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CULINARY EVENT
ERIENCE

EXCEPTIONAL

When it comes to food, we consistently exceed expectations.
From our restaurants to catering and in-suite dining, every
experience is delivered with the same unwavering standard of
excellence.

UNEXPECTED

We design dining experiences that surprise and delight. Each
menu is thoughtfully composed to engage the senses - from
refined presentation to inviting aromas and vibrant flavors. At
Hotel Arts, we believe food is an expression of creativity -
meant to inspire, excite, and leave a lasting impression.

LOCAL

We bring together evocative spaces, seasonal menus, artisan
cocktails, and curated wine lists. Each element is intentionally
considered to create distinctive culinary experiences for both
our guests and local community.
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HOTEL

i SERVED BREAKFAST

$45 PER PERSON | MINIMUM 20 GUESTS
MENU INCLUDES TWO ENTREE SELECTIONS (PLUS VEGETARIAN OPTION)

Freshly Brewed Starbucks Coffee Poured Tableside | Teavana Teas | Orange, Apple & Grapefruit Juices
Decaf Coffee Available | $20 Per Pot (Serves 5)

Gluten-free Muffins | + $3 per person

Seasonal Fruit Added To Main Plates | + $3 per person

SHARED FAMILY STYLE

/ Mini muffins | croissants | Danish | butter | jam | v

PLATED AND SERVED

/ herbed confit fingerling potatoes | arugula salad | GF, DF, VGN

ENTREE SELECTIONS

/ French Omelette | asparagus | mushrooms & tarragon ricotta | breakfast sausage | GF, V
Eggs Benedict

Served on a warm English Muffin | CAN BE MADE GF

/ Select one topping:

NN

> Mexican Pulled Chicken | poached egg | Salsa Verde hollandaise
> Smoked Salmon | poached egg | herb cream cheese | pickled red onion | dill hollandaise | pico de gallo
»  Traditional | poached egg | back bacon | classic hollandaise

> Green Velvet | poached egg | spinach | tomato ragu | herb hollandaise | v

Hotel Arts reserves the right to adjust prices to reflect the current market conditions.
Prices do not include 20% service charge or 5% GST.




HOTEL

2 BREAKFAST | BRUNCH BUFFET

Freshly Brewed Starbucks Coffee Poured Tableside | Teavana Teas | Orange, Apple & Grapefruit Juices

CONTINENTAL
$30 PER PERSON | MINIMUM 10 GUESTS

Freshly Baked Assorted Muffins, Croissants & Danishes | whipped butter | fruit preserves | v
Fresh Seasonal Fruit & Berries | GF, DF, v
Individual Fruit Yogurts | house-made toasted honey oat & dried fruit granola | GF, v

NORDIC

$45 PER PERSON | MINIMUM 20 GUESTS

House-baked Danish & Breakfast Loaves | v

Seasonal Whole Fruit | GF, DF, VGN

Smoked Salmon & Soft Cheeses | GF

Cottage Cheese, Yogurt & Granola with Honey & Fruit Compotes | v

Scandinavian Pancake | apple & maple chutney, Raraka (savoury fried potato cake) | GF, DF, v
Scrambled Eggs | goat’s cheese & chive | GF, DF, v

THE NEW YORKER

$40 PER PERSON | MINIMUM 10 GUESTS

Assorted selection of bagels with a selection of toppings:
Smoked Salmon | cream cheese | pickled red onion | capers
BLT | bacon | lettuce | marinated tomatoes | pesto aioli
Smashed Egg & Avocado Salad | v
Freshly Cut Fruit | 6F, DF, VGN
Crispy Hashbrowns | GF, DF, VGN

Decaf Coffee Available | $20 Per Pot (Serves 5)
Gluten-free Muffins | + $3 per person

ON THE PRAIRIE

$45 PER PERSON | MINIMUM 10 GUESTS

House-made Waffles | v

Fresh Cut Fruit & Berries | GF, DF, VGN

Maple Syrup & Chantilly Cream | GF, v

Farm Fresh Scrambled Eggs with Herbs | GF, DF, v
Chicken Apple Breakfast Sausage | GF, DF

