
Lunch  Events

Please review our 2020 Winter Lunch offerings. We look forward to planning an exceptional event.

Please be aware that our menus change frequently and feature the best possible seasonal ingredients. 
Some of our menus may change with short notice.

Contact our Event Manager for more information or to make a Reservation.  
events@deanehouse.com



Cocktail Hour Fare
Passed Canapés

SEASONAL CRUDITÉS  
smoked pinto bean hummus 

$5 per person 

CHEESE & CHARCUTERIE  
artisanal cured meats, canadian cheeses, last summer’s preserves, fruit & seed crackers 

$12 per person

FRESH SHUCKED OYSTERS  
mignonette, fermented pepper hot sauce

$3.50 each  
 

Stationary Food

Harvest  
 

GINGER BEETS   
sesame
honey 

SALT SPRING AGED 
CHEVRA BEIGNET  
housemade preserves 

APPLE & WALNUT 
BRUSCHETTA   

sourdough crostini

LENTIL FRIED MUSHROOM   
celery root  

$3 each

Ranch 

GUANCIALE WRAPPED 
ENDIVE & APPLE

BARRBARREH SPICED 
MERGUEZ  

charred sour cream
bannock 

GOOSE CONFIT GOUGÈRE 
Maple Glaze 

BISON TARTARE 
Wild Rice Crisp 

$4.50 each

Waterways  
 

ALBACORE TUNA CONFIT   
cucumber

Juniper aioli 

POACHED SIDE STRIPE SHRIMP  
tomato jam

HALIBUT CAKES   
fermented dill vinaigrette

SMOKED ARCTIC CHAR 
RILLETTE   

wild rice crisp
horseradish  

$4 each

Minimum food and beverage spends apply. Menus subject to seasonal availability.



Four Courses
LOCAL GREENS 

strawberry pink pepper vinaigrette
pecans

 
STINGING NETTLE BROTH  

basil
potato

egg drop 

ALBACORE TUNA 
salsa verde

kale
smoked potato

or
BUTTERMILK CHICKEN  

chickpeas
romano beans

brown butter & capers  
or

BURGER
green tomato & cherry relish

comox brie
maple bacon

DARK CHOCOLATE CAKE  
birch syrup

sour cherry sorbet
chocolate crumb 

or

PEACH CHEESECAKE 
chocolate fondant

peach compote
clove ice cream

$63 per person

Three Courses
LOCAL GREENS 

strawberry pink pepper vinaigrette
pecans 

 
or

STINGING NETTLE BROTH  
basil

potato
egg drop 

ALBACORE TUNA 
salsa verde

kale
smoked potato

or
BUTTERMILK CHICKEN  

chickpeas
romano beans

brown butter & capers  
or

BURGER
green tomato & cherry relish

comox brie
maple bacon

DARK CHOCOLATE CAKE  
birch syrup

sour cherry sorbet
chocolate crumb 

or

PEACH CHEESECAKE 
chocolate fondant

peach compote
clove ice cream

$51 per person 

Lunch  Menu

Minimum food and beverage spends apply. Menus subject to seasonal availability.



Menu Enhancement
Dessert Bites

SEASONAL FRUIT ECLAIR

FAIR TRADE CHOCOLATE TRUFFLE 

DEANE’S MACARON

LEMON & SASKATOONBERRY SQUARE

DEANE’S SHORTBREAD

BUTTERSCOTCH FUDGE

SEASONAL FRUIT CUPCAKE 

$3.50 each

Favours

MEMENTO BOXES
box of fresh baked cookies, squares & truffles

$18 per person

TRUFFLE BOXES
box of TheoOrganic Chocolate truffles

$14 per person

Cake
HOUSE-BAKED TIERED CAKES AVAILABLE UPON REQUEST

inquire for more information


