






Receptions

Tray Service: 
Beef  Tartare on Herbed Crostini 

Cold Smoked Tuna Tartare with  Crispy Wonton 
Smoked Salmon

Assorted Sushi Rolls 

Platter Service: 
Seasonal and  Exotic Fruit 

Import and Domestic Cheese Platter 
Fresh Seafood: Prawns, Lobster, Crab Legs and Mussels 

Station Service: 
Carved Beef  Tenderloin 

Oven Roasted Free Range Chicken Breast with Mushroom Jus 
Salmon with White Wine and Tarragon Glaze 

Seasonal Vegetables, Baby New Potatoes and Pasta 

Dessert Station: 
A Fresh Assortment of  Cakes and Pies 

Tea and Coffee 

$60 per guest 

RECEPTION PACKAGE



Reception Platters
Beef  Tartare

Grey goose infused vinaigrette with
home-made potato chips

$180

Smoked Salmon 
Dill cream cheese and capers

$160

Bison Short rib
Merlot reduction

$140

Savion blanc poached Shrimp Cocktail
With citrus cocktail sauce

$160

Tuna tartare
Same discriptoin

$190

Beef  Satay 
Canada Prime steak with chophouse spice

$180

Chicken Satay
Marinated in spicy orange glaze

Swedish Meatballs 
Canada Prime ground tenderloin Tossed 

with demi glaze
$170 

Tomato & Parmesan Bruschetta
Fresh roma tomatoes served with parmesan 

cheese on a crostini
$80

Wild Mushroom Bruschetta
Sate of button, oyster and shitake mushroom 

deglazed with merlot served on a Crostini 
$90

Assorted Sushi Roll
Variety of  sushi rolls made in house!!

$200

Shrimp stuff  mushroom
Shrimp paste mixed with herbs and spices

on a button mushroom
$150

Beef  Wellington
Cajun Seared tenderloin and mushroom duxelle 

wrapped in puff  pastry
$160

Crudite tray
Fresh cut seasonal vegetables with dip

$110

Fruit tray
Seasonal selected fruits

$100

Mirrors

Seafood Mirror-Please choose from the following:
2lbs Canadian lobster tail - $185

2lbs Alaskan king crab - $100
2 lbs tiger prawn - $80

1lbs Atlantic mussel - $25

Cheese Mirror- Please choose from the following:
8oz domestic cheeses - $15
8oz imported cheeses - $24

Assorted hors d’ouevres
Chef  creation of  hors d’ouevres, consists 1xbeef
dish, 1xchix dish, 1xseafood dish, 1xvegatarian, 

1x your choice
$180



Table De Hote

Appetizer 

Chophouse Signature Salad 
Field Greens, Baby Tomatoes, Carrots, Cucumber 

Sundried Tomato Vinaigrette 

OR 

Soup of  the Day 
Fresh Soup Prepared Daily By Our Chefs 

Entree 

8 oz Center Cut Tenderloin 
Garlic Mashed Potatoes, Seasonal Vegetables 

Peppercorn Sauce 

OR 

Pan-Fried Organic Free Range Chicken
Wild Rice Pilaf, Vermouth Cream Reduction

OR 

Pan-Fried 9 oz Arctic Char
Sage tossed Fettuccini, Porcchini Maple Cream Sauce

Dessert 

Daily Feature Dessert 
 

$48 per guest 

Options 
Add Assorted Appetizer Tower for $10 per guest 

 Add Grilled Prawn Skewer for $12 per guest 
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Appetizer

Chophouse Signature Salad
Field Greens, Baby Tomatoes, Carrots, Cucumber

Sundried Tomato Vinaigrette

OR

Soup of  the Day
Fresh Soup Prepared Daily By Our Chefs

Entrée

8 oz Center Cut Tenderloin
Garlic Mashed Potatoes and Seasonal Vegetables

Juniper Demi Glace

OR

12 oz New York Striploin
Garlic Mashed Potatoes and Seasonal Vegetables

Juniper Demi Glace

OR

14 oz Bone In Ribeye
Garlic Mashed Potatoes and Seasonal Vegetables

Juniper Demi Glace

OR

Pan-Fried 9 oz Arctic Char
Sage tossed Fettuccini, Porcchini Maple Cream Sauce

OR

Pan-Fried Organic Free Range Chicken
Wild Rice Pilaf, Vermouth Cream Reduction

Dessert

Daily Feature Dessert

$60 per guest

Options
Add Assorted Appetizer Tower for $10 per guest
Add Chophouse Seafood Tower for $14 per guest

