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Set Menu 1
20 – 50 pax max.

Appetizer
Caesar Salad
Low fat yoghurt dressing, capered focaccia croutons, Grano Padano crisp
Or
Simple Mixed Greens
Herbs, Dijon-shallot vinaigrette


Entree
Fettuccine Bolognese
Classic Rich Meat Sauce
Or
Rotisserie Quarter Chicken
Mashed Potaotes and Sauteed Brocollini

Or
Vegetarian Option
Chef’s Selection

Dessert
Chocolate Mousse

$29.99






Set Menu 2
20 – 50 pax max.

Appetizer
Caesar Salad
Low fat yoghurt dressing, capered focaccia croutons, Grano Padano crisp
Or
Simple Mixed Greens
Herbs, Dijon-shallot vinaigrette


Entree
Rotisserie roasted free-range chicken
Kansas BBQ sauce, mashed potatoes, brocolinni
Or
Pork Chop
10oz Center cut chop, grilled to medium, mashed potato, sweet Walla Walla onion rings, horseradish apple sauce, Kansas city BBQ sauce
Or
Grilled wild B.C. Sockeye Salmon
roasted vegetables and chimmichuri sauce
Or
Vegetarian Option
Chef’s Selection

Dessert
Chocolate Mousse
Or 
White Chocolate Raspberry Cheesecake

$39.99


Set Menu 3
20 – 50 pax max.

Appetizer
Caesar Salad
Low fat yoghurt dressing, capered focaccia croutons, Grano Padano crisp
Or
Salmon Chowder
Pemberton potatoes, Sockeye Salmon, bacon, shallots, lemon, dill, splash of cream
Or
Vine ripe Tomatoes
Gorgonzola, red onion, arugula

Entree
Jambalaya
Spicy with gulf shrimp, chicken, sausage, long grain rice, hot sauce 
Or
Chicken & Ribs
Quarter chicken, beef ribs, fries, slaw
Or
10oz Spit Roasted Prime Rib
Thick cut, horseradish, beef jus, creamed spinach, mashed potato
Cooked to medium
Or
Grilled wild B.C. Sockeye Salmon
forno roasted vegetables and chimmichuri sauce
Or
Vegetarian Option
Chef’s Selection




Set Menu 3
20 – 50 pax max.

Dessert
Sorbet -Chef’s selection
Or 
White Chocolate Raspberry Cheesecake
$45.99



















Lunch Set Menu 
40 pax max.

Appetizer
Caesar Salad
Low fat yoghurt dressing, capered focaccia croutons, Grano Padano crisp
Or
Simple Mixed Greens
Herbs, Dijon-shallot vinaigrette
Or
Salmon Chowder
Pemberton potatoes, Sockeye Salmon, bacon, shallots, lemon, dill, splash of cream

Entrée
French Dip
Slow roasted beef brisket, beef jus, fried onions, Cheddar, crispy fries
Or
Chicken Burger
Grilled, skin on 24 hour marinated free-range chicken thighs, slow cooked shitake relish, Dijon-mayo
Or
BBQ Beef Pizza
Sour cream, melted Cheddar, green onion
Or
Margherita Pizza
Fresh red and yellow tomato, bocconcini, basil, rock salt
Or
Chop Salad
Authentic Genoa salami, smoked ham, Gruyere, chick peas, crisp vegetables, Dijon-vinaigrette.  Vegetarian available upon request

Lunch Set Menu 
40 pax max.

$25.99
Add Chocolate Mousse $4.00















2012 BUFFET MENU
Minimum 60 guests

SALADS - Choice of two:
Salmon Chowder
Pemberton potatoes, Sockeye Salmon, bacon, shallots, lemon, dill, splash of cream
Caesar Salad
Low fat yoghurt dressing, capered focaccia croutons, Grano Padano crisp
Mixed Greens
Herbs, Dijon-shallot vinaigrette
Coleslaw
Vinaigrette base
Chop Salad add $5.99
Authentic Genoa salami, smoked ham, Gruyere, chick peas, crisp vegetables, Dijon-vinaigrette.  Vegetarian available upon request

