
All prices are subject to applicable taxes and service charge, and subject to change.  Prices in eff ect January 1 - December 31, 2012.

Planning an event can be stressful.  Arranging your banquet at 
Fairwinds means a stress free day.  We off ers an excepƟ onal banquet 
room, professional staff  and a variety of menu opƟ ons.  No maƩ er 
what the occasion is, Fairwinds will make your event an unforgeƩ able 
one, off ering a variety of enƟ cing menu opƟ ons, the beauƟ ful, bright 
Arbutus Room and our large outdoor paƟ o overlooking the ninth hole.  

Arbutus Room

The Arbutus Room, located upstairs of the Fairwinds Golf Club, 
is a spacious room that can accommodate up to 130 people.  
Decorated with a cozy fi replace and large windows, this room 
can create a cozy, inviƟ ng atmosphere for a morning event or 
evening aff air.  With a built in dance fl oor and full service bar, 
this room works for any occasion.

Some of the events we host include:
• Christmas ParƟ es
• Birthday ParƟ es
• CelebraƟ ons of Life
• GraduaƟ ons
• Anniversaries
• Corporate Events
• Reunions 

To book your event, contact Lori Ravensbergen directly at 
250-468-7055 or 1-888-781-2777 ext 414.

Your Fairwinds Event Team:

Lori Ravensbergen  Charles Stephen
Group Sales & Catering Manager  Food & Beverage Manager
ravensbergen@fairwinds.ca  cstephen@fairwinds.ca

2012 Banquet Package
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Beverages
Premium Guatemalan Coff ee & Loose Leaf Teas $2.50
Coff ee/Tea Refresh     $2.00
Fruit Juice      $3.00
BoƩ led Water      $2.25
San Pellegrino      $2.50

Coff ee Breaks
All Coff ee Breaks include Premium Guatemalan Coff ee 
& Loose Leaf Teas
Freshly Baked Muffi  ns     $4.50
Assorted Pastries, Croissants and Muffi  ns  $7.50
Assorted Baked Goods & Fresh Fruit   $10.00

All prices are per person and subject to 15% Gratuity & 12% HST

Breakfast Buff ets
All Breakfast Buff ets include assorted Fruit Juices, Premium 
Guatemalan Coff ee & Loose Leaf Teas

The Scramble       $12.95
Scrambled Eggs, Maple Syrup Sausage, Smoked Bacon, 
Herb Hash Browns & Fresh Fruit Salad 

The Benny Hogan      $14.95
Eggs Benny, Maple Syrup Sausage, Smoked Bacon, 
Herb Hash Browns & Fresh Fruit Salad

The Ace       $16.95
Eggs Benny, Scrambled Eggs, Maple Syrup Sausage, 
Smoked Bacon, Herb Hash Browns & Fresh Fruit Salad

Buff et Enhancements
Fresh Granola & Yogurt      $3.00
Belgian Waffl  es with Whipped BuƩ er & Maple Syrup $4.00
Freshly Baked Pastries & Muffi  ns    $5.00

Breakfast Menus
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BBQ Chicken Buff et    $18.95 
(Min. 20 people)
Roasted BBQ Chicken
ArƟ san Breads & Whipped BuƩ er
Home Style Potato Salad with Dijon VinaigreƩ e
Creamy Dijon Coleslaw
Organic Baby Greens, Fresh Cucumber & Vine Tomatoes 

with House VinaigreƩ e
Assorted Home Style Desserts 
Premium Guatemalan Coff ee & Loose Leaf Teas

BBQ Burger Buff et    $15.95 
(Min. 20 people)
Beef, Chicken & Portobello Mushroom Burgers 

with all the fi xings 
Home Style Potato Salad with Dijon VinaigreƩ e
Creamy Dijon Coleslaw
Organic Baby Greens, Fresh Cucumber & Vine Tomatoes 

with House VinaigreƩ e
Assorted Home Style Desserts 
Premium Guatemalan Coff ee & Loose Leaf Teas

