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About OTL 

Our Menu  

  

… is presented with pride. 
 

It represents a labour of love and the joy of working with food innovatively.  Our intent is to 
continue the quality most of us remember as homemade, in a contemporary manner.  We offer 
foods that are seasonal and made only with the freshest ingredients. 
 

As custom caterers, we pride ourselves on suiting our menu to your event with subtlety, 
elegance and distinction.  We also take a great deal of pride in creating a menu which is a 
delight to the eye as well as the palate. 
 

The catering and sample menus that follow should be used as a guide.  We think of it as being 
a starting point for your imagination.  It would be our pleasure to create a menu for your event, 
taking into consideration your budget, the occasion and your guests.  We have created many 
delightful recipes that are not listed here.  This is merely a listing of our most requested dishes. 
 

Community 

Involvement 

  

We supply food in support of the Weekend To End Breast Cancer walk for 2500 persons and 
donate to the United Way as well as many other causes. 
 

OTL has been a long time supporter of the arts through sponsorships for the Vancouver Opera, 
the Recital Society and the Vancouver International Jazz Festival. 
 

OTL is a member of the GLBA and supports associations such as Shooting Stars (Aids Support 
Society), Out On Screen (Queer Film Festival) and sponsors sports (The Out To Lunch Bunch 
Baseball Team). 
 

Proud suppliers of VANOC and supporters of the 2010 Olympics. 
 

OTL offers complimentary training and facility tours to community college classes who train 
persons in the hospitality industry. 
 

Social 

Responsibility  

& 

Sustainability 

 

  

We are members and contributors to the Social Purchasing Portal (SPP) as well as Building 
Opportunities For Business (BOB) who offers assistance in finding training and employment to 
persons with barriers from the Vancouver Downtown Eastside. To date we have employed over 
25 individuals from the program. 
 

OTL is part of a waste by-product exchange program to encourage the exchange of waste of 
one industry by another industry for re-use or recycling.  
 

We enable and encourage over 50% of our staff to cycle to work by offering a safe and dry 
place to store bicycles. 
 

OTL will purchase local produce from local companies whenever possible. 
 

First catering company to reduce 80% of their truck fleet to fuel efficient 4 cylinder engines. 
 

OTL has a full recycling program through the Community Living Society (who hires persons 
with mental disabilities).   
 

We have reduced our refuse 60% by implementing a composting program and use low water 
consumption dishwashers and biodegradable chemicals. 
 

All foods not consumed from events are donated to the Union Gospel Mission. 
 

50% of the revenue from disposable biodegradable products are donated to www.evergreen.ca 
who’s mandate is to green our city.  

 

http://www.evergreen.ca/
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Breakfast 

 
From the 

Bakery 
 

 

Minimum orders  
apply to some  

items 

 
 
 
 

 

 Vegetarian 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

Breakfast Basket   $2.8 (large)    $1.8 (small) 
muffins, drop scones and butter croissants 
with preserves and butter 
 
Assorted Viennoiseries Basket   $3 (large)    $2 (small) 
croissants, pain au chocolat, danishes and butter horns 
 
French Style Brioche   $3.75 (min 6 per choice) 
choice of: -potato, scallion and ham with cheddar  or 

-nutella and strawberry roll  or 
-smoked salmon and dill   

 
Cinnamon Buns   $3 (large)  $2 (small) (min 6 per choice) 
choice of: -wild blueberry and cream cheese icing  or 

-upside down, sticky raisin pecan 
 
Nuts and Fruit Coffee Cake   $3 
an assortment that changes with the seasons and the whims of our pastry chefs 
 
Savoury Turnover   $3.5 (min 6 per choice) 
choice of: -sun-dried tomato and goat cheese  or 

-mushroom and herb cream cheese  or 
-spinach and feta cheese 

 
 
All items are baked daily in house using organic, unbleached flour and the finest 
ingredients by our amazing pastry chefs: 
 

- Amber, Martin and Naoko 
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Breakfast 
 

Cold From 

the Kitchen 
 
 

Minimum 6 
per item 

 
 