Double Smoked Bacon | GF, DF

House-spiced Crispy Kennebec Potatoes | GF, DF, VGN

Substitute house-made pancakes or upgrade to
French toast in place of waffles | +$3 per person

MILANO

$42 PER PERSON | MINIMUM 20 GUESTS

Biscotti, Savoury Biscuits & Croissants | Nutella | honey | preserved fruits
Freshly cut cantaloupe | honeydew melon | grapes | GF, DF, v

Genoa | marinated bocconcini | pistachio | whipped honey ricotta | GF
Eggplant | zucchini | artichoke | fresh mozzarella | basil frittata | GF, v
Fried hashbrowns | rosemary | caramelized onions | GF,v

Roasted tomatoes | fresh herbs | EVOO | GF, DF, v

Grilled Spolumbos Italian sausage | GF, DF



HOTEL

7 BREAKFAST | BRUNCH BUFFET

FRESH FOCUS Freshly Brewed Starbucks Coffee Poured Tableside | Teavana Teas | Orange, Apple & Grapefruit Juices
Decaf Coffee Available | $20 Per Pot (Serves 5)
Gluten-free Muffins | + $3 per person

$40 PER PERSON | MINIMUM 10 GUESTS

Freshly Cut Fruit | GF, DF, VGN

Roasted Red Pepper Egg Bites

Kale, Mushroom & Egg White Bites | GF, v

Turkey Bacon, Chicken Apple Sausage | GF, DF

Emerald Crunch Kale Salad | goat cheese | pickled pear | pumpkin seeds | apple & herb
vinaigrette | GF, v

Date Energy Ball | GF, v

Cranberry & Pumpkin Seed Granola Bar | NF, v

NN N N

NN

BISTRO BREAKFAST

$45 PER PERSON | MINIMUM 10 GUESTS
MORNING MEETING - WORKING BREAKFAST

/ Fresh Seasonal Fruit & Berries | GF, DF, VGN

/
/ Focaccia Bread & Sweet Pastries
:/ Assorted Quiche & Deviled Eggs $30 PER PERSON | MINIMUM 10 GUESTS
/  Canadian & Imported Cheese Board | aged, mild, soft cheeses | fig confiture | local honey | GF )
/ Charcuterie Board | assortment of local & imported cured salamis, smoked salmon, brassica /' Seasonal Whole Fruit | apple | pear | banana | orange
mustards & pickled vegetables | GF /  Breakfast Sandwich | egg | ham | mustard aioli | Swiss cheese
/ Breakfast Wrap | egg whites | kale | mushrooms
/Individual Yogurt Parfaits | fruit compote | granola
SMOOTHIE BOWL BAR / Individual Crispy Hashbrowns
$20 PER PERSON | MINIMUM 10 GUESTS
l MORNING MOMENTUM - WORKING BREAKFAST
/ Made with oat milk & sweetened with maple syrup
/ Choose Two Flavors for 49 or Fewer | Choose Three Flavours for 50+ $28 PER PERSON | MINIMUM 10 GUESTS
»  Tropic Elixir | peach | mango | banana | spirulina | GF, DF, V
> Crimson Orchard Blend | mixed berries | orange | GF, DF, v 7 Fresh Fruit Salad Cup

/ Individual Mini Yogurt
/ Farm Fresh Scrambled Egg Bowl
/ Toppings Selection | shredded breakfast potatoes | bacon | cheddar | salsa | green
onions | house hot sauce | aioli | ketchup

»  Caribbean Silk | pineapple | coconut | lime | GF, DF, v

> Cocoa Estate | chocolate | banana | almond | flax | GF, DF, v

> Toppings Selection | granola & chia, fresh seasonal fruit salad, toasted seeds, shredded
coconut & dried fruit

Hotel Arts reserves the right to adjust prices to reflect the current market conditions.
Prices do not include 20% service charge or 5% GST.



