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About Peake

For over 18 years, Peake of Catering has been one of Metro Vancouver’s most innovative and exciting full service
catering companies. Whether it's a corporate breakfast or lunch, a conference for 150, cocktail reception, summer
barbecue, or staff Christmas party be prepared for an adventure in food experience.

Peake is an industry recognized leader in sustainability. Our company’s own Community, Environment, and
Excellence program (CEE) helps govern the choices we make as a company and helps educate our employees on how
to uphold these principles and policies. We use locally sourced products whenever possible, regularly give back to
the local community, encourage and provide an outlet for healthy living to our employees. As part of our
commitment to sustainability, Peake of Catering is a member of the Vancouver Aquarium’s Ocean Wise program,
offering UBC Robson Square only 100% sustainable seafood options. In addition we provide only Ethical Bean shade
grown, fair trade, locally roasted organic coffee and Numi artisan hand-blended full leaf organic and fair trade teas
on campus. Most recently, Peake of Catering has implemented a composting program at UBC Robson Square so that
all organic waste from catered events is diverted from the landfill.

This package includes a wide variety of menu suggestions. If you don’t find what you’re looking for, then please
contact one of the Event Planners at UBC Robson Square and together with the Peake team, we will be happy to
provide you with additional ideas and selections.

It& all part of going beyond your expectations.
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Made Easy
priced per guest

The Executive

The Continental

The Alpine
The Whistler
The Grouse

Made Healthy

The Georgia
The Pacific

The Cypress

A Sumptuous Start
(7 pieces per guest)
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Breakfast

each breakfast package is accompanied with a selection of chilled fruit
juices, Ethical Bean coffee and assorted Numi teas

assorted breakfast pastries and baked goods
individual yogurts (0.5 per guest)
whole fruit, in season (0.5 per guest)

assorted baked goods and pastries
fresh fruit kebabs

individual yogurts
fresh cut fruit
assorted stuffed croissants

low fat muffins
individual yogurt parfaits with fruit and granola
fresh fruit kebabs

a selection of cold cereals and granola served with raisins, dried fruit,
sliced almonds and milk
fresh fruit kebabs

organic oatmeal with flaxseed, dried cranberries and almonds
low fat cottage cheese and fruit plate

assorted sweet and savoury breakfast pastries
individual fruit and granola yogurt parfaits
fresh fruit kebabs

open faced bagels with smoked salmon, cream cheese with capers and
cucumber with cream cheese
fresh fruit kebabs

your choice of breakfast wrap
Ebacon, freshly scrambled egg and aged cheddar
E sausage, freshly scrambled egg and aged cheddar
E mushroom, spinach and Swiss cheese

fresh fruit kebabs

a sampling of breakfast hors d’ceuvres

mini scones; mini crépes; mini quiches and mini bagels
fresh fruit kebabs

9.35

12.45

13.45

14.50

14.50

14.50

15.55

15.55

15.55

18.65
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Made Easy

priced per guest

McPeake

Waffles Away!

Ala Lorraine

Fancy Frittata

The Canadian

The Vancouver
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Breakfast

each breakfast package is accompanied with a selection of chilled fruit
juices, Ethical Bean coffee,and assorted Numi teas

your choice of breakfast sandwich: 16.55
E the mcpeake: an English muffin with egg, cheese and tomato
finished with your choice of ham, bacon or sausage
Ebacon and egg sandwich: a ciabatta bun stuffed with bacon,
egg omelette, tomatoes and havarti cheese
fresh fruit salad

a variety of homemade waffles such as blueberry, chocolate chip or 18.65
strawberry served with maple syrup, strawberries and whipped cream
or rhubarb and apple compote

fresh fruit kebabs

add bacon or breakfast sausage (2 per guest) 2.10

a 5inch deep dish quiche made with your choice of fillings: 18.65
E spinach and feta E black forest ham and cheese
E grilled vegetables and goat cheese
E bacon, scallion and cheddar
E smoked salmon and asparagus
fresh fruit kebabs

add bacon or breakfast sausage (2 per guest) 2.10

a 5inch frittata filled with your choice of fillings: 18.65
E asparagus with mint and parmesan
E leek and potato E feta with olives and sun-dried tomato
E chorizo and spinach E asparagus and potato

fresh fruit salad

add bacon or breakfast sausage (2 per guest) 2.10
assorted mini pastries 21.75
fluffy scrambled eggs

home style pan fries
crispy bacon and breakfast sausage
fresh fruit kebabs

add homemade pancakes with maple syrup (2 per guest) 3.10
toast served with butter, peanut butter and preserves 23.80
fluffy scrambled eggs

home style pan fries
turkey sausage
roasted tomatoes
fresh fruit kebabs
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A la Carte

priced per item

Fruit

Yogurt

Baked Goods and Pastries
Sides

Granola

Oatmeal

Enhancements:

Stuffed Croissants

Savoury Pastries

Bagel or Toast Station
priced per guest

Mini Crepes
priced per dozen

Mini Quiches
priced per dozen

UBC Robson Square
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Breakfast

whole fruit, in season
fresh fruit kebab
seasonal fruit salad

individual yogurt

yogurt parfait

a variety of muffins, scones, bagels, fruit loaves, croissants, Danishes,
fruit trellises and cinnamon buns

bacon, breakfast sausage or grilled ham
turkey and rosemary or chorizo sausage

homemade granola served with yogurt or milk
assorted homemade granola bars

with milk, brown sugar, raisins and dried cranberries

spinach and feta E bacon, tomato and Swiss
black forest ham and cheddar E prosciutto and asiago
turkey and Swiss E asparagus and brie

roasted zucchini with ginger carrot
roasted eggplant with tomato and basil
ham, apple and Swiss

turkey, roasted red pepper and brie
turkey and Swiss

your choice of assorted bagels or breads for toasting
served with butter, preserves, regular and flavoured cream cheeses and
cucumber and tomato slices

pear with cinnamon and pecan

roasted butternut squash and aged cheddar
orange cream cheese and cantaloupe

Indian candy with dill cream cheese

wild mushroom and asiago E bacon and walnut
turkey and artichoke E spinach and brie
smoked beef and pepper

2.10
3.65
5.20

2.10
6.25

3.65

4.10
5.10

4.65
4.65

9.85

415

4.5

6.75

31.00

31.00
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Coffee Breaks

priced per guest

Cookies

Baked Goods
Treats

Savoury Pastries
Fruit

Cheese

Seasonal Tarts

Theme Breaks

priced per guest
minimum 15 guests

Milk and Cookies

Movie Break

Power Break

Made Healthy

Italian Delights

Tea Time

UBC Robson Square
Last Updatedctober, 2010

)

)

CATERING

In Between

all coffee breaks include a selection of chilled fruit juices, Ethical Bean

coffee, and assorted Numi teas

a variety of homemade cookies

an assortment of baked goods and pastries

a selection of dessert bars and squares
assorted savoury pastries with seasonal fillings
seasonal fresh fruit platter

domestic cheese platter with your choice of assorted crackers

or sliced baguettes

a selection of seasonal tarts

chocolate chip, double chocolate and oatmeal raisin cookies
individual portioned milk (skim, 2% and chocolate)
coffee and teas

nibs and M&M'’s
individual bags of chips
popcorn

assorted Jones Soda’s

whole fruit, in season
assorted energy and granola bars
Vitamin Water, Gatorade and bottled water

fresh fruit platter

vegetable platter with low-fat dip

omega-3 loaves and whole wheat bagels
assorted bottled water, juices and diet sodas

individual tiramisu cups

assorted biscotti

regular and flavoured San Pellegrino
coffee service with flavoured syrups

mini scones with butter, cream cheese and preserves
cucumber, ham, chicken and salmon finger sandwiches
assorted seasonal tarts

coffee and teas

6.75
7.80
7.80
8.30
8.30
8.30

9.35

8.30

10.30

10.30

12.45

15.50

17.60
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Snacks

priced per item
Chips
Pretzels

Japanese Snacks

Nuts
priced per guest

Energy Bars

_@-

Beverages

Coffee and Tea

Juice

Soda
Iced Tea

Water

Replenish

UBC Robson Square
Last Updatedctober, 2010

kettle or root vegetable
regular or chocolate covered
wasabi peas

peanuts, almonds, cashews or mixed

assorted energy bars

In Between

2.10
2.10
3.15
3.65

4.20

please look at our selection of platters, spreads, and dips for great menu

items to add to your morning or afternoon break

Any Time

Ethical Bean fair trade organic coffee and fair trade organic decaf 3.65

assorted Numi artisan fair trade and organic teas

bottled juices
fresh squeezed and organic Cyoni juices, individual
fresh squeezed organic Cyoni juices, 1L

regular and diet sodas
Santa Cruz organic sodas

regulariced tea
Steaz organic green tea sodas

on tap
includes glassware and skirted table, priced per guest
regular bottled
flavoured sparkling
sparkling, small
sparkling, large

