
 

 

 

 

 

 

 

 

 

 
 

 

 

 

 

 

PLATTER MENU  
 

Small Platter suitable for 60 people, Medium Platter suitable for 100 people, Large Platter suitable for 140 people  
 

 

VEGETABLE CRUDITÉ 
Seasonal Vegetables, Chef Rene’s House-made Buttermilk Ranch Dip, Cashew Hummus & Flatbread 

Small $180, Medium $300, Large $420  
 

 

FRESH FRUIT  
Assorted Seasonal Fresh Fruit  

Small $180, Medium $300, Large $420 
 

 

CHEF’S PLATTER 
Freshly made Lemon Garlic Hummus, Croatian Roasted Vegetable Spread, Southern Style Pimento Cheese Spread, 

Assorted Breads & Crackers  

Small $240, Medium $400, Large $560  
 

 
 
 
 



 
 

 

SPECIALTY CHEESE 
Smoked Cheddar, Brie, Herbed Goat Cheese, Marinated Feta, Glazed Pecans, fresh Grapes, dried Fruit, 

seasonal Fruit Compote & Crackers  

Small $240, Medium $400, Large $560  
 

 

CHARCUTERIE 
Assortment of Cured Meats, house-made Pickles, selection of Mustards & sliced fresh Baguette 

Small $240, Medium $400, Large $560  
 

 

MINI KABAB  

Moroccan Chicken Kebab, Beef kofta, Marinated & Grilled Vegetable Kebab. Served with a Saffron Garlic Aioli & 

Cucumber& Mint Yogurt Dip  

Small $300, Medium $500, Large $700 
 

 

HOT DIP 
Baked Spinach, Artichoke & Crab Dip with Grilled flatbreads, Pita Chips & Crackers -crab can be omitted  

 Small $230, Medium $380, Large $530 
 

 

FRESH BAKED COOKIES  
Assortment of fresh baked Cookies. Minimum 3 Selections & based on 2-3 Cookies per person  

Small $140, Medium $230, Large $322  
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 
 

 

BUFFET DINNER MENUS 

 

SOUTHERN COMFORT  
 

$42 per person plus tax & gratuity  
 

Traditional Cornbread whipped honey butter 
 

SALAD 
 

Zesty Cauliflower & Broccoli Salad  

sunflower seeds, cranberry-bacon vinaigrette 
 

Gramma’s Potato Salad  

hardboiled egg, pickled celery, green onion, classic creamy dressing  
 

Cajun Caesar Salad  

romaine, crispy bacon lardon, house-made Cajun cornbread croutons, smoky Cajun spice dressing 

 

SOUTHERN SIDES 
 

Pit Style Beans  

smoked ham hock & caramelized onions 
 

Double Baked Cheese & Scallion Potatoes 

double baked potato, cheese, butter, green onion- served with sour cream & bacon bits 
 

Stewed Hearty Winter Greens 

tabasco butter, crispy fried onions & garlic  

 

SMOKIN’ MAINS 
 

Please choose TWO of the Following Selections  

Texas Style Salt & Pepper Brisket 

Smoked Chicken Quarters maple mustard BBQ sauce 

Slow Cooked Pork Ribs Memphis style sweet & smoky glaze 

North Carolina Pulled Pork Shoulder mustard & apple cider vinegar- served with soft bread rolls 

“Pulled” stewed Mushroom smoked apple, onions - served with soft bread rolls 

 

DESSERT 
 

Pecan Butter Tarts 

Apple Crumble Bars  

Lemon Shortcake fresh berries & whipped cream  

Carrot Cake Bites 

Fresh Fruit  

Coffee & Assorted Tea Station  

 

 

 

 
 

 



 
 

 

 
TAQUEANDO 
 

$42 per person plus tax & gratuity  
 

SALAD 
 

The Original Caesar Salad- created by a Mexican Waiter!  

romaine wedges, anchovy-caper vinaigrette drizzle, house-made croutons & cotija cheese 
 

Tex-Mex Caviar Salad  

black beans, roasted cherry tomatoes, avocado, pickled jalapeno, smoked cheddar, creamy chipotle lime dressing, crispy tortilla strips 
 

Paloma Green Salad  

crisp greens, fresh grapefruit, red pepper, avocado, pumpkin seeds, tequila-lime vinaigrette 

 