Lunch Menus
BBQ Steak Buff et     $21.95 
(Min. 20 people)
6oz. New York Steak with Sautéed Mushrooms & Onions
ArƟ san Breads & Whipped BuƩ er
Home Style Potato Salad with Dijon VinaigreƩ e
Classic Caesar Salad with Asiago Cheese & Home Style Croutons
Organic Baby Greens, Fresh Cucumber & Vine Tomatoes 

with House VinaigreƩ e
Assorted Home Style Desserts 
Premium Guatemalan Coff ee & Loose Leaf Teas

West Coast Buff et    $21.95 
(Min. 20 people)
Wild Salmon Filet baked with Lime & Honey Glaze
ArƟ san Breads & Whipped BuƩ er
Chipotle Rice, Corn & Bean Salad
Classic Caesar Salad with Asiago Cheese & Home Style Croutons
Spinach Salad with Smoked Bacon, BuƩ on Mushrooms,  

Hard Boiled Egg & Grainy Dijon Dressing
Assorted Home Style Desserts 
Premium Guatemalan Coff ee & Loose Leaf Teas

All prices are per person and subject to 15% Gratuity & 12% HST



All prices are subject to applicable taxes and service charge, and subject to change.  Prices in eff ect January 1 - December 31, 2012.

ArƟ san Breads & Whipped BuƩ er
Choose three of the following:

  Organic Baby Greens, Fresh Cucumber & Vine Tomatoes with 
House VinaigreƩ e

  Classic Caesar Salad with Asiago Cheese & Home Style Croutons
  Spinach Salad with Smoked Bacon, Hard Boiled Egg & Grainy 

Dijon Dressing
  Home Style Potato Salad with Dijon VinaigreƩ e
  Creamy Dijon Coleslaw

Choose one of the following:
  Braised Chicken with Feta Cheese & Tomato White Wine Sauce
  Grilled Chicken Breast with Wild Mushroom Ragu & Truffl  e Oil
  West Coast Mussels & Clams steamed with White Wine Garlic Broth
  Chorizo & Chicken Penne Pasta with a Tomato Cream Sauce

Choose two of the following:
  Yukon Gold Garlic Mashed Potatoes
  Yukon Gold Oven Roasted Potatoes 
  Rice Pilaf
  Steamed & BuƩ ered Seasonal Vegetables
  Broccoli & Caulifl ower GraƟ n
  Fresh B.C. Corn on the Cob (Seasonal) 

Choose one of the following:
  Roasted Herb Crusted Pork Loin with Fruit Chutney

$28.95
  Slow Roasted Beef with TradiƟ onal Jus & Freshly Baked

Yorkshire Pudding 
$30.95

  6oz. New York Steak 
$32.95

  Baked Wild Salmon Fillet with Lemon Caper Dill Sauce
$34.95

  Prime Rib with TradiƟ onal Jus & Freshly Baked
Yorkshire Pudding 
$39.95

Add Sautéed Mushrooms & Onions for $2.00 per person
Home Style Dessert SelecƟ ons
Seasonal Fresh Fruit Display
Premium Guatemalan Coff ee & Loose Leaf Tea

All prices are per person and subject to 15% Gratuity & 12% HST

Dinner Menu
Fairwinds Classic Dinner Buff et (Min. 35 people) 
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Vegetarian Samosas with Fruit Chutney
Spinach & Mushroom Quiche
Smoked Salmon & Leek Quiche
Tomato & Basil BruscheƩ a
Duck & Pistachio Pâté on Crackers 
Spinach & Grape Tomato Cucumber 

Bites
$25 per dozen

Bacon Wrapped Scallops
Tandoori Chicken Skewers with

Fruit Chutney
Caramelized Onion & Brie 

Cheese CrosƟ ni
Korean Beef Satay with Hoisin Glaze
Strawberry & Camembert Wedges
Smoked Salmon & Cream Cheese 