ENTREES - Choice of three:
Spit-Roasted Free Range Chicken
Slathered in Kansas city BBQ sauce
Grilled Wild Sockeye Salmon
Roasted vegetables, chimmichuri sauce
Fettuccine Bolognese
Classic rich meat sauce
Pork Chop
10oz Center cut chop, grilled to medium, horseradish apple sauce, Kansas city BBQ sauce
Jambalaya
Spicy with gulf shrimp, chicken, sausage, long grain rice, hot sauce 
Beef Ribs add $7.99
Sweet and spicy Tabasco black-pepper glaze
2012 BUFFET MENU
Minimum 60 guests

SIDES –Choice of 2
Seasonal Roasted Vegetables
Mashed Potatoes
Rice
Garlic Toast

DESSERTS
Petit Fours
Home-made Chocolate Chip Cookies



$39.99 










Shared Items/Appetizer Options
Chicken Wings 
Crispy buttermilk chicken wings, garlic butter hot sauce, blue cheese dip
$13.99 per dozen
Tempura Maki Roll
Nori and sushi rice cradling Albacore Tuna, lightly ale-tempura battered, topped with daikon sprouts and tobiko
$12.99 per roll (6 pieces)
Hummus and Warm Olives
House made flat bread
$11.99 (8 pieces)
Bacon Wrapped Scallops
$30 per dozen
Garlic Prawns
$15 per skillet (8 prawns)
Patatas Greek
Hand-cut fries, shaved lamb, greek salad, tsatziki, Feta
$17 per order







Shared Items/Appetizer Options
Wood Oven Pizza – cut in 8 pieces for sharing
Valley Chicken
Free-range chicken, prosciutto, apples, sage
$17.99 
BBQ Beef
Sour cream, melted cheddar, green onion
$17.99
Sausage and Prawn
Hot peppers, green olives, red onion, Feta, fresh tomato
$17.99
Sausage and Prawn
Hot peppers, green olives, red onion, Feta, fresh tomato
$17.99
Wild Mushroom
Rose based, wild mushrooms sautéed in garlic butter, melted provolone
$16.99
Margherita
Fresh red and yellow tomato, Bocconcini, basil, finished with rock salt
$16.99






Platters
Assorted Fresh Vegetables and Dip
Serves 20
$35
Charchutterie Platter
Assorted meats, pickled veggies, relishes & crackers
Serves 20
$45
Fresh Fruit
Seasonal fruit
$45
Petit Fours
Lemon squares, brownies, mini cheesecakes, Nanaimo bars
$60
Home-made Cookies
White Chocolate Macadamia or Chocolate Chip
$1.50 per cookie








Beverages

	Draft Beer
	6.47

	Bottled domestic beer
	5.59

	Bottled import beer
	6.48

	Ciders
	5.59

	Well brand drinks (i.e vodka/soda)
	5.59

	Well brand doubles
	8.71

	Cocktails
	6.03

	Martinis
	9.25

	Pop
	$2.68

	Juice
	$3.14














Wine List (subject to change)
	wine
	
	

	In keeping with our desire to offer our guests a variety of beer unique to the BrewHouse, we also carry in our revolving inventory, an eclectic mix of British Columbia’s most exciting wines. We ask that you celebrate the efforts of our fine local wineries along with our award winning beer.

	
	
	

	white
	Glass
	½ Litre

	
	
	

	Sauvignon Blanc, Jackson-Triggs 2010, Oliver
	8
	23

	Sauvignon Blanc, Township 7 2010, Penticton
	11
	32

	Riesling, Nk'Mip Cellars (Inkameep) 2010, Osoyoos
	11
	32

	Pinot Grigio, Inniskillin 2010, Oliver
	9
	26

	Pinot Gris, See Ya Later Ranch 2010, Okanagan Falls
	10
	29

	Chardonnay, See Ya Later Ranch 2010, Okanagan Falls
	10
	29

	
	
