIZERS - $3.00 PEr porcion
HOC HOI'S D'Oeuvres

SOUCH WESC PULLED POrK on Arepas WHIGE COrn Cakes WIGH PEPPErONCINI & T0aSCED Cumin crema
DUCK SPTING ROLLS WICH BLUEBEITY anb PEAr CHULNEY

Panko Breapen CraB CakesS WIGH SMOKED PAPrika HONEY AIQLI

CaSHEW CoConut INFUSED Grounp LamB KOFLKA WICH RAltd SauCe

CHICKEN WINGS — CHOICE OF MOraccan, Terivakl, Jamaican Honey JErk or SdLt anb PEPPET
COCKCaIL MEALBALLS — CHOICE OF TErIYakKl Or BBO

POrK & VEGELABLE POLSCICKEr WICH SOV DIPPING SAUCe

SOUCH WESC SCedK KaBOB WILH RED ONION, BELL PEPPEr § HONEY LIME DriZZLE

JaLdPEno POPPErS WICH SWEEL THAI CHILI SAUCE

PECILE CHICKEN COroon BLEU

BICESIZE SPANAKOPICA WICH TZaLZIKI SAUCE

TENDEr POrK RIB BONES WILH COArse SaLt Or Terivaki Sauce

GrILLED MOroCcCan CHICKEN SKEWEr WItH Satay Sauce

SEAF00D SCUFFED MUSHroom caps

COLD HOrs p'oeuvres

SMOKED SdLmaon anb GOatS CHEESE ROULADE ON CrosScini

DALES FILLED WICH BLUE CHEESE 0N CroScini WItH POMEGrandte MOLASSES

CraB & AvoCaDbO0 SaLsa In woncon cup

CaPreSe LOLLYPOP CHErry Tomato, BOCCONCINI CHEESE, BASIL, BALSAMIC SYTrUP

Tanpoori MarsdLd GriLLeD SHrIMP WICH Carpamom GINGEr YOGUTT

SHAveD BEEF WICH @ BLISCErED CHErrY T0Mdco Jam FINISHED WICH Grana Papano anb FreSH HOrSeraniSH
WaLDOrF SaLab 0N BELGIAN ENDIVE LEAVES

BrUSCHELLA WICH Croscini

WESL C0asSt Tund POKE [N woncton cup

INDIvibudaL Mini SMOKED SaLmon CHEESECAKE WILH Brown BULLEr Crust

BUCCEr PUFF PASLIY Tart WICH Grape T0maco, GOAt CHEESE, CarameLiZen onion, BasiL anb BaLSamic SYrup
THAl SaLab ROLLS WICH BaSIL, MING, CILancro, JuLienne vEGELABLE anb SWEEL CHILI LIME



BBQ MENUS — CHEF IN ATTENDANCE

BUrGer BBQ - $40.00 Per person
INCLUDES CHOICE OF CWO Proceins:

4 0Z POTCION 2 PC. PET PETSON
CHICKEN Breast

BEEF BUrGET

SdaLmon BurGer

POrcOBELLO MUSHro0m cap

N ow N -

LOCALLY SOUTCED KaISErs.
BUTGEr GarniSH: LECCUCE, TOMALo, RED 0NioN, PICKLES, CHEDDAl CHEESE
conbimencs: Mayo, MuSctarn, KBLCHUP, RELISH

THree SaLans
FIVE APPBLIZErS

MIXeD GriLL BBQ - $45.00 Per person
INCLUDES CHOICE OF 2 Proceins:
4 0Z POTCION 2 PC. PET PETSON
CHICKEN Breast WICH BLACKBErryY ROSEMary Barseaue GLaze
NEW YOrK SErIPLOIN WICH SAUCEED MUSHIOOMS & CarameLizen pPearL onions
WESC C0aSt SaLmon SPLaSHED WILH EXGra VIrGIn OLIVE OIL and LIME, FreSH Frult SaLsa
ANCHO ESPTresS0 RUBBED POrK TENDErLOIN, TOMALO & RED ONION BALSAMIC SaLdD
BBQ BdBY BACK RIBS, CHIPOLLE MaPLE BBO

ol N O N -

Breab BaSKEL
THree SaLans
FIVE APPELIZETS

BAR SERVICE

BAarcenper - Stanbard WELL Liquor (HIGH BALLS) - DOMESCIC BEErs - HoUSe WINes - BasIC LIQUEeUrs - KaHLua, BalLevs, GM

ALL ProvIDErs OF LIQUOr Services OFF SICE MUSC GEC @ CALErinG AUCHOrIZacion From CHE BC LIQUOT CONCroL Boaro CHIS
LICENCE MUSC aLS0 BE aPProveD BY LHE LOCAL RCMP. THE RCMP mav require a SECUricy PErson FOr tcHe FUNCceion.

IF CHEre IS an dabpiciondL COSC FOr CHE OFFSICE LICENCE Or @ SECUTICY PErsSON CHAt CHArGe WILL BE aDDED L0 YOUT INVOICE.