 

 
 

 

 

Two Mini Bagel Halves   $4  
topped with herb cream cheese or smoked salmon cream cheese 
 
No Carb - Egg, Meat and Cheese Platter   $10 
hardboiled egg, ham, ementhal, cheddar cheese and tomatoes 
 
Yogurt Parfait   $5 
raspberry and blueberry compote, granola and fresh seasonal fruit 
 

   

Hot From 

the Kitchen 
 
 

Minimum 6 
per item 

 
 
 
 
 

Vegetarian 
 

Wheat Free 
 

 Vegan 
 

 
 
 
 
 
 
 
 
 
 
 
 

 
 
 

 
 
 
 

 
 
 

 
 
 

 
 

 

 
 

 

Western Bagel Sandwich   $6 
half a bagel with ham, omelette, cheddar cheese, a slice of tomato and celery salt 
 
Breakfast Wrap   $7 
scrambled eggs, hash browns, ham, cheese and tomato sauce wrapped in tortilla 
 
OTL English Muffin Breakfast   $6 
canadian back bacon, chorizo, and asiago cheese omelette 
 
Egg, Sausage, Mushroom and Herb En Cocotte   $8 
oven baked with potato, red onion, topped with crème fraiche 
 
Breakfast Quiche   $8 
asparagus, mushroom, and white cheddar 
 
French Toast Royal   $7 
croissants filled with mascarpone and strawberries flavoured with grand marnier 
served with organic maple syrup 
 
Mikado Peanut Butter and Jam French Toast   $7 
assorted bread with a dusting of icing sugar 
 
Hot Strawberry Rhubarb Crepe with Ricotta   $8 
topped with honey granola and raspberry coulis 
 
Whole Wheat Pancake   $9 (3 pancakes) $3 (1 pancake) 
served with organic maple syrup 
 
Mexican Tofu Scramble Wrap   $7 
mixed peppers, onion, sweet potato, refried bean and salsa 
 
Breakfast Wreath   $56 (serves 8) 
choice of:  

 

- scramble eggs and chorizo or 
- seasonal veggies and eggs 
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Breakfast 

 
Breakfast  

Kits 

~ Cold 
 
 

Minimum orders  
apply to some  

items 
 
 
 

 

 Vegetarian 
 

 
 
 
 
 

 
 
 
 
 

 
 
 
 
 

 

Continental Kit   $6.7 (large)   $5.7 (small) 
muffins, drop scones and croissants with preserves and butter 
fresh fruit platter 
chilled juice 
 
Viennoiseries Kit   $7.5 (large)  $6.5 (small) 
croissants, pain au chocolat, danishes and butter horn 
fresh fruit kabob 
chilled juice 
 
Savoury Turnover Kit   $7.5 (min 6)   
sun-dried tomato & goat cheese, mushroom & herb cream cheese or spinach & feta  
fresh fruit platter 
chilled juice 
 
Cereal Buffet Kit   $10 (min 12) 
bran flakes, rice krispies and granola 
sultana raisins, dried apples, sliced almonds and milk 
basket of whole fruit 
chilled juice 
 
 

 
  

Breakfast  

Kits 

~ Hot 
 
 

Minimum orders  
apply to some  

items 
 
 
 

 

 Vegetarian 
 
 
 

Sorry, no substitutions on kits 

 Breakfast Quiche Kit   $12 (min 6) 
asparagus, mushroom and white cheddar 
fresh fruit salad 
chilled juice 
 
Breakfast Wrap Kit   $13 (min 6) 
egg, potato, ham, cheese and tomato sauce wrapped in tortilla 
fresh fruit salad 
chilled juice 
 
OTL Breakfast Special Kit   $19 (min 6)    Add Pancake & Maple Syrup   $3 
scrambled eggs and hash browns with smoked ham or canadian bacon 
mini butter croissant with butter and preserves 
fresh fruit platter 
chilled juice 
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Beverages 

 
Beverages 

 
 