HOTEL
%2 EVENTS

CHEF ATTENDED EGGS BENEDICT

$15 PER PERSON | MINIMUM 10 GUESTS

Eggs Benedict

Soft poached eggs served on a warm English Muffin |
CAN BE MADE GF + $3 PER PERSON
Select one topping:

Mexican Pulled Chicken | Salsa Verde hollandaise

Smoked Salmon | herb cream cheese | pickled red
onion | dill hollandaise | pico de gallo

Traditional | back bacon | classic hollandaise

CHEF ATTENDED OMELET STATION
$20 PER PERSON | MINIMUM 10 GUESTS

Whole Eggs or Egg Whites | GF, bF

Toppings Selection | ham | roasted peppers | spinach |
field mushrooms | red onions | feta | cheddar cheese

ATTENDED &

INTERACTIVE STATIONS

Any buffet breakfast can be complemented with a chef-attended or interactive station.

CRAFTED CREPES
$18 PER PERSON | MINIMUM 10 GUESTS

Delicate French-Style Crépes with sweet & savory
fillings | spinach | mushroom | ricotta cheese | strawberries &
cream

PARFAIT PERFECTION
$16 PER PERSON | MINIMUM 10 GUESTS

Greek Yogurt

Toppings Selection | honey | house-made toasted honey
oat & dried fruit granola | fruit compotes | shredded coconut |
fresh fruit

THE BLEND BAR

$12 PER PERSON | MINIMUM 10 GUESTS

Made with oat milk & sweetened with maple syrup
Choose Two Flavors for 49 or Fewer | Choose Three
Flavours for 50+

Tropic Elixir | peach | mango | banana | spirulina | GF, DF, V
Crimson Orchard Blend | mixed berries | orange | GF, DF, v
Caribbean Silk | pineapple | coconut | lime | GF, DF, v
Cocoa Estate | chocolate | banana | almond | flax | GF, DF, v

BRUNCH CARVING TABLE

MINIMUM 30 GUESTS

Carved Smoked Alberta Beef Striploin | mustards |
horseradish | GF, DF | $24 PER PERSON

Roasted Side of Salmon | stuffed with spinach |
mushrooms | hollandaise | GF | $23 PER PERSON

Maple Glazed Ham | honey mustard | maple reduction |
GF, DF | $18 PER PERSON



BREAKFAST

ENHANCEMENTS

POWER PROVISIONS

Chicken & Apple Breakfast Sausage | $4 PER PERSON
Maple Breakfast Sausage (Pork) | $4 PER PERSON
Double Smoked Bacon | $2 PER PERSON

Eggplant, Zucchini, Artichoke & Fresh Mozzarella
Frittata | $5 PER PERSON

Kale Mushroom & Egg White Bites or Roasted Red
Pepper Egg Bites | $5 PER PIECE

Assorted Individual Quiches | $6 PER PERSON
Traditional Devilled Eggs | $46 PER DOZEN

Mini Individual Yogurts | $4 PER PERSON

HANDHELDS

Breakfast Sandwich | egg | ham | mustard aioli | Swiss
cheese | $12 EACH

Breakfast Wrap | egg | ham | mustard aioli | Swiss cheese |
$12 EACH

Assorted Bagels | cream cheese | butter | jam | $7 EACH
Crispy Potato Hashbrown | $5 EACH

Fresh Whole Fruits | apple | pear | banana | orange | $5
EACH

ON THE MOVE

Smoothie Bowl | Chef's daily smoothie | fruit salad | house-
made toasted honey oat & dried fruit granola | $20 EACH

Breakfast Scramble Bowl! | farm fresh scrambled egg |

shredded potato | bacon | cheddar | green onion | salsa | $22
EACH

FROM THE GRIDDLE

Buttermilk Waffle | whipped cream | berry compote |
maple syrup | $7 PER PERSON

French Toast | orange zest & cardamom | Chantilly cream |
$7 PER PERSON

Chef-Inspired Pancake | whipped cream | seasonal
compote | $7 PER PERSON

BAKESHOP

Freshly Baked Breakfast Loaves | banana bread | lemon
poppyseed | double chocolate chip | $10 EACH

