
 

HOLIDAY DINNER BANQUET 1 
 
 
 

Freshly Baked Artisan Bread 
 
 

Tomato Basil Soup  

grated grana padano cheese & house garlic croutons  
or 

Caramelized Apple & Arugula Salad 

sundried cranberries, pumpkin seeds, grainy dijon vinaigrette 
*** 
 

Brie & Butternut Squash Ravioli 

rosemary cream sauce, portobello mushrooms, parmesan cheese 
or 

Slow Roasted Turkey Breast 

served on savoury stuffing with herbed gravy, 
garlic mashed potatoes & cranberry compote 

or 
Grilled CAB Sirloin 

grilled medium rare, five peppercorn sauce 
garlic mashed potatoes & seasonal vegetables 

*** 
 

Pumpkin Mousse  
maple whipped cream 

 
 

Coffee or Tea 
 
 

$50 
 
 
 
 
 

price and menu items subject to change 
price subject to 5% GST & 18% gratuity 

20 pax minimum – 60 pax maximum 
individual course selections not required in advance 

 

 



 

HOLIDAY DINNER BANQUET 2 
 

Freshly Baked Artisan Bread 
 

Creamy Leek & Potato Soup 

topped with chili oil & chives 
*** 
 

Spinach & gorgonzola Salad 
seasonal greens, candied walnuts, gem tomatoes, red onion,  

honey mustard dressing 
*** 
 

Brie & Butternut Squash Ravioli 

rosemary cream sauce, portobello mushrooms, parmesan cheese 
or 

Slow Roasted Turkey Breast 

served on savoury stuffing with herbed gravy, 
garlic mashed potatoes & cranberry compote 

or 
alderwood Salmon 

whiskey blackberry glaze 
roasted potatoes & seasonal vegetables 

or 
Grilled Filet Mignon 

grilled medium rare 
fresh thyme & creamy mushroom demi 
roasted potatoes & seasonal vegetables 

*** 
 

Upside Down Stout Rhubarb Cake 
buttered rum glaze 

 
Coffee or Tea 

 
$60 

price and menu items subject to change 
price subject 5% GST & 18% gratuity 
20 pax minimum – 60 pax maximum 

individual course selections not required in advance 

 



 

HOLIDAY DINNER BUFFET 1 
 

 
 

Freshly Baked Artisan Breads 
 
 

STEAMWORKS Holiday Salad 
candied walnuts, sundried cranberries, goat cheese,  

balsamic vinaigrette 
Classic Crisp Romaine Caesar Salad 

garlic croutons, fresh parmesan 
Roasted Winter Root Vegetables 

cinnamon dusted parsnips, yams, sweet potatoes, carrots  
Garlic Mashed Potatoes 

truffle oil & chives 
Creamy Roasted Garlic & Pesto Penne  

spinach, sundried tomatoes, mushrooms 
Savoury Stuffing 

vegetarian stock, fresh sage, roasted apple 
Slow Roasted Turkey Breast 

herbed gravy & cranberry compote 
Maple whiskey Marinated Wild Salmon Filet 

topped with fresh chives 
Dijon & Cracked Black Peppercorn Crusted Striploin 

peppercorn sauce 
*** 

 
Upside Down Stout Rhubarb Cake 

buttered run glaze 
 

Coffee or Tea 
 

$57 
 
 
 

price and menu items subject to change 
price subject to 5% GST & 18% gratuity 

40 pax minimum 

 
 



 

HOLIDAY DINNER BUFFET 2 
 
 
 

Freshly Baked Artisan Breads 
 
 

SunDried Cranberry & Arugula Salad 
pumpkin seeds, grainy dijon vinaigrette 
Tomato Bocconcini Salad 

red onion, fresh basil, balsamic reduction, coarse sea salt 
Brussels Sprouts 

double smoked bacon 
Garlic mashed potatoes 

truffle oil & chives 
Broccoli & Cauliflower Gratin 

white béchamel sauce 
Brie & Butternut Squash Ravioli 

rosemary cream sauce, topped with portobello mushrooms, parmesan cheese 
Savoury Stuffing 

vegetarian stock, fresh sage, roasted apple 
Slow Roasted Turkey Breast 

herbed gravy & cranberry compote 
Salmon Wellington 

mushroom duxelle, rosemary cream sauce 
 

Peppercorn-Crusted Filet Mignon 
roasted shallot & brandy cream sauce 

*** 
 

Pumpkin Cheesecake 
spiced whipped cream 

 
Coffee or Tea 

 
 

$65 

 

 
price and menu items subject to change 
price subject to 5% GST & 18% gratuity 

40 pax minimum 

 
  



 

HOLIDAY LUNCH BANQUET 

 
 
 

Freshly Baked Artisan Bread 
 
 