Vitamin Water
Gatorade

2.10
4.65
14.25

2.10
2.50

2.10
4.65

0.55

2.10
2.60
2.60
5.15

4.65
3.65
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Made Easy

priced per guest

Classic Sandwiches

Deluxe Sandwiches and
Wraps

Paninis

The Yaletown

The Waterfront
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Lunch

a variety of hearty sandwiches 17.10
your choice of soup or salad

selection of freshly baked homemade cookies

an assortment of chilled beverages

add an extra half sandwich per guest 3.10

a variety of deluxe sandwiches and or wraps 17.60
your choice of soup or salad

selection of bars and squares

an assortment of chilled beverages

add an extra half deluxe sandwich or wrap per guest 3.65

a variety of grilled panini sandwiches 18.65
min of 6 each, served at room temp

soup or side salad

assorted bars and squares

an assortment of chilled beverages

add an extra half panini per guest 4.15

spinach salad with dried apple slices served with 23.80
black mission fig vinaigrette

cold poached wild BC salmon with sun-dried cranberry salsa

seasonal grilled vegetables

cherry clafoutis tarts

spinach salad with candied pecans and crumbled goats cheese served 23.80
with peppercorn ranch dressing

cold wasabi and sesame seared ahi tuna

seasonal grilled vegetables

chocolate pecan tarts

add an extra soup or salad to any of the above lunch packages 415
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Sandwiches

Pastrami

Egg Salad

Ham

Chicken Tarragon Salad
Roast Beef

Turkey

Grilled Salmon Salad

Vegetarian

Vegan

Deluxe

Old Fashioned Meatloaf

Pastrami on Rye

The Beefeater

The N’awlins

Turkey Bacon Club

Vegetable Patch

UBC Robson Square
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Lunch

all sandwiches made on a variety of breads, buns and croissants

shaved pastrami, lettuce, tomato, cucumber and Swiss cheese

chopped hard boiled eggs, celery and chives mixed with fresh dill
mayonnaise, topped with alfalfa sprouts, cucumbers and greens

sliced ham, tomato, cucumber, lettuce and cheddar cheese

oven roasted chicken and red onions infused with French tarragon and
lemon zest, topped with field greens, tomato and dijon mayonnaise

sliced roast beef, dijon mayonnaise, tomato, cucumber, cheddar cheese
and field greens

sliced turkey breast, Swiss cheese, tomato, cucumber and greens

grilled wild Pacific salmon, celery and sweet pickle relish blended with
mayonnaise and lemon zest, topped with red onion, cucumber and
field greens

avocado, roasted zucchini, tomato, cucumber, alfalfa sprouts, lettuce
and monterey jack cheese
roasted root vegetables with fresh spinach and artichoke spread

avocado, roasted zucchini, tomato, cucumber and alfalfa sprouts
served on whole grain bread

a generous carving of meatloaf garnished with caramelized onion,
monterey jack cheese, tomato and field greens served on a freshly
baked onion kaiser bun

shaved pastrami, tomato, coleslaw, dill pickles and Swiss cheese,
served on country style rye bread

sliced roast beef, blue cheese, caramelized onion, cucumber,
horseradish and watercress leaves served on country style
dark rye bread

shredded barbecue pulled pork, spicy coleslaw, jalaperio jack cheese and
grilled apple slices served on focaccia

smoked turkey, crispy bacon, hardboiled egg slices, tomato, Swiss
cheese, shredded lettuce, avocado and mayonnaise on a mini
baguette

roasted eggplant, peppers, zucchini and red onion with alfalfa sprouts,
tomato, and field greens served on freshly baked focaccia

8.30
8.30

8.30
8.30

8.30

8.30
8.30

8.30

8.30

9.85

9.85

9.85

9.85

9.85

9.85

Ocean Wise_ Recommended by the Vancouver Aquarium as an ocean-friendly seafood choice.
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Wraps
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Lunch

