
BEACH FRONT SAMPLE MENU

CUSTOM MENU  
Buffet set-up and take-down

Basic non-alcoholic bar package including assorted soda pop, green leaf tea, free trade coffee  
Professional and friendly service and bar staff      

Table linen 
 

BAR PACKAGE
 Open Water Catering can provide a cash bar with varied alcoholic options including:

Domestic and imported beer  |  Local micro brewery  |  House and top shelf spirits  |  Selected wines and champagne

BUFFET MENU OPTIONS
Dinner rolls are included

 
SALAD AND PLATTER: Choose 3 items 

Organic baby greens with fresh cherry tomatoes, lemon cucumber, shaved red bets, Spanish onion, sunflower seeds with
aloe vera and cucumber vinaigrette

Traditional Caesar salad with shaved parmesan, bacon bits, and fresh baked croutons 
Lemon and strawberry balsamic Greek and feta salad

Baby spinach salad with candied pecans, craisins, crumbled feta, shaved beets, pomegranate vinaigrette 
Fresh seasonal vegetable platter with lemon pepper & dill dip 

Cheese platter with mixed nuts, artisan crackers and fruit 
Fruit platter with assorted seasonal mixed fresh fruit

 
 VEGETABLES: Choose 2 items

Corn on the Cobb with smoked cracked pepper and truffle butter
Oven roasted seasoned red beets and shaved kale 

Maple and cumin glazed seasonal squash
Caramelized onion and sage roasted carrots

 
STARCHES: Choose 2 items
Saffron and fried leek rice pilaf 

Mediterranean brown rice with oven roasted garlic tomatoes 
Oven roasted seasoned potatoes with chives  

Roasted garlic and sage mashed potatoes 
Spinach & molasses baked beans with quinoa and lime yogurt 

ENTRÉE: Choose 1 items
Alberta Sterling Silver Baron of beef carving station included  

Oven roasted honey, thyme Miso glazed chicken 
Quinoa and goat cheese stuffed red beets, with a white wine reduction and crumbled roasted cashews    

Seared sockeye salmon with creamy lemon dill tzatziki and fresh chives
Green tea glazed Pork-loin with an apple and peach chutney 

Pasta pappardelle puttanesca with shaved parmesan 
Roasted garlic and chorizo pesto penne with fresh basil, caramelized onions, cherry tomatoes  

DESSERTS
Assorted mini cupcakes and squares served with fresh fruit and whipped cream

15% gratuity and applicable taxes are not included.