Add Hot Alaskan King Crab Legs for $18 per guest
Add Canadian Lobster Tail for $25 per guest

Make This Menu 4 Courses with Soup and Salad for $9 per guest
Upgrade Steak Size for $8 per guestD
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LUNCH & DINNER BUFFET

Buffet

Salads and Platters

Mixed Green Salad
Cheese Platter
Caesar Salad

Crudité Platter
Fresh Dinner Rolls

Entrées

Baked Salmon
Tarragon and White Wine Sauce

Grilled Free Range Chicken Breast
Wild Mushroom Demi Glace

Slow Roasted Canada Prime Rib
Horseradish, Dijon Mustard and au Jus

Roasted Baby Potatoes
Sautéed Seasonal Vegetables

Dessert

Pastry Chef  ’s Selection of  Desserts

$62 per guest

Options

Substitute Prime Rib with Beef  Tenderloin for $10 per guest
Add a Seafood Mirror for $14 per guest

*A minium 14 day notice is required on Buffets to allow 
dry aging of  Prime Rib*



Wine List

RED WINE
Bodega Catena Zapata Catena Malbec
Mendoza, Argentina 				    $40

Fox Creek Duet Cabernet,Merlot
McLaren Vale, Australia 			   $45

J. Lohr Seven Oaks Cabernet Sauvignon
Paso Robles, California 			   $50

Ravenswood Old Vines Lodi Zinfandel
Sonoma, California 				    $55

Glaetzer Wallace Shiraz,Grenache
Barossa Valley, Australia 			   $60

C.V.N.E. Rioja Reserva Temperanillo
Rioja, Spain 					     $60

Rutherford Ranch Cabernet Sauvignon
Napa Valley, California 			   $60

Thorn-Clarke Shotfire Ridge Shiraz
Barossa Valley, Australia 			   $60

Tinhorn Creek Vineyards Merlot
Oldfield’s Collection
Okanagan Valley, Canada 			   $65

Cantina della Valpantena Terre di Verona
Amarone della Valpolicella
Veneto, Italy 					     $70

Three Saints Pinot Noir
Santa Maria Valley,California 		  $75

RED WINE
Nobilo Sauvignon Blanc
Marlborough, New Zealand 			   $35

Alpha Zeta Pinot Grigio
Delle Venezie, Italy 				    $35

Guy Saget Vouvray Chenin Blanc
Vouvray, France 				    $35

St.-Urbans-Hof  Riesling Kabinett
Mosel-Saar-Ruwer, Germany 		  $40

J. Lohr Riverstone Chardonnay
Arroyo Seco, California 			   $45

Tinhorn Creek Vineyards
2 Bench Oldfield’s Collection
Okanagan Valley Canada 			   $50

Starlane Sauvignon Blanc
Santa Ynez Valley, California 		  $65

Conundrum
California 					     $75

Sparkling & Champagne
Nino Franco Prosecco Rustico Italy 		  $45

Ayala Brut 					     $80

Additional reserve wines are available upon request



First Level of  Experience

LOWER LEVEL / PRIVATE AREA

Executive Dining Area
Seating Capacity – 40

Reception Capacity – 75

Executive Board Room
Seating Capacity – 18

Audio Visual Services Available:
•Projector Units
•Screens
•Microphones



Second Level of  Experience

Main Floor
Seating Capacity – 97

Reception Capacity – 155

Patio (June to September
Seating Capacity - 28

MAIN FLOOR



Third Level of  Experience

Mezzanine
Seating Capacity – 72

Reception Capacity – 130

UPPER LEVEL



Add these features to your Ultimate Party!
Ask us for more details.

DJs & Bands

Ice Sculptures

Limo Transportation

Invitations

Floral Arrangements

Special Lighting/Globes

Chocolate Fountain

Wine Tasting