STREET CART SIDES 
 

Elotes- Mexican Street Corn  

roasted corn pieces, tossed in chili-lime mayo, dusted with toasted chiles 
 

Street Cart Style Mixed Vegetables  

squash, zucchini, baby potatoes, sliced peppers slow roasted with cumin & paprika 
  

Mexican Style Rice Pilaf 

rice, roasted peppers, tomatoes, onions, Chef’s secret spice blend 

 

BARRA DE TACOS 
 

served with hard & soft tortillas 
house-made roasted tomato salsa & tomatillo salsa verde  

chili-mango vegetable slaw 

avocado crema & shredded cheese blend 

hot sauce 
 

Please choose TWO of the Following Selections  

Pulled Pork Carnitas Al Pastore slow smoked pork shoulder flavored with orange, garlic, chili 

Chicken Mole Verde braised chicken, green mole, cilantro, black garlic, almond 

Shaved Beef Carne Asada thinly shaved beef, chipotle, cumin, lime 

Blackened Sablefish Pacific black cod pieces crusted with Latin American spices  

Chile Garlic Shrimp & Scallop fresh seafood, sauteed peppers, onions, jalapeno, and lime ADD $3 per person 

Smoked Wild Mushroom & Kidney Bean Sauté roasted chiles and tomatoes- Vegan 

 

DESSERT 
 

Assorted Mexican Inspired Dessert Bars 

Mini Piña Colada Cupcakes  

Mexican Wedding Cookies  

Mixed Tropical Fruit dulce de leche Dip 
Coffee & Assorted Tea Station  

 

 

 
 



 
 

 

BI-COASTAL MEDITERRANEAN 
 

$42 per person plus tax & gratuity  
 

Middle Eastern Style Flatbreads  

Lemon-garlic oil 
 

SALAD 
 

Moroccan Spiced Roast Vegetable Salad  

steamed brown rice, chickpeas, roasted cauliflower, tomato, peppers, ras el hanout & mint vinaigrette  
 

Persian Cucumber Salad 

cucumber, red onion, fresh herbs, toasted almonds, fresh pomegranate, lemon-yogurt dressing  
 

Artichoke & Shaved Fennel Caprese Salad 

charred artichoke hearts, shaved fennel, shallot, fresh herbs, bocconcini cheese, pistachios, pesto vinaigrette  
 

SIDES  
 

Middle Eastern Style Rice 

infused with saffron, warm spices, fresh parsley, cashews 
 

Greek Style Potato Wedges  

roasted with lemon, garlic, herb de provence 
 

Seasonal Vegetable 

topped with lemon-parmesan gremolata 
 

MAIN COURSE 
 

Please choose TWO of the Following Selections  

Chicken Tagine tomato, mushroom, garlic, finished with golden raisins, parsley, shaved almonds 

Grilled Chicken lemon and fresh herbs, drizzled with honey-tahini glaze and toasted almonds 

Creamy Smoked Chicken Alfredo Lasagna parmesan & citrus breadcrumb topping 

Seasonal Fish (Cod or Char) slow roasted with cherry tomatoes, capers, lemon, kalamata olive vinaigrette 

Griddled Fish & Potato Cakes topped with a pomegranate, cilantro & red onion relish -based on 2 per person  

Grilled Beef koftas tahini-honey glaze, black pepper-yogurt drizzle- based on 1.5 per person  

Roasted Vegetable Ratatouille trotolle pasta bake with Provencal-style fresh tomato sauce 
 

DESSERT 
 

Traditional Baklava 

Olive Oil Fig Cake Squares salted caramel 

Northern Lights Field Berry Tiramisu NLEW wine-berry syrup 

Grape & Ricotta Cheesecake Bites citrus glaze & hazelnut topping 

Coffee & Assorted Tea Station  

 

 

 

 

 

 



 
 

 

CUSTOM BUFFET MENU 
 

$50 per person plus tax & gratuity  
 

Artisan Breads whipped butter  
 

SALAD 

Please choose TWO of the Following Selections  

NLEW Caesar Salad romaine hearts, focaccia croutons, house-made creamy black garlic parmesan dressing  

Caprese Salad fresh grape tomato, bocconcini, fresh basil, pesto oil & house-made NLEW Mirtillo-balsamic reduction  

Mediterranean Salad cucumber, tomato, chickpeas, artichokes, peppers, red onion, marinated feta, pepper-lemon herb dressing  

Appalachian Salad baby potatoes, roasted yams, crisp fresh apple, candied pecans, pickled celery & creamy buttermilk dressing 