Tomato Basil Soup  
grated grana padano cheese & house garlic croutons  

or 
STEAMWORKS Holiday Salad 

candied walnuts, sundried cranberries, goat cheese,  
balsamic vinaigrette 

*** 
 

Brie & Butternut Squash Ravioli 

rosemary cream sauce, portobello mushrooms, parmesan cheese 
or 

alderwood Salmon 

whiskey blackberry glaze 
roasted potatoes & seasonal vegetables 

or 
Slow Roasted Turkey Breast 

served on savoury stuffing with herbed gravy, 
garlic mashed potatoes & cranberry compote 

*** 
 

Pumpkin Mousse 
maple whipped cream 

 
Coffee or Tea 

 

$40 

 

price and menu items subject to change 
price subject to 5% GST & 18% gratuity 

20 pax minimum – 60 pax maximum 
individual course selections not required in advance  



 
 

HOLIDAY LUNCH BUFFET 
 
 
 
 

Freshly Baked Artisan Breads 
 
 

STEAMWORKS Holiday Salad 
roasted walnuts, sundried cranberries, goat cheese,  

balsamic vinaigrette 
Classic Crisp Romaine Caesar Salad 

garlic croutons, fresh parmesan 
Roasted Winter Root Vegetables 

cinnamon dusted parsnips, yams, sweet potatoes, carrots  
Garlic Mashed Potatoes 

truffle oil 
Brussels Sprouts 

double smoked bacon 
Creamy Roasted Garlic & Pesto Penne  

spinach, sundried tomatoes 
Savoury Stuffing 

vegetarian stock, fresh sage, roasted apple 
Slow Roasted Turkey Breast 

herbed gravy & cranberry compote 
maple whiskey Wild Salmon Filet 

topped with fresh chives 
*** 
 

Pumpkin Mousse 
maple whipped cream 

 
Coffee or Tea 

 
 

$42 
 
 

price and menu items subject to change 
price subject to 5% GST & 18% gratuity 

40 pax minimum 
  



 
 

HOLIDAY RECEPTION MENUS 
 

 
 

Steamworks custom reception menus are the ideal way to encourage your guests 
 to get social with one another. As they mingle, our friendly staff will pass through your 

crowd with delicious canapés for them to enjoy while sipping on libations.  
All of our menus are custom created to suit the needs of your guests.  

 
 

How to create your menu:  
 

Step 1:  
select your items from any of the THREE price tiers ($2.50, $3.25, $3.75) 

 
Step 2:  

add the cost of the individual items together to get your menu price per person  
 

Step 3:  
multiply your menu price* by your guest count  

(quantity of items = guest count)  
 

*menu price is subject to 5% GST & 18% gratuity 
 

Passed menus start at $25.00 pp for a minimum order of 25 guests. The quantity is based on your 
guest count, but you can always double up on an item if you prefer. 

Download our menu calculator to help customize your menu. 

 

Suggested Quantities Per Person 
 

Pre-Dinner/Cocktail Hour (1 hr) – 3-5 pieces/person or share platters 
*minimum price/person does not apply if combined with a plated/buffet menu* 

 
Networking/Welcome Reception (2 hrs) – 8-10 pieces/person + share platters 

 
Cocktail Reception (3 hrs+) – 10-14 pieces/person + share platters/stations   



 

 

TIER 1 
 

 

 
 

Poached Prawn, Mango & Fresh Dill (g) 
served on a cucumber round 

 
Mini Julienne Vegetarian Spring Roll (v) 

Asian spicy dipping sauce 
 

Gem Tomato, Mini Bocconcini & Fresh Basil Skewer (v)  
balsamic glaze  

 
Spanakopita bites (v) 

with tzatziki 
 

seared king oyster mushroom (vG) (G) 
with black pepper sauce 

 
mozzarella arancini Risotto Balls (v) 

with marinara 
 

Pumpkin Mousse Shooter 

maple whipped cream 

 
Mojito Fruit Skewer (vg) 

triple sec marinated melon balls, fresh mint 
 

Strawberry Profitérole (v) 
 
 
 

$2.50/piece 
 

 
 

Minimum order is for 25 guests 
Complimentary coffee & tea with order 

(v) – vegetarian 
(g) gluten-free 

(vg) - vegan 
 

 



 

TIER 2 

 
Thai Style Marinated Chicken Satay Skewer (g) 

 peanut sauce  
 

Tandoori Marinated Chicken Skewer (g) 
raita dipping sauce 

 