Chef’s Seasonally Inspired Artisanal Muffins |
$40 PER DOZEN

Assorted Freshly Baked Danishes, Croissants |
$40 PER DOZEN

Cinnamon Buns with Cream Cheese Icing |
$40 PER DOZEN

White Chocolate & Cranberry Scones | individual mini
jams | honey | butter | $40 PER DOZEN






MORNING SUMMIT

$16 PER PERSON | MINIMUM 10 GUESTS

Chocolate Chip Baked Oat Bars | NF, v

White Chocolate & Cranberry Rice Crispy Square | NF, v
Date Energy Ball | 6F, v

Cranberry & Pumpkin Seed Granola Bar | NF, v

NN N

AFTERNOON ON THE MEDITERRANEAN

$16 PER PERSON | MINIMUM 10 GUESTS

/ Variety of artisanal olives | vegetable chips | pita crisps |
focaccia | Halloumi | infused olive oils & vinegars | fig
jam | roasted cashews

THE GRAZE

$30 PER PERSON | MINIMUM 10 GUESTS

Canadian & Imported Cheese Selection
Local & Imported Assorted Cured Meats
Assorted Fresh & Dried Fruits

Assorted Crackers & Snap Breads

NN NN

BREAKS

MEET ME IN THE GARDEN

$15 PER PERSON | MINIMUM 10 GUESTS

/ Fresh Vegetable Platter | green beans | carrot & celery
sticks | cucumber spears | baby peppers | cherry tomatoes |
radishes | GF, DF, VGN

/ Assorted Dips | buttermilk dill ranch (GF) | roasted red
pepper hummus (DF, GF, VGN)

/  Fresh Pita | v, DF

ARTISAN CHIPS & DIPS

$14 PER PERSON | MINIMUM 10 GUESTS

/ House-made Potato Chips, Corn Tortilla Chips | GF
/ Assorted Dips | jalapefios cheddar dip | buttermilk ranch dip |
grilled onion hummus | house-made guacamole

BREADS & SPREADS

$16 PER PERSON | MINIMUM 10 GUESTS

/ Freshly Baked | warm baguette | Focaccia | baked pita crisps

/ Assorted Dips | roasted red pepper bruschetta | tzatziki |
olive tapenade | whipped ricotta with honey drizzle & chili
flakes

Hotel Arts reserves the right to adjust prices to reflect the current market conditions.

Prices do not include 20% service charge or 5% GST.
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At BREAKS

COOKIES & MILK SPILL THE TEA
$14 PER PERSON | MINIMUM 10 GUESTS $18 PER PERSON | MINIMUM 10 GUESTS
assorted house-made cookies | 2% white & chocolate milk | house-made churros & finger sandwiches | scones | cakes | cookies | pastries

spiced Mexican chocolate

LEISURE BREAK
COFFEE BREAK SWEETS

$17 PER PERSON | MINIMUM 10 GUESTS
$15 PER PERSON | MINIMUM 10 GUESTS

Cucumber Rounds | cream cheese | crab salad | ancho chili

mini chocolate brownies | mini Earl Grey cupcakes | house-made biscotti Celery Ribs | almond butter | dried cherries | pumpkin seeds
Breadsticks & Crackers with Boursin
SOCIAL HOUR MIX Fruit Skewers & Yogurt Dip
$14 PER PERSON | MINIMUM 10 GUESTS SWEET SLICES
sesame soy snack mix (DF,v) | caramel popcorn (DF,V) | almond praline | banana chips | $15 PER PERSON | MINIMUM 10 GUESTS
pretzels

Banana Bread Slices | MAY CONTAIN NUTS
CINEMA INTERMISSION Lemon Pound Cake with Lemon Glaze
Chocolate Chip Cake Slices | MAY CONTAIN NUTS