Ginger Beef garlic roast beef, candied ginger, cheddar cheese, baby spinach and 9.85
chipotle cream cheese wrapped in a whole wheat tortilla
Mexicali Chicken fajita chicken, shredded nacho cheese, fresh tomato, salsa, guacamole, 9.85
shredded iceberg lettuce and a cumin refried bean cream cheese
spread, wrapped in a jalapeno tortilla
B.C. Salmon Roll grilled salmon, cucumber slices, cheddar cheese and spinach leaves 9.85
mixed with a sundried tomato cream cheese spread, wrapped in a
spinach tortilla
Great American Bird  sliced turkey breast, grilled red onions, shredded iceberg lettuce and a 9.85
tangy cranberry cream cheese spread, wrapped in a whole wheat
tortilla
California Avocado mashed avocado, roasted artichoke and red pepper, alfalfa sprouts, 9.85
monterey jack cheese and a olive tapenade cream cheese spread
wrapped in a salsa tortilla
Gri | |ed Paninis 2!l paninis are made on fresh Calabria Bakery ciabattas filled, grilled and
served at room temperature
Tomato Bocconcini  plum tomatoes, bocconcini, baby spinach and sun-dried tomato pesto 10.35
The Italian sliced salami, capicollo, roasted red pepper, red onion, provolone cheese, 10.35
sun-dried tomato pesto and spinach leaves
Roast Beef Please roast beef, horseradish infused cream cheese, roasted red onion, 10.35
aged cheddar and cracked black peppercorns
Wild Salmon  fresh wild BC salmon, dill cream cheese, roasted zucchini and havarti 10.35
cheese
Cranberry Turkey sliced turkey breast, spinach, cranberry mayonnaise and Swiss cheese 10.35
Vegetarian grilled tofu, roasted peppers and butternut squash hummus 10.35
Fajita Chicken fajita grilled chicken, roasted onions, peppers, cilantro and jalapefio 10.35

Pulled Pork

cream cheese

shredded barbecued pulled pork, coleslaw, grilled apple slices, jalapefio
jack cheese and spinach leaves

Ocean Wise_ Recommended by the Vancouver Aquarium as an ocean-friendly seafood choice.

UBC Robson Square
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Lunch

Sou PS all soups are served with assorted rolls and butter
priced per guest minimum 6 per variety

Fall and Winter Butternut squash 6.25
Chicken and chorizo gumbo
Chicken vegetable noodle
Creamy tomato with 7 grain
Curried cauliflower
Legumes and vegetable chowder
Mushroom
Oxtail
Pemberton Valley leek and potato soup
Roasted yam and orange soup
Split pea and sea kelp
Three onion
West coast clam chowder

Side Salads

priced per guest

House Greens organic mixed green salad with shredded carrot, cucumber and grape 5.20
tomatoes with black mission fig vinaigrette

The Nelson organic mixed green salad with red peppers, crumbled goat cheeseand  5.20
candied pecans with honey mustard vinaigrette

Caesar chopped romaine tossed with our signature chunky garlic dressing, 5.20
focaccia croutons, shaved parmesan and a squeeze of fresh lemon
juice
Traditional Spinach  topped with sliced oyster mushrooms, chopped hardboiled egg and a 5.20
thin julienne of ham served with a peppercorn ranch dressing
Arugula arugula leaves with cornmeal crusted goat cheese and julienne of 5.20
carrots with sun dried tomato vinaigrette
Potato and Apple red skinned potato and granny smith apples tossed in a lemon mayo 5.20
with red onion, scallions, crisp grapes and orange zest
Fruit cantaloupe, honeydew, pineapple, watermelon and apples 5.20
UBC Robson Square Page| 11

Last Updatedctober, 2010



)

PEAKE ©/) CATERING

Lunch
Side Salads

priced per guest

Sicilian  crispy cucumber, diced tomato, artichoke heart, red onion, asparagus 5.20
spears, black and green olives, red and green peppers, basil vinaigrette
and feta cheese

Little Italian  orzo pasta with sun dried tomatoes, snow peas, artichoke hearts, diced 5.20
tomato, chiffonade of leek and an Italian vinaigrette

Penne Pasta tossed with black beans, cilantro, tomato, peppers, onion, shredded 5.20
carrot and a chipotle vinaigrette
Thai Noodle chow mien noodles tossed in a spicy sesame and soy lemongrass 5.20
dressing with an assortment of shredded vegetables
The Healthy Grain  wild rice, kamut, spelt, bulgur, brown rice, barley and lentils tossed in 5.20
Richmond sun-dried cranberry dressing with craisins and sun-dried
apricots
Grilled Radicchio served in a balsamic and olive oil marinade 5.20
Meet the Beets freshly steamed and sliced into shallot vinaigrette with a julienne of 5.20

peppers and sliced radishes

Under Ground roasted root vegetables (yam, sweet potato, carrot, parsnip, beets and 5.20
potato) tossed in a citrus and molasses dressing with extra virgin olive
oil and fresh chives

UBC Robson Square Page| 12
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Boxes

priced per guest
Choose a sandwich
Add a salad

Finish with dessert

Bags

priced per guest
Choose a sandwich
Includes fresh fruit

in season

Finish with a daily treat

Entree Salads

prices are per item
Cobb
Thai’D up Tofu

Enchanted Salmon

Chef’s Salad

UBC Robson Square
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Grab and Go

lunch boxes are labelled and presented in a clear container and include
a paper napkin, salt, pepper and cutlery pack

