
Food Stations - I
Our food stations offer a versatile solution, ideal for late-night snacks or an elegant cocktail
party. A minimum of three stations is required for a full meal experience, though additional

stations may be arranged based on your event timeline and food selection. For extended service,
we customize the setup to ensure your guests remain fully satisfied throughout the night.

Poutine 
$14 per guest

house cut +  fresh fried kennebec fries
smoked brisket burnt ends
island chicken confit
VI cheese curds and house made gravy,
toppings: bourbon caramelized onions,
green onions, funky salt shaker

You Mac me Smile
$14 per guest

Cowichan Pasta Co’s campanelle pasta
pulled pork, beef bolognese, house
smoked sausage
bacon bits, sun dried tomatoes, corn
relish, roasted peppers
herbed breadcrumbs

Fast Food 
$18 per guest

Chef Action Station
Fried Chicken Sliders - milk bun,
gochujang aioli, radish pickle and
lettuce
Hot Pockets - beef bolognese filling
Hot Dog Rolls - 100% beef shortrib
hotdogs, organic puff pastry
French Fries - house ketchup, mayo
and gravy

Taco
$16 per guest

build your own tacos on MAiiZ Nixtamal
tortillas

cornmeal fried rockfish
braised beef barbacoa
rice and beans

slaw, pickled red onions, sweet onions,
fresh herbs, crispy tortillas
salsa verde, pico de gallo, pickled chili
salsa, seasonal hot sauce



Food Stations - II
Our food stations offer a versatile solution, ideal for late-night snacks or an elegant cocktail
party. A minimum of three stations is required for a full meal experience, though additional

stations may be arranged based on your event timeline and food selection. For extended service,
we customize the setup to ensure your guests remain fully satisfied throughout the night.

Poké Station
$18 per guest

served over warm seasoned sushi rice 
marinated albacore tuna 
wild salmon

shaved radish, cucumber, green
onions, edamame, crispy shallots, nori,
furikake 
wasabi cream, ginger ponzu, avocado
lime dressing

Warm Cookie Station
$11 per guest
Chef Action Station
fresh baked brown butter chocolate
chip cookies
cookies and cream panna cotta
miso sugar cookies, popcorn cookies,
seasonal berry macarons

E-Kernel-Y Yours
$6 per guest

Interactive Popcorn Stall
*requires popcorn machine rental
freshly popped organic corn with real
butter
sauerkraut, spicy tomato and herb, and
chef’s favorite umami tsunami popcorn
seasonings
house made sweet and salty kettle corn
add ins: candied nuts and milk
chocolate

SE Asian Street Food
$18 per guest

Chef Action Station
Mini Banh Mi - slowly roasted pork loin,
chicken liver pâté, pickled carrots and
jalapenos
Island Chicken Satay - tahini sauce
Duck Egg Fried Rice - smoked tofu, grated
veggies, groundcherries, vietnamese
caramel
Thai Noodle Salad - fresh veggies and
sprouts, cilantro, fermented ginger
dressing