Minimum orders  
apply to some 

 items 

 Chilled Beverages   $2 
fruit juices, koala springs, mineral water or sodas 
 
Organic Juice (1L)   $13 (24 hours notice required) 
freshly squeezed orange, apple or grapefruit 
 
Coffee (15 servings pump pot)   $21                      Cambro Size (100 servings)   $126 
a blend of latin and french arabica beans 
regular or decaffeinated 
 
Tea (15 servings pump pot)   $21                           Cambro Size (100 servings)   $126 
orange pekoe, english breakfast, earl grey, herbal teas 
 
Hot Chocolate (15 servings pump pot)   $25 
marshmallow on the side 
 
Chai Latte (15 servings pump pot)   $25 
darjeeling tea, cardamom, cloves, ginger and cinnamon 
 
Cappuccino Bar – Hot or Iced 
ask our event planners for information 
 
Apple Sparkling Cider (750ml)   $12 
soft cider imported from france beautifully presented in champagne style bottle 
 
Hot Apple or Cranberry Cider (15 servings pump pot)   $20 
spiced with cinnamon 
 
Homemade Lemonade (1L)   $12 
fresh squeezed 
 
Homemade Iced Tea (1L)   $12 
with lemon slices 
 
Fruit Smoothie (1L)   $15 
mango dream or very berry strawberry 
 
Festive Punch   $2.5 (min 12) 
cranberry tonic, coconut pineapple, blue passion or white grape and apple 
includes bowl, ladle and ice 
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Brunch 

 
Brunch 

Receptions 
 
 

Minimum 24 
per menu 

 
 

48 hours notice required 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Sorry, no substitutions on menus 

 Mocktail Reception   $18 
seasonal veggies and eggs breakfast bread wreath 
scramble eggs and chorizo breakfast bread wreath 
smoked salmon platter 
strawberry rhubarb crepe 
assorted mini pastries with butter and preserves 
breakfast sundae 
seasonal fruit platter 
coconut pineapple punch 
 
 
Gulliver’s Travels Reception   $16 
mini ham and egg cheese scone 
mini piggy in a blanket 
mini nutella and strawberry brioche 
mini breakfast sundae 
mini fruit kabob 
cranberry tonic punch 
 
 
Weekend In British Columbia Buffet   $27 
omelette station *chef required* 
dim sum station 
seafood platter on ice 
waldorf salad 
fruit platter 
cheese platter 
assorted small desserts 
white grape and apple punch 
 
 
Spanish Banks Three Eggs Plate   $35 
*chef required* 
seasonal salad with asparagus, strawberry and candied pecan  
1st egg: poached on an english muffin with a choron sauce 
2nd egg: omelette stuffed with spinach, bacon and portobello mushroom 
3rd egg: vegetarian frittata with asiago cheese 
individual fresh fruit trifle 
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Lunch & Dinner 

 
Assorted 

Deli 

Sandwiches 
 

 

For half a  
sandwich  

more add $3 
 
 

Minimum orders  
apply to some 

 items 

 Sandwich Basket   $6.5 
served on a variety of artisan breads, multigrain, sourdough, light and dark rye  
bread and buns with a variety of fillings including, shrimp, roast beef, pastrami,  
black forest ham, chicken salad, egg salad, tuna salad and vegetarian 
 
Bagel or Croissant Sandwiches   $7.5 
same fillings and deli meat as the sandwich basket 
 
Wrap Platter   $7 
baby shrimp salad, oven-roast turkey, hummus and roasted vegetables and more 
 
Turkey Caesar Wrap   $8 (Vegetarian falafel available) 
romaine lettuce, bacon, parmesan, garlic crouton creamy dressing 
 
“CYO” Create Your Own Sandwich   $9 (min 6) 
our sandwich fillings as well as sliced meats and salami, pickles, cheese,  
olives, lettuce, tomatoes, cucumbers and condiments 
served on rustic bread slices and buns 
 
Open Faced Sandwich   $7 for 2 
sliced baguette with a variety of toppings 
an elegant choice for lunch 
 
Tea Sandwiches   $24 per dozen (48 hours notice required) 
a variety of beautifully garnished pinwheel, open faced and closed sandwiches  
 