Carrot Cake Sli
$13 PER PERSON | MINIMUM 10 GUESTS arrot Cake Slices | CONTAINS NUTS

assorted candy & mini chocolate | tortilla chips | beer cheese sauce | jalapefios |
garlic parmesan popcorn (GF, V)

Hotel Arts reserves the right to adjust prices to reflect the current market conditions.
Prices do not include 20% service charge or 5% GST.
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BREAK BEVERAGES

REFRESH BAR BEVERAGES
$12 PER PERSON | MINIMUM 10 GUESTS / Freshly Brewed Starbucks Pike Place Coffee | regular |
decaf
Cold Brewed Starbucks Coffee, Assorted Flavoured > LARGE | SERVES APPROX. 40 (100z CUPS) | $220

Syrups & Cold Foams.
Iced Peach Ginger Tea & Passion Tea Lemonade MEDIUM | SERVES APPROX. 20 (100z CUPS) | $120
+ Add Tazo Iced Matcha & Chai Lattes | $3 PER PERSON / Teavana teas | APPROX.10 (100z CUPS) | $50

/ Assorted Coke soft drinks | AHA sparkling waters
THE BLEND BAR 355ml | $6 EACH

/  Bottled juice 300ml | $6 EACH

$20 PER PERSON | MINIMUM 10 GUESTS . Dasani Water 591ml | $6 EACH
/ Made with oat milk & sweetened with maple syrup
/ Choose Two Flavors for 49 or Fewer | Choose Three
Flavours for 50+
» Tropic Elixir | peach | mango | banana | spirulina | GF, DF, V
> Crimson Orchard Blend | mixed berries | orange | GF, DF, v
> Caribbean Silk | pineapple | coconut | lime | GF, DF, v
> Cocoa Estate | chocolate | banana | almond | flax | GF, DF, v

ALL DAY BEVERAGES

$40 PER PERSON | ONE FUNCTION SPACE |
8-HOUR SERVICE

/ Coffee | tea | soft drinks | juice | water

Hotel Arts reserves the right to adjust prices to reflect the current market conditions. .I
Prices do not include 20% service charge or 5% GST. 3
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PLATED LUNCH

ALL LUNCHES ARE A MINIMUM OF 3 COURSES | MINIMUM 20 GUESTS
Freshly Brewed Starbucks Coffee | Teavana Teas | Orange, Apple & Grapefruit Juices
Decaf Coffee Available | $20 Per Pot (Serves 5)

Choice Entrée Service | Due 3 Business Days prior to event date
Menu with two entrée selections (excludes vegetarian options) is subject to a
surcharge of $10 per person plus 20% service charge & 5% GST

3 COURSE MENU | $55 PER PERSON

FIRST COURSE | SOUP OR SALAD

SECOND COURSE | ENTREE

/ Choose one: / Choose one:

>

_ > Lemon & Basil Roasted Chicken Breast |
Tomato & Roasted Red Pepper Bisque | GF, mushroom Ragll | warm baby potato salad |
DF, V carrot & cauliflower purée | chicken jus

Lemongrass Coconut Carrot | GF, DF, VGN > Sweet Soy Salmon | five spice | bok choy |
chickpea | guinoa | pickled cherry tomato

Wild Mushroom Velouté | GF, v, DF UPON e
vinaigrette | DF, GF

REQUEST
Roasted Corn & Leek Bisque | GF, v, DF UPON > Thai Pilaf | rice | edamame | mushroom | cabbage |
REQUEST grilled peppers | tofu | Asian slaw |

] . Panang sauce | DF, GF, VGN
Artisan Greens | pickled baby vegetables |

Manchego | puffed quinoa |
lemongrass poppy seed dressing | GF, V

THIRD COURSE | DESSERT

Golden Beet Salad | pickled apple | Goat cheese | 7/ Choose one:
pickled onion | arugula |
apple cider vinaigrette | GF, v > Key Lime Curd White Chocolate Cream Tart |

strawberry gel | meringue garnish | v

> Chocolate Fudge Cake | vanilla pastry cream |
cocoa nibs | raspberry gel | NF

> Vanilla Créme Br(lée | vanilla tuile | GF, NF, v

Hotel Arts reserves the right to adjust prices to reflect the current market conditions.
Prices do not include 20% service charge or 5% GST.
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HOTEL

