Croatian Cultural
Centre
Banquet Menu

Coffee and Tea Service

Caffe Umbria Coffee Station
-Coffee and Decaffeinated Coffee
- Milk
- Cream
-Sugar
$4 per person

Tea Service

Rishi tea available

$2 per tea bag on consumption basis

Meetings

Assorted Dried Fruits

$12 per bowl

Trail Mix

$12 per bowl

Smarties

$12 per bowl

Mixed nuts

$12 per bowl

Fresh apple or orange

$3 each

Coffee and tea services (2 hrs max)

$5 each

Bottle Water

$5 each

Breakfast
Buffet
A minimum guarantee of 25 guests is required or $4 surcharge per person applies

Mediterranean

Fresh Juice
Fruit cocktail, cottage cheese, Yogurt
Chilled hard-boiled eggs
Rolls and Cornbread with butter and preserves
Cold cuts and assorted cheese with olives and pickles
Coffee and Tea service

$32 per person

Classic
Fresh Juice
Sliced seasonal Fruit
Individual assorted yogurts
Organic granola
Sour Dough and whole wheat bread with Toaster
Assorted Pastries, Croissants, Muffins
With butter and preserves
Breakfast potatoes
Choose 4
Cinnamon Brioche French Toast
Waffles with maple syrup and whip cream
Scrambled eggs
Smoked slice bacon
Sliced turkey bacon
Pork sausage
Turkey sausage
Sliced maple ham
Warm oatmeal with cinnamon, brown sugar
Roasted Roma tomatoes
Coffee and Tea Service

$45 per person

Breakfast Add on

Croissants, Danishes, Muffins

$47 per dozen

Ham and cheese Croissants

$47 per dozen

Chocolate banana bread

$47 per dozen

Individual yogurts

$4 each

Assorted whole seasonal fruits

$3 each

Smoked salmon, cream cheese, onions, capers & bagel

$10 per person

Sliced chorizo sausage

$6 per person

Scrambles egg breakfast burrito

$4 per person

Scramble eggs

$3 per person

Smoked slice bacon

$6 per person

Sliced turkey bacon

$7 per person

Sliced maple-ham

$6 per person

Waffles with fruit compote

$4 per person

Sliced tomatoes

$2 per person

Fruit smoothies

$3 per person

Warm oatmeal with cinnamon and brown sugar

$3 per person

Assorted cheese plate with crackers and baguette

$120 p/platter (serves 12)

Sliced seasonal fruits plate

$100 p/platter (serves 12)

Coffee
Break
A minimum guarantee of 10 guests / Available between 10 am and 4 pm

Sweet
Tarts
Palmiers
Bars
Candy (gummies and smarties)

Salty
Pretzels and mustards
Salted caramel bar
Nuts and bolts
Kettle chips with ranch

Savoury
Mini Croissants with ham
Warm pita wedges with hummus
Truffle popcorn
Assorted whole fruits

Ploughman’s Snack
Assorted cheese and charcuterie
Petit fours
Assorted grapes with crackers and bread
$18 per person
Coffee and tea service is included

Brunch

&
Lunch
A minimum guarantee of 40 guests is require

Adriadic Brunch
Fresh Juice
Sliced seasonal fresh fruit
Pastries, Corn bread, muffins

Potato salad
Greens salad with Champagne vinaigrette
Caesar salad
Pasta salad with sundried tomato pesto, artichokes, olives and capers

Scrambled eggs
Waffles with whip cream berry compote, and maple syrup
Bacon and Pork Sausages

Chicken forestiere
Salmon with lemon dil sauce
Spinach and Ricotta Cannelloni with arrabbiata sauce
Parmesan potato
Seasonal Vegetable medley

Assorted Dessert
Assorted cheese plate

$55 per person
Add on Brunch only – Baron of Alberta beef, herb Hus at $10 per person (plus $200 carving
fee)

Working Lunch Buffet

Deli sandwiches:
Tomato basil soup or Chicken Noodle soup (choose one)
Potato salad
Crudités & ranch dip

Chef selected breads and wraps:
Cajun chicken, monteray jack cheese, coleslaw
Smoked salmon and lemon aioli
Ham and truffle cream cheese Croissant
Tomato, Bocconcini, Arugula, sundried tomato spread

Tarts and carrot cake
Coffee and Tea service

$44 per person

Italian Buffet

Minestrone Soup
Antipasto, Artichoke, Pearl Bocconcini Salad, Basil Pesto
Roasted Italian Sausage, Olives and peppers
Roasted Chicken flat bread
Chef vegetarian Flat bread
Penne Puttanesca
Carrot cake, Coffee and Tea service

$45 per person

Comfort food Buffet

Tomato soup with garlic bread
Crudités & dip

Truffle crusted mac & cheese
Baked wedged fries, parmesan aioli
Brioche bun pulled pork sliders