Those Little Sandwiches   $3 
served on fresh baked dinner rolls with a variety of fillings 
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Lunch & Dinner 

 
Hot Bistro 

Wraps 
(served hot) 

 

$8 
 

Minimum 6 
per variety 

 
 
 
 

 Vegetarian 

 

 BBQ Beef and Brie Wrap  
shaved roast beef, triple cream brie, sautéed peppers and onions 
 
OTL Turkey Dinner Wrap 
oven roasted turkey, stuffing, portobello mushrooms and cranberry sauce 
 
Cuban Pulled Pork Wrap  
hand rubbed, slow cooked pork, bbq sauce, shredded slaw, caramelized onions and 
cheese 
 

Five Spices Chicken  or  Salmon  or  Tofu Wrap 
szechuan stir fry vegetables with black mushrooms 
 
 

 
  

Baguette  

Sandwiches 
(served room temp) 

 

 $8 
 

Minimum 6 
per variety 

 
 

 
 

 Vegetarian 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 

Turkey Clubhouse 
dijon mayo, lettuce, smoked bacon, cheese, and oven roasted turkey and tomatoes 
 
Marinated Flank Steak and Gorgonzola   
balsamic marinated steak, with gorgonzola mousse, tomatoes and arugula 
 
Baked Spicy Shrimp and Prosciutto 
herb cream cheese topped with tomato, cucumber and lettuce 
 
Grilled Salmon 
dill mayo, tomato, lettuce and cucumber 
 
Brie and Smoked Turkey 
sun dried tomato mayo, sliced cucumber and lettuce 
 
Tomato and Bocconcini 
house made basil pesto, sliced cucumber and lettuce 
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Lunch & Dinner 

 
Roasted 

Croissant 
(served room temp) 

 
 $8 

 
Minimum 6 
per variety 

 
 

 Vegetarian 
 

 

 

 
 
 
 
 
 
 
 

 

 

Italian Meat and Mozzarella 
salami and capicollo ham with olive tapenade and sliced tomato 
 
West Coast Seafood and Edam 
salmon, baby shrimp, caper, cream cheese and sliced tomato 
 
Oven Roasted Turkey and Provolone 
grainy mustard mayo, bacon and sliced tomato 
 
Lebanese Garden and Spicy Havarti 
falafel, roasted vegetables, eggplant caviar and sliced tomato 
 
 
 
 

 
  

Grilled  

Panini 
(served room temp) 

 

 $9 
 

Minimum 6 
per variety 

 
 
 
 

 Vegetarian 

 
 
 
 
 
 
 
 
 
 
 

 

 

Mild Wine Chorizo 
roasted vegetables, provolone cheese and tomato 
 
Broiled Chicken Breast 
caramelized apples, fennel, triple cream brie and tomato 
 
Spring Salmon Medallion 
fresh dill mayo, ontario cheddar and tomato 
 
Italian Prosciutto 
goat cheese, roasted asparagus, tomato and fresh basil 
 
Grilled Balsamic Portobello Mushroom 
marinated artichoke hearts with fresh mozzarella cheese and tomato 
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Lunch & Dinner 

 
Sandwich 

Kits 
 

 

For half a  
sandwich  

more add $3 
 
 

Minimum orders 
 apply to some 

 items 
 
 
 
 
 
 
 

 

 

 Vegetarian 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Sorry, no substitutions on kits 

 Sandwich Basket Kit   $10 
fresh fruit kabobs 
assorted cookies 
 
 
Bagel or Croissant Sandwich Kit   $11 (min 6) 
caesar salad 
assorted cookies 
 
 

Turkey Caesar Wrap Kit   $12 (  Vegetarian Falafel Option) 
seasonal fruit salad 
assorted cookies 
 
 
Assorted Wraps Kit   $13 
potato and green bean salad in a lemon dill vinaigrette 
assorted melon wedges 
assorted cookies 
 
 
Roasted Croissant Kit   $14 (min 6 per choice) 
choice of:  

 
 

 