%2 EVENTS

THE BUSINESS LUNCH

$45 PER PERSON | MINIMUM 10 GUESTS

SOUP

/ Choose
>

>

SALADS

/ Choose

>

>

one:
Tomato Roasted Red Pepper Bisque | GF, DF, V
Thai Coconut Squash Soup | GF, DF, VGN

Wild Mushroom Velouté | GF,v, DF UPON REQUEST
Roasted Corn & Leek Bisque | GF,v, DF UPON REQUEST

Italian Wedding | + $4 PER GUEST

two:
Sweet Corn | kale | cabbage | grainy honey mustard dressing | GF, DF, V

Chickpea & Quinoa Salad | cucumber | cherry tomato | red onions | mint | parsley |
sunflower seeds | citrus vinaigrette | V, GF, DF

Artisan Greens | pickled baby vegetables | manchego | puffed quinoa | lemongrass poppy
seed dressing | GF, V

DESSERT

Fresh Fruit Platter

Raspberry Jam Cookie | v

Fudge brownies | v

Profiteroles with Chantilly Cream | NF, v

LUNCH BUFFET

Freshly Brewed Starbucks Coffee | Teavana Teas | Orange, Apple & Grapefruit Juices

Decaf Coffee Available | $20 Per Pot (Serves 5)

SANDWICHES

Choose four: ALL SANDWICHES CAN BE MADE GF

)

Italian Trio | Mortadella | Genoa salami | Capicola | basil & balsamic-marinated bocconcini |
roasted red pepper aioli | arugula | white baguette

Turkey | deli style turkey, smoked gouda, shredded lettuce tossed in oil & vinegar, marinated
sliced tomato, pepperoncini, sliced dill pickles, & mustard chili-crisp mayo, ciabatta

Teriyaki Wasabi Beef | Glazed roast beef with wasabi-sesame aioli, shaved red onion,
quick pickled cucumber, charred cabbage & fried shallots on brioche

Vegan Banh Mi | Marinated & Grilled Tofu, quick pickled cucumber, pickled red onion &
carrot, cilantro, mushroom pate, spicy aioli, white baguette

Chicken Caesar Wrap | Roasted Chicken | Romaine | Parmesan | Bacon Lardons | Lemon

Nicoise Tuna Salad Sandwich | Flaked tuna with fingerling potatoes & egg in a bright
lemon tarragon dressing, finished with capers, tomato, & crisp lettuce. Focaccia

Rainbow Wrap | julienne carrots, red pepper, cabbage, spinach, snap peas, chickpeas,
green goddess dressing, hummus

16



HOTEL

LUNCH BUFFET

Freshly Brewed Starbucks Coffee | Teavana Teas | Orange, Apple & Grapefruit Juices
Decaf Coffee Available | $20 Per Pot (Serves 5)

THE ITALIAN TABLE MEDITERRANEAN COMIDA MEXICANA

$55 PER PERSON | MINIMUM 20 GUESTS $50 PER PERSON | MINIMUM 20 GUESTS $45 PER PERSON | MINIMUM 20 GUESTS

/ Antipasti Platter | grilled vegetables | pepperoncini |
mixed olives | Italian cured meats | GF, DF

/ Fresh Cut Vegetable Crudité & Olive Oil
Hummus | GF, DF, v

/ Arugula Salad | cucumber | oven dried cherry tomatoes |
marinated bocconcini | balsamic reduction | olive oil | GF, v