Sliced seasonal fruit
Chocolate cake
Coffee and Tea service

$44 per person

Plated Lunch
Starter / Choose 1:
Cream of mushroom soup
Chicken Corn Chowder
Tomato basil soup
Caprese salad: grape tomato, pearl bocconcini, basil
Strawberry Frisee salad: balsamic reduction, pecans and basil
Goat cheese Beet salad: Arugula, Red onion, grapefruit vinaigrette
Potato Salad with smoked salmon and arugula
Caesar salad
Entrée / Choose 1:
Papperdelle pasta, beef short rib, fresh basil, grape tomato, garlic
Grilled pepper beef sirloin, Celeriac mashed potato, green beans, herb beef jus
Chicken Puttanesca, Mushrooms Olives tomatoes, capers
Chimichurri chicken breast, Quinoa pilaf, Green beans
Dijon herb steelhead trout, sweet potatoes, spinach and mushrooms
Dil marinated Ling cod, herb potato hash, bell peppers, Grapefruit cream sauce
Vegetarian Linguine, Kale, pine nuts, grape tomato, garlic parmesan cheese Olive oil
Dessert / Choose 1
Cheese cake with berry compote
Chef tart duo
Cookies and ice cream
Chocolate Brownie with whip cream

$50 per person

Dinner

Plated Dinner

Soup / Choose 1
Lobster bisque, Lemon pernod cream
Chicken corn chowder, herb crouton
Asparagus, truffle oil, lemon cream

Entrée
Roasted free range chicken breast
Mushroom risotto, eggplant red pepper ratatouille
Asparagus, cauliflower puree, Red wine demi-glace

Tomato Basil, micro basil, dried tomato

Salad / Choose 1

Seared double pork chop
Yam potato ragout, warm artichoke and tomato salad
Caraway jus

Strawberry, smoked chicken, feta cheese, lola
Seared sable fish
Lemon caper risotto
Fennel poached prawn, smoked salmon, truffle Oyster mushroom, roasted zucchini & peppers, Parsley
oil
chive potato, organic greens, basil mousseline
rosa, watercress, frisse, walnut thyme vinaigrette

Mesclun greens, seasonal berry, pumpkin seed,

Roasted Lamb rack chop
Potato Provençal, asparagus, white bean ragout
Herbed faro, rainbow carrot, Arugula, green Rosemary demi-glace
Mango vinaigrette

apple, parmesan cheese, candy pecan
Classic Caesar, garlic bread, lemon

Desserts

Chocolate cake, raspberry coulis

Grilled filet mignon
Parmesan potato gratin
Green bean, tomato& red-onion confit, carrot orange
puree, Dijon demi-glace
Lemon thyme braised short rib
Roasted fingerling potato, Yam puree & green peas, Herb

Black forest cake with bandy cherry compote
Key lime pie with citrus compote
Dark chocolate truffle with raspberry coulis
New York cheese cake with berry compote

$78 per person for 3 course / 88 per person for 4 course
3 course meal : Soup or Salad, entrée, dessert) / 4 course meal: (Soup, Salad, entrée, dessert)

Mediterranean Buffet

Greek salad
Warm pita bread with hummus and tzatziki

Chicken and Beef Souvlaki
Spanakopita
Lemon roasted potato
Dilled rice pilaf

Baklava
Galatopita

Coffee and tea service

$75 per person

A minimum guarantee of 25 guests is required

Dubrovnik Buffet
Salads
Variety of greens, shaved vegetables, cherry tomatoes, seasonal dressings
Caesar salad, lemon, parmesan
Marinated Roma tomato, pearl bocconcinni, balsamic vinegar, Basil olive oil
Horseradish smoked salmon potato salad
Quinoa salad, artichoke, tomato, herbs, peppers

Cold platters
Seafood platter: smoked salmon, smoked trout, candied salmon, Calamari
Antipasto: grilled vegetables, bocconcini, olives, cured meats
Main dishes
Baron of Alberta beef, Dijon jus
Salmon filet, Lemon dil cream
Chicken forestier, mushrooms, pearl onion, rosemary jus
Artichoke spinach agnolotti, spiced tomato sauce
Seasonal grilled vegetables
Potato trio, Boursin whipped mash, fingerling, sweet potato
(Add on : chef carved beef plus $200 per chef)

Dessert:
Chocolate truffle cake
Cheese cake
Assorted pastries
Seasonal fresh fruit with warm chocolate sauce

$90 per person
Coffee and tea service included

For inquiries regarding future reservations, please feel free to contact us

3250 Commercial Drive
Vancouver B.C. Canada. V5N 4E4

Tel: 604-879-0154
E-mail: info@croatiancentre.com