Chef’s Salad Bowl fresh seasonal vegetables, toasted pumpkin seeds, goat cheese, seasonal house-made dressing 
 

VEGETABLE 

Please choose ONE of the Following Selections  

Caramelized Root Vegetable Medley carrots, celeriac, cipollini onions, parsnips, maple syrup & aged balsamic, herb gremolata 

Mediterranean Vegetable Sauté baby squash, red pepper, fresh artichokes, red onion, olive oil, fresh herbs & lemon 

Seasonal BC Vegetable NLEW Ursa herb butter 
 

STARCH 

Please choose ONE Selection from the Following  

Baby Potato Confit garlic, fresh herbs 

Potato-Scallion Pavé 

Goat Cheese Potato Smash Okanagan goat cheese, red skin potato, butter, chives 

Wild & Basmati Rice Medley saffron & tomato confit    
 

PROTEIN 

Please choose ONE of the Following Selections 

Additional Protein Selection $7 per Person (excluding Prime Rib & Seafood Medley) 

Roasted Pork Tenderloin NLEW Heritage Haskap demi-glace 

Roasted Chicken Breast artichoke & manchego cheese stuffing, romesco sauce  

Herb-Roasted Chicken Breast lemon thyme Demi-Glace 

Slow Roasted Sockeye Salmon classic bearnaise  

Seafood Medley fresh fish, mussels, prawns, scallops, saffron-tarragon cream sauce ADD $3 per person  

Petite Tenders of Beef wild mushroom demi glace  

Slow Roasted Prime Rib creamy horseradish, gourmet mustards, NLEW Huckleberry au jus ADD $8 per person  

Roasted Vegetable Terrine en croûte, salsa verde 
 

MAIN COURSE ACCOMPANIMENT  

Please choose ONE of the Following Selections  

Vegetarian Lasagna vegetable ragu, ricotta filling, wheat or gluten free noodles 

Seasonally Inspired Ravioli smoky, herbed-alfredo cream sauce  

Casarecce Pasta house-made Sicilian pesto   
 

DESSERT 
Locally made Pastries, Cakes, Squares, Chef Selected Tarts & Fresh Fruit. Coffee & Assorted Tea Station  



 
PREMIUM CUSTOM BUFFET MENU 
 

$68 per person plus tax & gratuity  
 

 

 

Local Artisan Breads flavored whipped butter  

Charcuterie Platter cured meats, cheese, crackers, house-made pickled vegetables, fruit 
 

SALAD 

Please choose TWO of the Following Selections  

NLEW Caesar Salad romaine hearts, focaccia croutons, house-made creamy black garlic parmesan dressing  

Rock Shrimp Ceviche chili-marinated shrimp, tomato, lime, pickled shallots, sweet pepper, jalapeño, olive oil & citrus dressing   

Mediterranean Greens Tuscan kale, heirloom tomatoes, shaved baby squash, sourdough croutons, marinated feta, Sicilian pistachios, lemon 

vinaigrette 

Beet Salad fresh apple, pickled red onion, spiced pecans, Okanagan goat cheese, roasted garlic & balsamic vinaigrette  

Baby Greens dried cranberries, apple, radish, toasted walnuts, marinated feta, house-made vinaigrette    

Root Slaw thinly sliced cabbage, rainbow carrots, celeriac, jicama, watermelon radish, julienne snow peas, toasted almonds, buttermilk-herb 

dressing 
 

VEGETABLE 

Please choose ONE of the Following Selections  

Baby Vegetable Medley herbs de provence butter 

Roasted Root Vegetables yam, celeriac, fennel, carrot, cippolini onions, maple-chimichurri glaze 

Charred Rainbow Carrots garnished with shaved radish, avocado, toasted pecan, green onion, chili oil 

Grilled Asparagus shaved red onion, manchengo cheese, pickled spruce tip butter            
 

STARCH 

Please choose ONE Selection from the Following  

Baby Potato Confit duck fat, garlic, fresh herbs 

Roasted Red Potatoes fresh rosemary, garlic confit, preserved lemon 

Truffle Mac n Cheese house-made bucatini, creamy truffle cheese sauce, lemon-herb gremolata 

Wild Mushroom Rice Pilaf locally sourced mushrooms, NLEW Ursa wine 
 

PROTEIN 

Please choose TWO of the Following Selections 

Additional Protein Selection $8 per Person (excluding Prime Rib) 

