Family Style Menu
Tier 1 - $40
House Flatbreads
citrus and herbs

Charred Kale Salad
pickled red onions, cucumber, crispy quinoa
roasted shallot vinaigrette

Marinated Beet Salad
pickled beets, crispy shallots
sundried tomato and pumpkin seed pesto

Marinated Seasonal Vegetables
Salt Spring vinegar, fresh herbs, garlic and chili

Roasted Nugget Potatoes
herb and preserved lemon aioli

Pan Fried Island Rockfish
citrus brown butter, grilled lemon

Lemon and Caper Chicken Thighs
pan fried and simmered in an aromatic broth

Citrus Goat Cheesecake
Haltwhistle Cheese Co. Chevre
seasonal compote

Family Style Menu
Tier 2 - $50
Warm True Grain Baguettes
EVOO and SSI pinot noir vinegar

Greens and Things
shredded veggies, marinated eggplant
sunflower seed and sesame brittle
balsamic and wildflower honey vinaigrette

Heirloom Bean Salad
white wine and garlic vinaigrette
pickled radishes and shallots
tender brassicas, fresh herbs

Marinated Seasonal Vegetables
Salt Spring vinegar, fresh herbs, garlic and chili

Smoked Mashed Potatoes
Pan Roasted Wild Salmon
blistered groundcherry and pepper salsa
pea shoots

Wildflower Honey and Herb Roasted Island Chicken
white wine reduction, charred citrus, fresh herbs

Apple and Cheddar Crostata
apple cider caramel, creme fraiche chantilly

Family Style Menu
Tier 3 - $60
Assorted True Grain Breads
herb compound butter

Panzanella Salad
heirloom tomatoes, true grain multigrain
Haltwhistle Cheese Co. curds, torn basil, red wine dressing

Heirloom Lettuce and Spinach Salad
pastured eggs, candied walnuts, crisp radishes
apple cider vinaigrette

Marinated Seasonal Vegetables
Salt Spring vinegar, fresh herbs, garlic and chili

Zucchini Fritters
roasted red pepper and harissa emulsion

Buttered Potato Leek Au Gratin
Haltwhistle Cheese Co. Clevedon, chives

Maple Roasted Wild Salmon
fresh fennel and citrus, brown butter

Sous Vide Baron of Grass Fed Beef
creamed rutabaga and caramelised plum demi glaze

Caramelized White Chocolate Mousse
chai sponge, seasonal compote
candied ginger, milk and chocolate crumb

Canape + Family Style Combo Menu
$60
Farm’s Gate Chicken Nuggets

island chicken mousseline, buttermilk battered and fried, house ketchup

Seasonal Gazpacho

rhubarb mint, summer tomato, melon and sherry
marinated fennel, herb oil, blackberry salt

Wild Salmon Tartare
avocado-lime dressing, fingerling potatoes, MAiiZ Nixtamal tortilla chip

Assorted True Grain Breads
herb compound butter

Heirloom Lettuce and Spinach Salad

pastured eggs, candied walnuts, crisp radishes, apple cider vinaigrette

Heirloom Tomato Salad

cucumbers, sweet onions, peppers
Haltwhistle Cheese Co. Feta , white wine vinaigrette

Marinated Seasonal Vegetables

Salt Spring vinegar, fresh herbs, garlic and chili

Roasted Nugget Potatoes

herb and preserved lemon aioli

Pan Roasted Island Rockfish

wilted fennel, leeks and summer squash
white wine, dijon and sorrel cream

Parsley and Lemon Roasted Island Chicken
blistered cherry tomato and olive ragu

Berries and Things

Charm de L’ile macerated berries, olive oil shortcake
orange and thyme meringue

Canapés

Vegetarian

Three Course Plated Menu
$55

1st
Wild Mushroom Risotto
brandy and cream simmered chanterelles
pickled shiitake, candied pine mushrooms, fresh sprouts

2nd
Pan Seared BC Ling Cod
butter potato and rutabaga rosti, marinated brassicas
lovage and lemon emulsion

OR
Duo of Island Chicken
butter and herb roasted breast, dark meat croquette
butter potato and rutabaga rosti, marinated brassicas
lemon sorrel cream

3rd
Deep Fried Delicata Squash
chocolate fondue, milk and chocolate crumb
potato skin ice cream

4 Course Plated Menu
$70

1st
Summer’s Bounty
marinated heirloom tomatoes, shaved radish, crispy tomatoes
cucumber water, basil oil

2nd
Citrus and Sake Cured Coho Salmon
whipped Haltwhistle Fromage Frais
lemon puree, mizuna, crispy shallots

3rd
Sous Vide Island Beef
potato fondant, sunchokes, summer squash
caramelized plum and bone marrow jus

OR
Pan Roasted Halibut
potato fondant, sunchokes, summer squash
bearnaise sauce

4th
Berries and Things
Charm de L’ile macerated berries, olive oil shortcake
orange and thyme meringue

Food Stations
12 people minimum

Poutine Station
$10.00 per person

create your own poutine masterpiece from the following ingredients:
House smoked pulled pork, Moroccan chicken
roasted mushrooms, green onions, caramelized onions, fresh herbs
Haltwhistle Cheese Co. Curds, wild mushroom gravy

You Mac Me Smile
$10.00 per person

bacon, andouille sausage, dungeness crab, humpback shrimp
roasted mushrooms, green onions, caramelized onions, fresh herbs, corn
roasted peppers, buttery herbed bread crumbs

Poke Station

$16.00 per person

served in Chinese take out containers
marinated albacore tuna, wild salmon, and humpback shrimp ceviche
warm rice, green onions, kelp salad, crispy shallots, pickled onions
roasted chickpeas, jalapeno, roasted sesame
wasabi cream, ginger ponzu, avocado lime dressing

E-Kernel-Y Yours
$4.00 per person

freshly popped pop corn, sweet and salty kettle corn
sauerkraut, chef’s tsunami umami, and spicy tomato seasonings
candied nuts, milk chocolate chips

Food Stations
12 people minimum

Fast Food Station
$12.00 per person

smash sliders-grass fed beef patties, smoked cheddar, house mayo, pickles, lettuce
smoked chicken wings-tart and spicy Vietnamese glaze
corndogs- exactly what you think, except better
fresh cut fries-ketchup, mayo, tartar sauce and gravy

BBQ Station
$12.00 per person

pulled pork sliders, NC BBQ sauce, gochujang aioli. pickled radish, fresh slaw
house smoked brisket croquettes, caramelised onions
pickled jalapenos, preserved tomato jam
southern fried hushpuppies, smoked paprika butter
grilled seasonal vegetables

Taco Station

$12.00 per person

served on MAiiZ Nixtamal tortillas, made from corn grown in BC
fish - cornmeal fried Island rockfish, sesame, ginger and pickled chili salsa, fresh slaw
beef barbacoa - chili rubbed slow cooked grass-fed beef, mole sauce, pickled red onions
mushroom -tequila + lime simmered chanterelles, pickled, candied + fried mushrooms
fresh sprouts

Cookie Station
$8.00 per person

milk and cookies panna cotta
raspberry macarons
popcorn cookies
unlikely friend-chip cookies, milk chocolate and spicy dill pickle potato chips
sugar shack ice cream sandwiches, maple shortbread cookies, potato skin ice cream

-

