






All prices are subject to a 10% service charge and tax
Prices and menus valid until January 6, 2021

Carousel Room 
      Meetings & Other

Room Charges
Includes room set-up and ice water service

Morning, Afternoon or Evening only     $195.00
Morning/Afternoon or Afternoon/Eve  $295.00
All day 				                 $395.00

Meeting Enhancements
Beverages

Freshly brewed Coffee/Decaf Coffee/Tea Service	
				    12 cup Thermos	           	    each   $28.00
				    20 cup Thermos	    each   $38.00
Above includes a selection of tea and all condiments
Assorted regular and diet soft drinks (on consumption)   each   $3.50
Sparkling water (on consumption)			      each   $3.50
	
Baked goods

Freshly baked mini muffins and croissants	        per person   $4.50
Freshly baked scones			                          per person   $4.50
Assorted cookies			                          per person   $3.00

Fruit

Basket of whole fruit (seasonal 6 pieces)		     each   $8.00
Assorted sliced melons and fruit (seasonal)               per person   $6.00

Additional choices

Assorted individual yogurt selection (on consumption)    each   $3.00
Imported & Canadian cheese & crackers 	       per person   $6.00
Fresh vegetables with house-made dip	                        per person   $6.00
Sandwich platter (serves 4-6)		      	                                 $30.95
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Lunch Breaks

Garden View Buffet
Assorted seasonal house-made gourmet sandwiches

Mixed greens with balsamic dressing
Coffee and tea

$23.95 per person

Rose Carousel Buffet
Assorted seasonal house-made gourmet sandwiches

Mixed greens with balsamic dressing
Fresh vegetable crudités and assorted house-made dips

Sliced fresh fruit
Assorted house-made sweets

Coffee and tea

$33.95 per person
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Canapés
Minimum 2 dozen of each selection

Smoked Albacore tuna with mango cilantro chutney 
Served in an Asian spoon

Coconut crusted prawn with sweet chili aïoli 

Smoked wild B.C. salmon on rye toast
Dijon cream cheese and pickled red onions

Panko crusted house-made smoked fish cakes 
with tarragon aïoli

Boursin cheese with candied pecans
red grapes and apricot glaze on a sourdough baguette

Vine ripened tomato bruschetta with 
Padano cheese and basil pesto

Crispy Cowichan Valley chicken thigh 
and caramelized onion 

Served on a potato galette

Seared Canadian AAA beef tenderloin
truffle aïoli and crispy shallots

Vine ripened tomato and gin gazpacho shooters

$28 per dozen

Receptions
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Reception Enhancements
(minimum 20 persons)

A Selection of Fine Cheese 
Local and international cheese 
Assorted breads and crackers

$8.00 per person

Fresh Vegetable Crudité
Fresh seasonal vegetables

Assorted house-made dips and condiments
$6.00 per person

Smoked B.C. Salmon
Cream cheese, capers, pickled onions

Assorted breads and crackers
$9.00 per person

West Coast Seafood Market
Fresh oysters, cracked crab claws, jumbo prawns

Mussels, clams and sautéed scallops
$15.00 per person

All prices are subject to a 10% service charge and tax
Prices and menus valid until January 6, 2021
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Available May 15th through September 15th 
(except Firework Saturdays) 

	 <cuadrado>  Dine alfresco under tents 
	 <cuadrado>  Located in a picturesque private 
	     lawn area 
	 <cuadrado>  Tables are set with checkered table 		
                     cloths, candles, linen napkins and 
    	     silverware
	 <cuadrado>  Bar service available upon request 

              Event charge - up to 225 persons $7750
                                                       250 persons $8750
			               300 max $9752

Garden Buffet 
A selection of traditional items including:

Yukon Gold potato salad with 
grainy Dijon dressing

Vine ripened tomato and basil salad with 
balsamic vinaigrette

Caesar salad with rosemary-infused croutons 
and aged Parmesan cheese

Buttered corn on the cob

Assortment of freshly baked breads

Cowichan Valley free-run chicken breasts

Marinated wild B.C. salmon fillets

Pink peppercorn-dusted rib-eye steaks

Chef’s selection of potato

Local berry crumble with whipped cream

Grand Marnier chocolate ganache torte

Fresh fruit flan with 
vanilla scented whipped cream

Selection of fresh fruit juices 
and assorted chilled beverages

$75.00 per person

Garden Barbecue
Venue
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Licensed Bar Services

The Dining Room Restaurant 
& The Blue Poppy Restaurant

House Wines
House White (750ml)			   $44.00
House Red (750ml)			   $44.00
House Sparkling (750ml)		  $55.00

Select & Premium Bottled Wines
The Dining Room Restaurant carries over 
50 wines from British Columbia, as well as a 
selection of sparkling wine, Champagne, Port 
& Sherry. Please inquire for our most current 
selection and pricing.

Special Orders are available upon request.

The Dining Room Restaurant

Red and White House Wine (6oz)	 $13.00
Local sparkling wine (5oz)	 	 $11.00
Local craft beer (355mL bottle)	 	  $9.00
Local craft beer				   $13.00
(650mL bottle, table service only)

Local draft beer		                  $10.00
(500mL, table service only)

Local craft spirits (1oz)			   $11.00
Cocktails (1.5oz, table service only)	 $13.00
Martinis (2oz, table service only)		  $16.00
Soft drinks				     $4.00
Juice				    	   $5.00
Sparkling mineral water	 	   $5.00
Non-alcoholic beer			     $5.50

Wine Service

The Blue Poppy Restaurant 

Red and White House Wine (6oz)           $12.00
Local craft beer (341mL bottle)	                 $7.50
Local craft spirits (1oz)		                 $11.00
Soft drinks		  	                 $4.00
Juice				                     $5.00
Sparkling mineral water	 	 $5.00
Non-alcoholic beer		  	  $5.50

Set-up Charges 
If consumption is less than $400 net per bar 
set-up, a labour charge of $20 per hour will 
apply for each bartender at a minimum rate 
of 4 hours. On statutory holidays, the labour 
charge is $30 per hour. Prices are subject to 
service charge and tax.

As a ‘Serving it Right’ establishment we 
reserve the right to refuse service to any 
individual who appears intoxicated.

Prices are subject to service charge and tax
Prices and menus valid until January 6, 2021
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with views of

Main Room:

Private Room

French windows

54 Sq. M.

41 Sq. M.

22 Sq. M.

Capacity - Buffet Room 
48 Sit down with buffet located in Buffet Room
60 Sit down with buffet located in Main Room

Capacity - Main Room
200 Sit down with buffet located in Main Room
220 Sit down with buffet located in Buffet Room    

The Blue Poppy
Restaurant

Capacity
Stand-up  400

with views of

Main Room:

Private Room

French windows

54 Sq. M.

41 Sq. M.

22 Sq. M.

5900 Sq.  Ft.
546 Sq. M.

975 Sq.  Ft.   90 Sq. M.

The Dining Room Restaurant
Capacity

Stand-up            Sit down
200                        120
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The Italian 
Garden
Capacity

Stand-up        Sit down
300                    N/A

The Coffee Shop
Capacity

 Stand-up        Sit down
 150                  N/A
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