/ Herb Squash Ravioli | sage cream sauce | squash chips |
parmesan | v

/ Grilled Spolumbos Italian sausage | pepperonata

sauce | GF, DF

Warm grilled focaccia bread | v

Grapes | melon | citrus

Tiramisu Verrines | MAY CONTAIN NUTS

ricotta cheese cookie | lemon icing | NF

Pistachio cannoli | white chocolate cream

Mediterranean Salad | romaine lettuce | tomatoes |
cucumbers | mint | parsley | radish | lemon sumac
vinaigrette | GF, DF, V

Platter of mixed olives | dolmades | marinated
artichokes | feta cheese | GF, v

Pita | hummus | tzatziki | v

Saffron rice | fried chickpeas | GF, DF, v
Oregano olive oil roasted chicken breast | GF
Lentil moussaka | GF, v

Marinated fruit salad | bF, GF, v

Assorted baklava | CONTAINS NUTS

Cardamom shortbread cookies | NF
House-made Turkish delight | GF, DF, NF

Fresh Garden Salad | avocado | cherry tomatoes | queso
fresco | lime cilantro vinaigrette

Chicken Enchiladas with Salsa Verde

Beef Enchiladas with Red Chile Sauce

Vegetarian Enchiladas | cheese | roasted vegetables |
poblano cream sauce

Mexican Red Rice

Seasoned Black Beans

Tortilla Chips | salsa | lime crema

Churros | dark chili chocolate sauce | tres leches
Melon | Pineapple | Mango | Tajin

Hotel Arts reserves the right to adjust prices to reflect the current market conditions.

Prices do not include 20% service charge or 5% GST.
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HOTEL

LUNCH BUFFET

Freshly Brewed Starbucks Coffee | Teavana Teas | Orange, Apple & Grapefruit Juices
Decaf Coffee Available | $20 Per Pot (Serves 5)

INDIAN MARKET

$50 PER PERSON | MINIMUM 20 GUESTS

TASTE OF THE PHILIPPINES

$48 PER PERSON | MINIMUM 20 GUESTS

/ Baked garlic naan bread | GF,v / Lumpia Salad | romaine | charred cabbage | carrots | bean sprout | fried shallot | cilantro |
/ Crisp Poppadum | GF, DF, VGN pickled red onion | sweet soy garlic vinaigrette
/ Cucumber Raita | GF, v / Grilled Chicken Adobo | chicken thigh | green bean | soy emulsion
/ Vegetable Samosas, Mint-Cilantro Chutney, Lime Pickle, Mango / Vegetable Stir Fry (Ginisang) | eggplant | okra | squash
Chutney | GF, DF, VGN / Garlic Fried Rice (Sinangag)
/ Kachumber Salad, cucumber | red onion | tomato | lemon cilantro vinaigrette | GF, DF, V / Coconut Macaroons | NF, v
/ Chicken Tikka Masala | GF / Ube Brownie | NF, v
/ Turmeric Scented Basmati Rice with Cardamom | GF, DF, VGN / Pandan Coconut Tapioca Pudding | GF, NF, v

/ Aloo Gobi (Cauliflower Potato Curry) | bF, GF, VGN
/  Baked Mango Cheesecake | NF, v
/ Coconut Ladoo | GF, NF, V

’ Coconut Cardamom Rice Pudding | GF, v

THAI GARDEN

CANADIAN HARVEST

$58 PER PERSON | MINIMUM 20 GUESTS

/ Shaved Brussels Sprout & Pear Salad | pomegranate seeds | white cheddar | roasted
pumpkin seeds | apple cider & maple vinaigrette | GF, v
$48 PER PERSON | MINIMUM 20 GUESTS / Autumnal Greens | pickled squash | shaved fennel | fried sage | puffed wild rice | mustard
vinaigrette | GF, DF, V
Thai Mango Salad | red pepper | cucumber | carrot | romaine heart | Nuoc Cham dressing | Potato Cheddqr Perogies | double-smoked bacon | warm kale Caesar | créme fraiche
Thai basil | GF, DF, V Spolumbos Chicken & Apple Sausage | caramelized cauliflower | creamed savoy cabbage |
Thai Rice Noddle Salad | edamame | cabbage coleslaw | tamarind vinaigrette | GF, DF, V GF
Thai Coconut Green Chicken Curry | GF, DF / Baked Salmon | lemon, caper & dill emulsion | pickled tomato | GF, DF
Steamed rice infused with lime leaf | DF, GF /~ Mini Black Forest Cake | GF, NF, v
Vegetable Stir Fry / Apple Crumble Tarts | MAY CONTAIN NUTS, V
/ Banana Pudding Trifle | DF, GF, VGN