Olive Oil Poached Halibut romesco, salsa verde  

Artic Char Meunière caper, lemon, brown butter 

Roasted Chicken Provençal bone-in chicken, roasted tomatoes, wild mushroom, pearl onions, sauce chasseur   

Chicken Supreme Neptune crab meat stuffing, roasted asparagus, bay scallop, béarnaise sauce 

Duck Confit maple-orange glaze 

Beef Tenderloin Medallions sauce au poivre  

Chef-Carved Slow-Roasted Prime Rib Heritage Haskap au jus, Yorkshire pudding, horseradish cream ADD $8 per person 
 

MAIN COURSE ACCOMPANIMENT  

Please choose ONE of the Following Selections  

Vegetarian Lasagna vegetable ragu, ricotta filling, wheat or gluten free noodles 

Wild Mushroom & Chickpea Vol au Vent red pepper coulis  

Trottole Alfredo black truffle alfredo, fresh herbs     
 

DESSERT 
Locally & House-made Pastries, Cakes, Squares, Chef Selected Tarts, Profiteroles fruit coulis. Coffee & Assorted Tea Station  

 

 



 
 

 

BEVERAGE SERVICE 
 

Blackburn Hall is NOT licensed to serve alcohol. The Convener must obtain a Special Events Permit (S.E.P) if they wish to have full 
Bar Service offered at their event. In accordance with the S.E.P, all alcohol for the event must be obtained from an approved 
outlet which will be facilitated by the Blackburn Hall as a hired service. The S.E.P must be submitted to the Event Coordinator 10 

DAYS PRIOR TO THE EVENT and the Blackburn Hall will provide ALL RECEIPTS associated with the purchased alcohol (as per the S.E.P 
rules and regulations).  

The Blackburn Hall will strictly provide all Bartending Services which include Bartender(s), Bar Supplies, Glassware, Drink Mix, 
etc. A Corkage Fee will apply to all Beverages served at the event as per the pricing noted. 

A minimum revenue of $500 per Bar is required. If $500 in revenue is not achieved, the difference will be applied to the 
Host/Main Bill as a ‘Bar Set Up Fee’. 
 

 

CORKAGE FEES 

Includes Cost of Alcohol Purchase, Bartender(s), Bar Supplies, Glassware 

INCLUDES GST & Service Charge -Estimated PST paid by Convener when purchasing S.E.P  

*If Convener purchases own Alcohol, lower Corkage Rates will apply-see Event Coordinator for details 
 

Bottled Beer- Budweiser, Bud Lights, PWB Canterbury-355 ml   $6.25 per beverage  

Craft Beer- Crossroads, Trench, Barkerville-473 ml     $8.50 per beverage 

Wine by the Glass- NLEW Red & Chilled – 5 ounce      $7.75 per beverage 

Single Spirits- Absolute Vodka, Captain Morgan’s Spiced Rum,   $6.25 per beverage 

Gordon’s Gin & Crown Royal Whiskey- 1 ounce      
 

Non-Alcoholic Selections       $3.25 per beverage 

Pepsi, Diet Pepsi, Gingerale, 7-up, Tonic Water, Club Soda,  

Cranberry & Orange Juice, Clamato            
 

WINE SERVICE CORKAGE FEES 

 Table-side service or placed on tables. Includes all wine glasses, glassware set up and service staff  

EXCLUDES GST & Service Charge  
 

Northern Lights Wine   Selections & Pricing Noted Below  
Outside Wine   $18 per bottle  
 

NORTHERN LIGHTS WINERY WINE LIST 

All Wine is subject to availability which may be confirmed no sooner than 2 weeks prior to event date. 
 

Pricing noted INCLUDES Cost of Wine purchase and Corkage Fee- NLEW Wine offered at a 20%-40% case discount price!  

       

Seduction rhubarb, strawberry                    $29 per bottle    

Cuvée Blanche apricot, apple, gooseberry, rhubarb, strawberry   $29 per bottle  

Nechako Crush rhubarb         $29 per bottle  

Ursa apple          $29 per bottle 

Boreal Frizzante (Bubbles!) apple, raspberry, blueberry    $32 per bottle 

Bumbleberry raspberry, blueberry, saskatoon     $30 per bottle 

Mirtillo blueberry        $30 per bottle  

Heritage Haskap haskap berry       $30 per bottle 


