
starters

mains

desserts

$55 per person
excluding taxes & gratuities

blue canoe 
winter menu #3 

~ to book this menu for your group, please call 604-275-7811 ~

7oz sirloin steak & half lobster seafood thermador
�lled with scallops, shrimp, lobster, 

mushrooms au gratin, nugget potatoes, 

market select vegetables, green peppercorn sauce

baked chicken cordon bleu
parma ham, gruyere cheese, herb chicken jus, 

creamy polenta, �re roasted vegetables

baked vegetarian spinach & ricotta manicotti (v)
grilled vegetables, warm baked bread

(v)= vegetarian  (gf ) = gluten free

starter tapas share platter 
includes all of the following:

•  butternut squash soup shot (v)

•  focaccia bruschetta with baby bocconcini, sun!ower pesto, gem tomatoes, 

     parmesan, aged balsamic glaze (v)

•  tuna poke bites on shrimp cracker

•  korean spiced cauli!ower gochujang (v)

•  coconut prawn sticks

dessert tapas share platter 
includes all of the following:

•  chocolate 

•  cheesecake

•  apple pie

•  vanilla gelato

mains
please choose one of the following:

please note:  group menu selections must be ordered at least 72 hours in advance


