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English trifle

Cranberry, orange, vanilla, chantilly

Currant scone
Strawberry preserve, clotted cream

Savoury sandwiches and delicacies

Vancouver Island cold smoked salmon, lemon, fennel, caraway rye
Cowichan Valley chicken, sage, almond, orange

Island raised farm fresh egg, celeriac, Dijon

63 acres B.C. beef, shallot, horseradish

Mushroom, aged farmhouse cheddar, walnut

Leek & Gruyere quiche, mustard seed, créme fraiche

Saanich Peninsula pork sausage roll, chestnut cream

House-made sweets

Royal icing gingerbread

Hazelnut marshmallow tiffin

Whisky cream torte, espresso ganache
Pumpkin cheesecake, maple cream
Salted pecan caramel truffle

Choice of Orange Pekoe tea or coffee

$51.30

All prices are subject to a 15% service charge and tax
Prices and menus valid December 1 -January 6, 2027

Menu subject to change

The Butchart Gardens takes dietary restrictions seriously
and makes every effort to accommodate all requests.

Itis your responsibility to notify us in writing a minimum of

3 business days in advance of your booking if there are any u c M %
guests who have allergies or special dietary requirements.

Despite all reasonable efforts, we cannot guarantee a completely w lde ns®
allergen-free environment due to the nature of our operation and the *OVER 100 YEARS IN BLOOM=

fact that we do use products sourced from outside suppliers NATIONAL HISTORIC SITE OF CANADA
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