-italian meat and mozzarella  or 
-west coast seafood and edam  or 
-roasted turkey and provolone  or 
-lebanese garden and spicy havarti  

pasta salad 
assorted melon wedges 
assorted cookies 
 
 
Grilled Panini Sandwich Kit   $15 (min 6 per choice)  
choice of:  

 
 

 

 

-mild wine chorizo  or 
-broiled chicken breast  or 
-spring salmon medallion  or 
-italian prosciutto  or 
-grilled balsamic portobello mushroom 

minestrone soup 
biscotti 
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Lunch & Dinner 
 

Salads 

Traditional 
 

 

Side   $4 
 
 

Entrée   $10 
 
 

Entrée with grilled  
chicken or shrimp   $15 

 
 
 
 
 
 
 
 
 

 Vegan 
 
 
 
 
 
 
 
 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 

 
 

 
 

 
 
 
 

 
 
 
 

 
 
 
 

 

Caesar Salad 
no anchovies, homemade garlic croutons, and fresh parmesan 
grainy dijon “hail caesar” dressing 
 
Pasta Salad 
depending on the creativity of the kitchen 
 
Cobb Salad  
romaine lettuce, bacon, danish blue cheese, egg and avocado 
creamy sour cream dressing 
 
Greek Salad 
cucumber, pepper, red onions and tomato, olives and feta cheese,  
fresh herb, red wine and garlic vinaigrette 
 
Spinach Salad 
mushrooms, peppers, onions and sliced egg in a poppy seed vinaigrette 
 
BC Rainbow Coleslaw 
green and red cabbage, shredded carrot, pumpkin seeds with lemon pepper dressing 
 
Red Nugget Potato and Green Bean 
sweet pepper julienne 
lemon dill dressing 
 
Italian Green Salad 
red pepper, onion and black olives 
italian oregano dressing 
 
Three Bean and Parsley 
kidney, navy and lima bean with red onion and italian flat parsley 
lemon juice vinaigrette  
 
Black Bean and Corn 
confetti of crunchy vegetables 
spicy mexican vinaigrette 
 
Mixed Organic Greens 
baby oak leaves, frisée, arugula, etc. 
strawberry vinaigrette 
 
Trail Mix Salad 
organic baby greens, dried figs, cranberries, fresh apple, strawberries and pumpkin seeds  
grapefruit and orange vinaigrette 
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Lunch & Dinner 

 
Salads 

Contemporary 
 
 

Minimum 6 
per variety  

 
 

Side   $5 
 
 

Entrée   $10 
 
 

Entrée with grilled  
chicken or shrimp   $15 

 
 
 
 
 
 
 
 
 

 Vegan 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 

 
 
 
 

 
 

 
 

 
 
 
 

 
 
 

 

Tomato and Bocconcini  
chiffonade of basil, sliced red onions 
balsamic vinegar and extra-virgin olive oil 
 

New Potato and Egg 
celery and red onions with fresh dill mayonnaise 
 

Orzo and Asparagus 
green peas and diced vegetables 
creamy citrus dressing 
 

Waldorf Salad 
crunchy apple, walnut and celery in fresh made mayonnaise 
 

Niçoise Salad  
green beans, tomato, potato, olive, egg and onion 
red wine vinaigrette 
 

Mimosa Salad 
butter lettuce, macadamia nuts and mandarin oranges 
creamy dijon dressing 
 

Watermelon Salad 
with lemon juice, fresh basil and olive oil 
feta vinaigrette 
 

Asparagus Spears and Roasted Pepper 
sliced red onion 
raspberry vinaigrette 
 

Wild Rice 
bean sprout, julienne carrot, snow pea and cherry tomato 
ginger sesame dressing 
 

Forbidden Black Rice 
an exotic earthly grain mixed with diced papaya mango 
citrus raspberry dressing 
 

Thai Noodle 
rice noodles and crisp julienne vegetables, toasted cashew 
lemon grass cilantro dressing 
 

Squash and Radish Slaw 
green and yellow zucchini, red onion 
tarragon vinaigrette 
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Lunch & Dinner 
 