Prosciutto & Roasted Roma Tomato on Crostini 
grana padano cheese 

 
Italian Sausage & Pesto Flatbread 

balsamic reduction drizzle 
 

Asian Style Marinated Wonton Wrapped Prawn 
spicy dipping sauce 

 
Sweet Soy Sirloin Beef Skewers (g) 

grilled medium rare 
 

Indian-Spiced Lamb Meatball 
raita dipping sauce 

 
smashed avocado mini toasts (v) 

with siracha aioli, tobiko & green onions 
 

grilled chili mango (v) 
with sesame oil & green onion on crispy wonton 

 
Fresh Strawberries (v) 

dipped in Callebaut chocolate 
 

 
 

$3.25/piece 
 
 

Minimum order is for 25 guests 
Complimentary coffee & tea with order 

(v) – vegetarian 
(g) gluten-free 

(vg) - vegan 
 



 

TIER 3 
 
 
 

Pulled Pork Slider 

house bbq sauce, creamy coleslaw 
Smoked B.C. Salmon on Crostini 

horseradish cream 

Spicy Asian Marinated Scallop & Prawn Skewer (g) 
 

Fried Sockeye Salmon & Sweet Potato Croquettes 

panko crusted with a basil lemon pesto mayo 
Shaved Striploin on Artisan Rolls 

horseradish cream 
Mini Crab & Shrimp Cakes 

chili lime mayo 
Ahi Tuna Tartar in Wonton Spoon (g) 

wasabi mayo, topped with green onion 

Seared Beef Tenderloin (g) 
served with béarnaise sauce in a sake cup 

 

brisket Panko arancini Risotto Balls (g) 
 

BEYOND MEAT SLIDER (V) 
lettuce, tomato, chipotle aioli 

 

Montreal Spiced Grilled Cheeseburger Sliders 
melted cheddar cheese, dijon mayo, lettuce, tomato 
VIETNAMESE SALAD ROLLS (Vg) (G) 

cashew sesame dip 
 

Assorted Mini Cheesecakes (v)  
 

White Chocolate Chip Brownie Wedge (v) 
fresh strawberry & crème Chantilly 

 
$3.75/piece 

 
 

Minimum order is for 25 guests 
Complimentary coffee & tea with ordeR 

v) – vegetarian 
(g) gluten-free 

(vg) – vegan  



 
 

 

ENHANCE YOUR MENU 
 

Menu enhancements are an excellent way to welcome your guests to dinner, 
surprise your guests with a late night snack or add an element of interest to your 

cocktail reception. Our list includes both heartier stations as well as a wide 
variety of share platters. 

 

Holiday STATIONS 
 
 
 
 
 

Hand-carved Slow Roasted Turkey (Live Chef) 
cranberry compote, herbed gravy 

 
serves 40 - $399 

(4 oz portion per person) 
 
 
 
 

Hand-Carved Roast Striploin (Live Chef) 
rock salt & cracked pepper crusted 

served with mashed potatoes and gravy 
 

serves 40 - $499 
(4 oz portion per person) 

 
 
 
 
 
 
 
 
 
 

 
 
 



 

Stations Continued…  
 
 
 
 

Pasta Station (Self-Serve) 
 

Chicken & Garlic capPElLetti 

spinach cream sauce 
Chorizo Penne 

mushroom, red onion, cherry tomato, garlic tomato sauce 
three cheese tortellini 

oven roasted vegetables, sundried tomato cream sauce 
 

$15.99/person 
 
 

Build-your-own poutine station (Self-Serve) 
 

Hand-cut kennebec fries 
Cheese curds 

VEGETARIAN House gravy 
Crispy bacon bits 

Green onions 
 

$13.99/person 
 
 

BREWERY Bbq station (Self-Serve) 
 

BBQ CHICKEN THIGHS 
SPICY GRILLED CORN ON THE COB 

MACARONI SALAD 
POTATO SKINS 

COLESLAW 
 

$19.99/person 
 

 
price and menu items subject to change  
price subject to 5% GST & 18% gratuity 

 40 pax minimum 
 
  

 



 

platters 
 
 
 
 

Westcoast Seafood Platter 
candied & smoked, salmon, prawns, 

mussels & clams, crostini, cocktail sauce, lemons 
Serves 50- $499 

 
Poached Prawn Tower 

served with cocktail sauce 
300 pieces - $399 

 
Premium Imported Cheese Board 

with fruit & crostini 
Serves 25 - $160 
Serves 50 - $300  
Serves 100 - $425 

 
Premium Charcuterie 

assorted cheeses, cured meats, pickles, nuts, preserve, crostini 
Serves 25 - $195 
Serves 50 - $350 

 
Fresh Seasonal Fruit Platter 

Serves 50 - $125 
 

Vegetable Crudité Platter 
served with smokey pepper hummous 

Serves 50- $95 
 

Assorted Dessert Platter 
mini cheesecakes, assorted fruit tarts, profitéroles, fresh fruit 

150pcs - $300 
 

Late Night Pizza (available after 10pm) 
see a la carte menu for pricing – 8 slices per pizza 