E pastrami E egg salad E ham E chicken tarragon salad 14.50
E roast beefE turkeyE vegetarian

E house greens E traditional spinachE potato and apple
E Asian noodle E orzo E fresh fruit

E brownie E apple crumble ENanaimo bar Elemon macaroon bar

bagged lunches are labelled and include paper napkin

E pastrami E egg salad E ham E chicken tarragon salad 12.45
E roast beefE turkeyE vegetarian

Eapple E orange E banana E pear

Ea freshly baked cookie E granola bar E fruit bread E muffin

salad bowls are presented in a black container with clear lids and
include a paper napkin, salt, pepper and cutlery pack

a grilled non-medicated chicken breast atop chopped romaine hearts, 16.55
crispy bacon, crumbled blue cheese, hardboiled egg, avocado and
diced tomato; served with blue cheese coulis on the side

chow mein noodles with shredded vegetables tossed in a spicy sesame,  16.55
soy and lemongrass dressing and topped with a grilled pineapple ring
and a slice of firm tofu; additional dressing served on the side

grilled Pacific salmon served with green beans, grape tomatoes, 16.55
steamed potatoes, artichoke hearts and sliced red onion; served with a
dijon mustard dressing on the side

bed of spinach leaves, hardboiled egg, tomato wedges, cucumber, brie, 16.55
aged cheddar, strips of roast beef, ham and turkey breast; served with
balsamic vinaigrette on the side

Ocean Wise. Recommended by the Vancouver Aquarium as an ocean-friendly seafood choice.
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Lunch and

Dinner Buffets
Made Easy

priced per guest  each buffet includes an assortment of chilled beverage

The Sardinian traditional Caesar salad with focaccia croutons, shaved parmesananda  21.70
squeeze of fresh lemon juice
garlic bread
meat lasagna with ricotta, tomatoes, spinach and fresh pasta topped
with mozzarella and parmesan
mini tiramisu cups
The Sumatran minted garden pea salad 22.75
Tandoori grilled tofu served on a bed of quinoa pilaf and fresh
vegetables
profiteroles with rose water caramel

Wild Ginger spinach salad with mandarin oranges and soy cilantro vinaigrette 23.80
ginger beef stir fry with Asian vegetables
Asian noodles
five spice chocolate mousse

The Kashmir wild leaf salad with shredded carrot, radish slices, chopped celery and 26.00
black mission fig vinaigrette
your choice of traditional butter chicken, spicy lamb vindaloo or beef
madras
served with basmati rice and naan bread
grilled fresh pineapple and orange segments in a grenadine syrup

The Italian Riviera minestrone soup 26.00
Caesar salad
garlic bread
wild mushroom ravioli in a butternut squash saffron sauce with freshly
grated parmesan
white chocolate and raspberry biscotti

The Greek Goddess traditional Greek salad 26.00
toasted pita bread
your choice of chicken, beef or vegetable souvlaki, served with tzaziki,
lemon roasted potatoes and almond broccoli florets
walnut and banana coffee cake

UBC Robson Square Page| 14
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Lunch and

Dinner Buffets
Made Easy

priced per guest  each buffet includes an assortment of chilled beverage

The Comfort creamy west coast clam chowder 26.00

assorted rolls with whipped butter

momma’s meatloaf with mushroom gravy

buttermilk mashed potatoes and minted peas and carrots
apple pie and vanilla sauce

The Powell roasted tilapia with a coconut crust on a bed of red Thai sauce 26.90
Asian rice noodles
stir-fried Asian vegetables
mango mousse

The Mediterranean Sicilian salad 26.90
roasted chicken breast with a wild mushroom cream sauce and a side of
cumin flavoured yogurt
roasted red potatoes
steamed green beans
cranberry almond tarts

From the Fraser organic mixed green salad with red peppers, crumbled goat cheeseand  26.90
candied pecans with honey mustard vinaigrette
baked wild Pacific salmon with pistachio crust
steamed rice
market fresh vegetables, steamed and tossed in garlic herb butter
orange cream cheese tarts

The Normandy grilled radicchio salad served in a balsamic and olive oil marinade 27.90
boneless, skinless chicken breast filled with brie and cilantro and served
with apple gravy

creamy mashed potatoes
market fresh vegetables, steamed and tossed in garlic herb butter
profiteroles filled with pastry cream and chocolate mousse

The Last Samurai  miso soup 30.00

teriyaki wild BC salmon with seven grain rice
assorted grilled vegetables
white chocolate and macadamia cookies