Vegetable spring roll with plum sauce | v

Pear Upside Mini Cake | NF, v

Mango Mousse Cake | NF, CONTAINS PORK GELATIN
Coconut Macaroons | NF, v




HOTEL

ON THE GO
OFFSITE LUNCHES

POWER BOWL BIG SALADS
$28 PER PERSON | MINIMUM 10 GUESTS $28 PER PERSON | MINIMUM 10 GUESTS
/ Power Bowl | cherry tomato | pickled cucumber | pea shoots | / Choose one salad:
shredded carrot | marinated chickpeas | corn | quinoa | sushi ]
rice | lemongrass dressing | ALL POWER BOWLS ARE GF & DF »  Caesar Salad | kale | pancetta | garlic croutons | parmesan

Caesar dressing

/ Choose one protein: ) _ )
> Mediterranean Salad | romaine | tomato | cucumber | mint |

Szechuan Beef parsley | radish | lemon sumac dressing | GF, DF, V
Sesame Chicken

Chili Prawns

Fried Togarashi Tofu | vGN

>

>

, > Arugula Salad | cucumber | oven-dried cherry tomato |

) mozzarella | basil vinaigrette | GF, v

> Cobb Salad | beet-pickled quail egg | cherry tomato | double-
smoked bacon | pickled red onion | baby iceberg | dill
buttermilk dressing | GF

ADD-ONS / Choose one protein:

+ Beverage (Canned Pop, Juice, ,  Beef
Bottled Water) | $6 Chick
Individual Cookie | $6 : S |Ir?1 enn
Assorted Bagged Chips | $5 i Tifuo

Whole Fruit | $5
Brownies | $5

+ + + +
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ON THE GO
OFFSITE LUNCHES

DELI STYLE SANDWICH TRAYS

/

/

>

$25 PER GUEST | MINIMUM 10 GUESTS | TWO
PIECES PER PERSON

/ Gluten free bread available on request | + $3 PER GUEST
/ Choose four:

Italian Trio | mortadella | Genoa salami | Capicola |
basil & balsamic-marinated Bocconcini | roasted red
pepper aioli | arugula | white baguette

Turkey | deli-style turkey | smoked Gouda |
shredded lettuce | vinegar dressing | marinated
sliced tomato | pepperoncini | sliced dill pickle |
chili-crisp mustard mayo | ciabatta

Teriyaki Wasabi Beef | glazed roast beef |
wasabi-sesame aioli | shaved red onion | quick-
pickled cucumber | charred cabbage | fried shallot |
brioche

Vegan Bahn Mi | marinated grilled tofu | quick-
pickled cucumber | pickled carrot & red onion |
mushroom paté | spicy aioli | white baguette

>

Chicken Caesar Wrap | roasted chicken |
romaine | Parmesan | bacon lardons | lemon Caesar
dressing

Nicoise Tuna Salad | flaked tuna | fingerling
potato | egg | lemon tarragon dressing | capers |
tomato | lettuce | focaccia

Rainbow Wrap | julienne carrot | red pepper |
cabbage | spinach | snap peas | chickpeas | hummus
| green goddess dressing

ADD-ONS

+ Beverage (Canned Pop, Juice,
Bottled Water) | $6

+ Individual Cookie | $6

+ Assorted Bagged Chips | $5

+ Whole Fruit | $5

+ Brownies | $5

Hotel Arts reserves the right to adjust prices to reflect the current market conditions.

Prices do not include 20% service charge or 5% GST.
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