Side 

Vegetables 
(served hot) 

 
 

$4 
 
 

  Most items may be 
prepared vegan 

upon request 

 Mediterranean Ratatouille  
first press olive oil and fresh basil 
 
Zucchini and Carrots Batonnets  
sautéed in garlic butter 
 
Caramelized Root Vegetables  
carrots, parsnip, turnip, celery root and pearl onion 
 
Fire Cracker Green Beans  
sesame oil, garlic, hoisin and sambal olek 
 
Spaghetti Squash with Lime 
fresh ginger and crushed red chili 
 
Seasonal Vegetable Medley  
steamed and tossed in a citrus herb butter 
 
Carrots, Pearl Onions and Green Beans 
sautéed and honey glazed 
 
Turnip, Fennel and Apple 
caraway seed and chives 
 
Green Curry Vegetables 
wok fried thai style with cashews 
 
Baked Assorted Beans 
black strap molasses and pork belly 
 
Steamed Snow Peas 
tossed in a tomato provençal butter 
 
Asparagus Spears  
toasted almond butter 
 
Braised Stuffed Fennel  
fresh tomato coulis and pesto 
 
Tomato, Zucchini and Eggplant  
sliced and baked on an onion bed  
 
Broccoli and Cauliflower 
cheddar cheese sauce 
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Lunch & Dinner 

 
Side 

Potatoes 

& Such 
(served hot) 

 
 

$4 

 

 

 Moroccan Couscous  
with currants, pine nuts, chick peas and fennel 
 
Caribbean “Dirty Rice” 
jerk spice jamaican style beans and rice 
 
Arborio Rice Risotto 
butternut squash or wild mushroom 
 
Basmati Saffron 
dry apple and craisin 
 
Refried Mexican Rice 
tomato cumin 
 
Brown and Wild Rice Pilaf 
with a confetti of vegetables 
 
Potato and Pea Red Curry 
fresh basil, coconut milk and kaffir lime 
 
Yam and Sweet Potato Coins 
sarladaise style 
 
Pommes Croquette 
scallion and garlic with panko crumbs 
 
Potato Gratin Dauphinois 
crème fraiche, garlic and herbs 
 
Mashed Potatoes 
buttermilk or roasted garlic 
 
Steamed Pommes Chateau 
parsley butter 
 
Deep Fried Plantain 
with sea salt 
 
Potato Boulangère 
scallop potato baked in onion broth 
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Lunch & Dinner 

 
Soups 

(served hot) 
 

 
$5 

 
 

Minimum 12 
per variety 

 
 
 
 
 
 
 
 
 
 

 Vegetarian 
 

 Vegan 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 
 
 

 
 

 

 
 
 

 
 
 

 
 
 

 
 
 

 
 
 

 
 

French Onion Soup 
caramelized onions, brandy and gruyere croutons served on the side 
 
Scotch Broth 
lamb, barley and fresh root veggies 
 
Chicken Veloute with Pistachio 
sautéed sliced mushroom and cream 
 
Old Fashioned Chicken Noodle Soup 
homemade chicken stock with vegetables and noodles 
 
Thai Coconut and Lemon Grass Chicken Soup 
sliced fresh vegetables and basil in a light chicken broth 
 
Canadian Green Split Pea Soup 
smokey ham, fried onion and garlic crouton 
 
Boston Clam Chowder 
creamy with lots of clams, potato and diced celery 
 
Roasted Red Pepper and Tomato Soup 
flambéed with gin, basil and a touch of cream 
 
Cream of Wild Mushroom 
morel, chanterelle and oyster mushrooms with a splash of sherry 
 
Broccoli and Corn Chowder 
hint of curry, cheddar cheese and roasted pepper 
 
Carrot Ginger Soup 
light orange flavour 
 
Cream of Asparagus 
gorgonzola bruschetta 
 
Minestrone 
traditional italian vegetable soup with beans, sweet peppers and pasta 
 