Ocean Wise_ Recommended by the Vancouver Aquarium as an ocean-friendly seafood choice.
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Entrees
A la Carte

Chicken

Homemade Pot Pie chunks of chicken and vegetables braised in a white wine sauce and 12.45
baked in a savoury pastry shell
Birch Syrup Glazed roasted and glazed with BC birch syrup 14.50
Macadamia Crusted coated in macadamia nuts with coconut and cornmeal 14.50
Florentine filled with spinach and feta and dusted with panko 14.50
Normandy filled with brie and cilantro served with an apple gravy 16.05
Cashew chunks of chicken, onion, broccoli, mushroom and cashews stir-fried in 16.05
a sesame and szechuan sauce
Red Thai Curry chunks of boneless chicken, onion, pepper, potato and coconut 16.05
simmered in a red Thai curry sauce
Truffle roasted boneless thighs drizzled with truffle oil 16.05
Beef
Short Rib Sheppard’s Pie  braised short ribs in a rich sauce topped with fluffy mashed potato 12.45
Burrito spicy beef and bean burrito with salsa and sour cream 12.45
Hickory Smoked hickory smoked beef brisket 14.50
Madras cubes of beef with onions, potato, carrot and a light garam masala 14.50
sauce
Stir-fried tender strips of beef flash fried with onion, pepper, broccoli, cauliflower, 16.05
celery cilantro, garlic and bok choy in a orange ginger soy
Bourguignon cubes of beef simmered in red wine with onion, carrot, mushroomand  16.05
potatoes
UBC Robson Square Pagel| 16
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Seafood

Salmon Florentine

Mango Salmon
Pistachio Salmon

Cedar Plank Salmon

Thai Tilapia
Sablefish

Porcini Halibut

Pasta

Spaghetti

Cheese Tortellini

Ravioli

Lasagna

Vegetarian Lasagna
Cannelloni

Rotini

Fettuccine

UBC Robson Square
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Entrees

Ala

wild BC salmon topped with fresh spinach and baked in
phyllo pastry

grilled wild BC salmon fillet served with mango salsa

baked Pacific salmon with pistachio crust

wild BC salmon cooked on a cedar plank and served with a dried
cranberry salsa

coconut crusted baked tilapia served with red Thai curry sauce

maple roasted sablefish on a bed of white beans and
roasted garlic

pan seared Pacific halibut with a crust of mushroom duxelle

the classic tomato sauce with meatballs and freshly grated parmesan
cheese

served in a rose sauce with primavera vegetables

stuffed with wild mushroom duxelle and tossed in a butternut squash
saffron sauce with basil oil and shredded parmesan

layers of ricotta, tomato, spinach, ground beef and fresh pasta topped
with mozzarella and parmesan

layers of ricotta, tomato, spinach, roasted vegetables and fresh pasta
topped with mozzarella and parmesan

filled with spicy beef and topped with tomato basil sauce, béchamel
and mozzarella

whole wheat rotini tossed in sun-dried tomato pesto with artichokes,
onions, peas, tomato, olive and mushroom

with chorizo, artichoke, onion, tomato and garden peas tossed in
garlic olive oil

Carte

12.45

15.55
15.55
15.55

15.55
16.55

16.55

12.45

12.45
13.45

13.45
13.45
13.45
13.45

13.45

Ocean Wise. Recommended by the Vancouver Aquarium as an ocean-friendly seafood choice.
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Pork

Creole
Scaloppini
Roasted Loin
Stir-Fry

Roasted Pork Tenderloin

Vegetarian

Lasagna

Quesadilla

Ratatouille
Perogies

Moussaka
Curry

Parmigiana

Ballotine
Cassoulet
Strudel
Risotto

UBC Robson Square
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Entrees
A la Carte

grilled pork chops with apple gravy and creole mustard

with Agassiz hazelnut and caper butter

roasted loin on a bed of sage and onion stuffing with apple sauce
Malaysian stir fry pork with peppers and pineapple

with a port and dijon mustard sauce

layers of lasagne noodles, ricotta, parmesan and spinach in marinara
sauce

three beans, roasted vegetable, jalapeno jack and cilantro

eggplant, tomato, zucchini, peppers, onion and herbs simmered
in olive oil

golden brown and crispy perogies filled with potato and cheddar
and served with fried onion, scallion and sour cream

lentil and spaghetti squash mousakka
cauliflower, potato and pineapple curry

sliced eggplant layered with tomato sauce and cheese topped with
freshly grated parmesan

eggplant ballotine with mozzarella and sun-dried tomato sauce
white beans with sea kelp, spinach, pepper and marjoram
with seasonal vegetables

roasted vegetable risotto with tomato and basil

12.45
16.05
17.60
17.60
18.65

12.45

12.45
12.45

13.45

13.45
13.45
13.45

14.50
14.50
14.50
14.50
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Rice