Mini Wraps
Smoked Salmon with Capers & 

Dill Cream Cheese on BagueƩ e
Crab & ArƟ choke Croustades

$30 per dozen 

RecepƟ on Enhancements

Assorted Deli Meats & Pickles 
with ArƟ san Rolls

$125
Crudités & Dip

$75
Assorted ¼ Sandwiches

$95
Cheese Board & Crackers

$145
Hummus, Olive Tapenade, & 
Tzatziki with Armenian Flatbread

$85
AnƟ pasto PlaƩ er (Garlic Stuff ed Olives, 
Roasted Eggplant & Red Peppers, Genoa 
Salami, ProsciuƩ o, & Spiced Almonds)

$125

Spinach & ArƟ choke Dip
$75 

California Rolls
$120

Fresh Fruit PlaƩ er
$110 

Chef’s Dessert PlaƩ er
$110

Smoked Salmon with CrosƟ ni, 
Red Onion, Capers, & Lemon

$165
West Coast Seafood PlaƩ er 
(Smoked Salmon, Smoked Tuna, 
Poached Prawns, Marinated 
Mussels, & Raw Oysters)

Market Price

PlaƩ er AppeƟ zers
Prices per plaƩ er**

Crab Cakes with Roasted 
Red Pepper Aioli

Lamb Satay with Mint 
Yogurt

Creole Prawn Skewers
West Coast Mussels with 

Red Thai Curry
Chilled Tiger Prawns with 

Cucumber Lemon Salsa
West Coast Oysters with 

Lemon Essence
$35 per dozen

Hot & Cold Hors d’Oeuvres
Prices per Dozen*

**Each plaƩ er is suitable for approximately 25 guests.
*A minimum order of 3 dozen 

of any hot or cold hors 
d’oeuvre is required.
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House Wines Measure Host Cash

DomesƟ c House Glass 4.91 5.13
 BoƩ le 24.00  26.00
Import House Glass 5.13 5.36
 BoƩ le 26.00  28.00
House Sparkling BoƩ le 24.00  26.00
SelecƟ ons from our regular and reserve wine 
lists are also available upon request.  A 10% 
discount on the regular wine list applies to 
host bars only. 

Fairwinds Punch Bowls
(Each bowl serves approximately 25 guests)

Alcoholic Fruit Punch 95.00
Non-Alcoholic Fruit Punch 50.00

Beer & 
Cocktails

Measure Host Cash

DomesƟ c 
Beer

BoƩ le 4.91 5.13

Import Beer BoƩ le 5.36 5.58
Ciders & 
Coolers

BoƩ le 5.36 5.58

Bar Brand 
Liquor

One 
Ounce

4.91 5.13

Premium 
Liquor

One 
Ounce

5.80 6.03

MarƟ nis Two 
Ounces

8.26 8.48

Pop Glass 2.01 2.23
Juice & Non-
Alcoholic 
Cocktails

Glass 3.35 3.57

BoƩ led Water BoƩ le 2.00 2.25

Beverage SelecƟ on

Please Note:
• A complimentary bartender is provided for both cash and host bars with a minimum of $300 in 

bar sales, or a charge of $20.00 an hour for a minimum of 4 hours will be applied.
• All bar prices are subject to applicable taxes. Host bars are subject to a 15% service charge.
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CreaƟ ng Plated & Custom Menus
If you are interested in a customized plated or buff et menu, 
Fairwinds’ culinary team would be pleased to work with you to 
create the meal of your dreams.  From themed and internaƟ onal 
menus, to adding a liƩ le ethnic fl air or a favourite dish to your 
meal, we will make your recepƟ on one to remember.  Please 
contact the Group Sales coordinator to arrange a meeƟ ng with 
our culinary team.

Audio Visual Equipment
The following equipment is available for rent:
Television & DVD Player  $30.00
LCD Projector with Screen  $250.00
Overhead Projector with Screen  $50.00
Viewing Screen Only  $25.00
Microphone & Podium  $10.00
Flipchart  $10.00

All prices subject to 12% HST

Room Rental Rates
Fairwinds Clubhouse
Arbutus Room $400.00

Fairwinds Centre
Neil ScoƩ  Room  $200.00

All prices subject to 12% HST


