Plated Dinner

AMUSE BOUCHE

Westin Whistler Weddings

Patio Cocktail Reception

COLD TABLE

marinated, grilled & roasted vegetables
olives, cheeses & cured meats
fresh baguette & crackers

tray passed hors d’oeuvres
(3) pieces per person

pan seared qualicum bay scallop & berkshire pork belly
petit greens, sherry vinaigrette

SALAD

golden beet & salt spring island goat cheese
arugula & frisee medley, grapefruit, candied walnuts, herb emulsion

MAIN

AAA 60z. alberta beef tenderloin
yukon gold potato pave, fresh seasonal vegetables, red wine jus

or

pacific sablefish
fingerling potatoes, fennel,

citrus tarragon & chive buerre blanc

DESSERT
plated dessert trio

starbucks coffee & tazo tea

shallot & carrot ragout