Potato

Vegetable

Bread

UBC Robson Square
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Sides

basmati 4.15
seven grain

jasmine

white

roasted baby new 4.15
baked

mashed

scalloped

wedges

sweet potato and yam

your choice of steamed, stir-fried or roasted seasonal vegetables 5.20
roasted root vegetables
roasted tomatoes

Armenian flat 2.10
assorted rolls
garlic
naan
Pagel| 19



Sweets and
Treats

Cookies

Squares and Bars
Tarts

Strawberries
Cheesecake Wedges

French Pastries
priced per dozen

Cakes

8” Cheesecakes
serves 14

8” Cakes
serves 14

UBC Robson Square
Last Updatedctober, 2010
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CATERING

Desserts

2.10
3.10
415
3.10
415
41.40

assorted homemade cookies

a variety of dessert squares and bars

a selection of seasonal fruit and custard tarts
chocolate covered strawberries; milk, white, or dark
raspberry, chocolate and blueberry

assorted mini French pastries
minimum of 3 dozen

perfect for a special occasion, or simply to indulge! 8” cakes require 72
hours notice.

mango orange 43.45
Dulce de Luche

raspberry

plain

lemon drop

chocolate almond 4345
mocha

mango

tiramisu

chocolate pecan praline

chocolate banana

black forest

chocolate Bailey’s

hazelnut torte

raspberry mousse

slab cakes require a minimum notice of 5 business days, writing on
cake available at an additional cost
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Reception

Made Easy

priced per guest
minimum 20 guests

The Duchess sun-dried tomato paté with sliced baguette 14.50
barbecue duck crepes with enoki mushrooms

mini barquettes of herbed cream cheese
corn, pepper and cilantro muffins
grilled wild BC salmon crostini with dill remoulade

The Princess  baked brie in phyllo pastry filled with olive tapenade 18.65
fresh garden vegetables with peppercorn ranch dip
roasted vegetable crepes with enoki mushrooms
mini pita pockets filled with Greek salsa
mushroom caps filled with toasted pecans, cilantro, garlic, cream
cheese and scallions
asiago and spinach tartlets

The Baroness chef carved roast baron of beef with mini dollar buns, horseradish 20.70
cream, grainy and dijon mustards
mini stilton, pork and apple sauce, and chicken mushroom Yorkshire
puddings
fresh garden vegetables with peppercorn ranch dip
domestic cheese platters with assorted crackers

The Queen wheel of brie filled with caramelized apples and toasted pecans baked  24.85
in phyllo pastry
artichoke and spinach dip
fresh garden vegetables with ranch dip
pork and fig meatballs
wasabi breaded chicken strips with sun-dried apricot coulis
wild mushroom duxelle profiteroles
vegetarian salad rolls with sweet Thai chili sauce

The Rani spicy onion bharjis 26.00
butter chicken tartlets
cheese tikki cakes with yogurt harissa
lamb madras kebabs
fresh garden vegetables with curry dip
grilled naan bread with mint raita
vegetable samosas with tamarind chutney

Ocean Wise. Recommended by the Vancouver Aquarium as an ccean-friendly seafood choice.
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Platters

Domestic Cheese

Deluxe Cheese

Fruit

Fresh Vegetable

Grilled Vegetable

Deli Meats

Antipasto

Brie

Plain
Baked

UBC Robson Square
Last Updatedctober, 2010

PEAKE

small (serves 15) E medium (serves 25) E large (serves 50)
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Reception

assorted domestic cheeses 62.05S
served with crackers or sliced baguette 98.25M
165.50 L
imported and domestic cheeses 67.255S
your choice of crackers or sliced baguette 118.95 M
191.35L
a platter of fresh sliced seasonal fruits 62.05S
98.25M
165.50 L
assorted fresh vegetables with tangy dip 43.45S
67.25 M
103.44 L
balsamic marinated grilled vegetables 48.655S
80.70 M
129301
an assortment of cold cured smoked and roasted meats served with 82.75S
sliced buns, pickles and condiments 134.45 M
217.20 L
grilled vegetables, Italian cheeses, prosciutto, peppered salami, 139.65 M
capicollo, olives and artichokes, served with focaccia 227.55L
a wheel of brie served with sliced baguettes and red wine grapes 62.05
a wheel of brie wrapped in puff pastry and baked with a rum glaze 103.45
served with crackers and sliced baguette
Ecranberry and orange
Eapple and pecan
Eroasted garlic
Eblack and green olive tapenade
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Reception