	Bottle

	Sauvignon Blanc, Kettle Valley 2009, Naramata
	
	44

	Sauvignon Blanc, La Frenz 2010, Naramata
	
	44

	Riesling, Orofino 2010, Similkameen
	
	40

	Sauvignon Blanc/Semillon, Black Hills "Alibi" 2008, Oliver
	
	60

	Riesling, Tantalus 2008, Kelowna
	
	46

	Gewurtztraminer, Dirty Laundry 2010, Summerland
	
	38

	Pinot Gris, Hester Creek 2010, Oliver
	
	36

	Pinot Gris, Poplar Grove 2009, Naramata
	
	44

	Pinot Grigio, La Stella "Vivace" 2010,  Osoyoos
	
	49

	Pinot Blanc, Lake Breeze 2010, Naramata
	
	34

	Pinot Blanc, Sumac Ridge "Black Sage" 2007, Summerland
	
	32

	Viognier, Pentage 2007, Penticton
	
	42

	Chardonnay, Desert Hills 2010, Oliver
	
	38

	Chardonnay, LaStella "Leggiero", 2009, Osoyoos
	
	50

	Chardonnay, Meyer "Tribute" 2009, Naramata
	
	60

	Noble Blend, Joie Farm 2008, Naramata
	
	48

	White Blend, Road 13 2008, Oliver
	
	50

	
	
	

	red
	Glass
	½ Litre

	
	
	

	Pinot Noir, See Ya Later Ranch 2009, Okanagan Falls
	11
	32

	Merlot, Nk'Mip Cellars (Inkameep) 2009, Osoyoos
	12
	35

	Cabernet-Merlot, Sumac Ridge 2009, Summerland
	9
	26

	Cabernet Sauvignon, Jackson-Triggs 2009, Oliver
	8
	23

	Shiraz, Jackson-Triggs 2008, Oliver
	9
	26

	
	
	Bottle

	Pinot Noir, Cassini Cellars 2010, Osoyoos
	
	42

	Gamay Noir, Pentage 2010, Penticton
	
	40

	Merlot, Lake Breeze "7 Poplars" 2008, Naramata
	
	50

	Merlot, Church & State 2009, Brentwood Bay
	
	52

	Merlot, Painted Rock 2007, Penticton
	
	79

	Cabernet Franc, Hester Creek 2008, Oliver
	
	54

	Cabernet Sauvignon, Township 7 2007, Penticton
	
	52

	Syrah, Young & Wyse 2009, Osoyoos
	
	46

	Syrah, Dirty Laundry 2009, Summerland
	
	48

	Syrah, Painted Rock 2007, Penticton
	
	79

	Syrah, Marichel 2007, Naramata
	
	79

	Meritage, Noble Ridge 2007, Okanagan Falls    
	
	42

	Mirage, Desert Hills 2006, Oliver
	
	70

	Blind Trust, Laughing Stock 2009, Naramata 
	
	59

	Note Bene, Black Hills 2008, Oliver
	
	99

	Quatrain, Mission Hill 2006, Westbank
	
	89

	
	
	













Restaurant/Pub Capacities
Restaurant Mezzanine:
90 pax max with buffett
110 max without buffett – family style service only, plated for 50pax and under
*106 if bolted 2 tops are utilized

Restaurant Mezzanine and Downstairs:
207 with 2 double sided buffets – includes restaurant bar and bolted 2 tops
251 without buffets – includes restaurant bar and bolted 2 tops

Pub:
100 includes all low and high tops + bar stools

Pub Patio:
20 includes high tops and tables of 4

Patio:
100 includes upper and lower patio


Hours of Operation
11:30am – 12:00am – Sunday – Thursday
11:30 – 1:00am – Friday & Saturday

Decor (available from Brewhouse)
Votive Candles
Linen for buffets only
Table treatments for buffett tables

Signage Policies
All signage is accepted at The Brewhouse as long as approved by a manager and does not require nailing into walls or ceilings.  All signage must be removed by client, along with any adhesive used to secure signage.







Audio Visual
The Brewhouse is equipped with a satellite radio system (Basic DMX) and 12 flat screen televisions with Shaw Direct Satellite.  Volume levels can be controlled in each portion of the restaurant and patio.  Our system is adaptable for Ipod and computer hook ups.  Branding can be displayed on our flat screens and we have a drop down projector screen in our pub.  We do not provide AV services so all AV usage must be tested by an AV company or client 24 hours in advance of the event.













Prices do not include applicable taxes (12% HST) and gratuity (18%)
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