Savoury
Cheeseca ke with your choice of crackers, tortilla chips or sliced baguette (serves 25)

Cheddar cheddar chutney with fried wontons, red and green apple slices 77.60
Basil Pesto basil pesto garnished with chopped tomato and basil 71.60
Boursin and Blue garnished with grapes and fresh pear slices 77.60
Pepper iced with guacamole and served with corn tortilla chips 71.60
Salmon poached BC salmon cheesecake with capers and lemon 71.60
Mushroom wild mushroom garnished with enoki mushrooms 71.60
Tomato and Olive sun-dried tomato and black olive cheesecake 77.60

Spreads and

D| ps all spreads will serve up to 25 guests
Baba Ghanoush eggplant, spices, herbs and lemon juice served with pita chips 56.90
Black Olive and Mushroom  black olive and mushroom dip served with tortilla chips 72.40
Green Olive and Zucchini green olive and zucchini tapenade served with assorted crackers 72.40
Hummus classic hummus served with pita chips 49.65
Roasted Corn roasted corn antipasto served with assorted crackers 72.40
Tomato sundried tomato pate served with crackers or baguette slices 62.05
White Bean and Roasted sweet white bean and roasted pepper dip served with baguette pieces 72.40
Pepper and assorted crackers

Ocean Wise_ Recommended by the Vancouver Aquarium as an ccean-friendly seafood choice.
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Hors d’oeuvres

Cold

priced per dozen
minimum 3 dozen

Seafood avocado and dungeness crab Mexican style sushi bites with cumin 28.95
scented sour cream
wild BC salmon with a wild mushroom crust served on an Asian spoon 28.95
asparagus spears wrapped in wild Pacific smoked salmon with lime 35.20
chipotle cream cheese
roasted yellow pepper gazpacho shooter topped with a smoked oyster ~ 35.20

skewer
Qualicum Bay scallop nori roll 35.20
Meat Asian spoons of Thai beef salad with lemongrass, cilantro and sambal 26.90

baby corn wrapped in prosciutto with sun-dried tomato and basil paté  26.90
herb crostini topped with beef tenderloin rosette, grainy dijon mustard  26.90
and creamy horseradish

mini cheese scone filled with black forest ham, cucumber and baby 26.90
spinach with dijonnaisse
seared venison tenderloin served on black olive shortbread 47.60
Poultry mini sage and onion scone filled with roast turkey and sun-dried 26.90

cranberry relish
mini tartlets of madras style chicken salad topped with a mint yogurt 28.95

chicken breast stuffed with wild mushroom duxelle topped with a 33.10
creamy meaux mustard
crépe cornets filled with Asian style barbecue duck with scallions and 33.10

enoki mushrooms
smoked Fraser Valley duck breast served on a crisp apple slice with
hoisin and cilantro 35.20

Vegetarian upside down heirloom tomato and basil bruschetta with garlic crouton  24.85

vol au vents with spinach and tahini humus 24.85
kalamata olive, cherry tomato and bocconcini skewer drizzled with
basil oil 28.85
sun-dried apricots filled with chévre and toasted pecans 28.95
Vietnamese style rice paper rolls filled with crisp vegetables and a 37.25
sweet soy dip
zucchini pinwheel spread with sun-dried tomato paté, crispy 35.20

vegetables and enoki mushrooms

Ocean Wise. Recommended by the Vancouver Aguarium as an ocean-friendly seafood choice.
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Hors d’oeuvres

Hot

priced per dozen
minimum 3 dozen

Seafood spicy cheese and Dungeness crab fondue served in a baby redskin 33.10
potato
Quallicum Bay scallops rolled in coconut and served with a cajun 37.25
marmalade and apricot coulis
mini dungeness crab cakes topped with seaweed caviar 37.25

Quallicum Bay scallop corn dog lollipops with a blueberry ketchup dip 37.25
Quallicum Bay callop mousseline lemon grass skewers with an orange  37.25
ginger dipping sauce
Meat Asian barbecue pork puff pastry turnovers 26.90
bacon wrapped black mission figs stuffed with blue stilton cheese
beef grilled skewers marinated in sweet mirin and ginger with a sweet
chili sauce
grilled skewers of pork with a pomegranate barbecue glaze

35.20
33.10

35.20

33.10

Vegetarian 24.85
- 28.95

28.95

24.85
apricots

33.10

33.10

Ocean Wise. Recommended by the Vancouver Aquarium as an ccean-friendly seafood choice.
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