Black Bean and Chipotle 
sautéed sweet pepper with a hint of cumin 
 

Butternut Squash 
vegan soup infused with orange, ginger and coconut milk 
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Lunch & Dinner 

 
Entrées  

a la Carte 

~ Seafood 
(served hot) 

 

 

Minimum orders  
apply to some 

 items 

 

 Dark Rum Chili Salmon (served room temp) 
6 oz portion (min 6)   $15  platter for 10 $140 
baked in banana leaves and served with mango salsa 
 
Salmon Champagne Style 
6 oz portion (min 6)   $16  platter for 10  $150 
rich wine and mushroom cream sauce 
 
Braided Salmon and Halibut 
6 oz portion (min 6)   $15  platter for 10 $140 
poached and served in white wine court bouillon 
 
Star Anise Infused Poached Salmon 
6oz portion (min 6)   $15  platter for 10 $140 
julienne of veggies, basil and olive oil emulsion 
 
West Coast Salmon in Phyllo 
6 oz portion (min 6)   $15   platter for 10 $140 
baby shrimp and creamy spinach 
 
Poached Halibut Fillet   
6 oz portion (min 6)   $16  platter for 10  $150 
french tarragon cream sauce 
 
Potato Crusted Cod Grenobloise   $12 
herbs, lemon and caper butter 
 
Seared Ahi Tuna   $15 
mild wasabi papaya mayo 
 
Chipotle and Lime Tilapia   $12 
coated in tortilla crumbs served with homemade hot tomato shrimp salsa 
 
West Coast Bouillabaisse   $15 
halibut, salmon, prawns and scallops cooked in a saffron broth with a rouille sauce 
 
Seafood Kabob   $14 (min 6 servings) 
2 kabobs of prawns, scallops and salmon basted with a lemon and ginger coconut 
cream 
 
Hot OTL Seafood Platter   $15 (min 6) 
prawns, scallops, fresh salmon, crab legs, shrimp and mussels 
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Lunch & Dinner 

 
Entrées  

a la Carte  

~ Poultry 
(served hot) 

 

 Whole Roasted Chicken   $39 (serves 4) 
butter and herbs stuffing, gravy and cranberry mandarin chutney 
 

Pecan Crusted Chicken Scaloppini   $13 
bread crumbs, chopped pecans and chillies 
 

Roasted Chicken Breast   $12 
stuffed with prosciutto, fresh basil and gruyere in a white wine jus 
 

Mediterranean Chicken   $13 
white wine and demerara sugar with olives, capers, prunes, apricots and fresh herbs 
 

BBQ Chicken   $12 
grilled and basted with OTL’s bbq sauce 
 

Glazed Lemon Chicken   $12 
marinated in fresh squeezed lemon juice and baked with demerara sugar 
 

Grilled Teriyaki Lychee Chicken   $12 
marinated in a lychee infused teriyaki sauce 
 

Moroccan Chicken Kabobs   $12 
2 kabobs with yellow peppers, onions, apricots and cherry tomatoes marinated in yogurt, 
cumin and lemon 
 

Tandoori Chicken Kabobs   $13 
2 kabobs with tamarind chutney and cucumber raita 
 

Thai Chicken Coconut Red Curry   $12 
green peas, sweet potatoes and thai basil 
 
Chicken Quesadilla   $10 
mexican beans, grilled vegetables, sour cream and fresh salsa 
 
Roasted Chicken Breast with Wild Mushrooms   $15 
oven roasted chicken breast, sautéed wild mushrooms and white wine 
 

 

 

 



 19 

Out To Lunch Catering  
1175 Union Street 
Vancouver, BC  V6A 2C7 

Phone: 604-681-7177              Fax: 604-681-4961 
Website: www.otlcatering.com 
Email: otl@otlcatering.com 

Catering requests are required minimum 48 hours in 
advance.  All menu items are subject to taxes.  Please 
contact us for other menu choices.                     Sep 2009 

 

 

Lunch & Dinner 

 
Entrées  

a la Carte 

~ Poultry 

Contõd 
(served hot) 

 
 

Minimum orders  
apply to some 

 items 

 Salt Spring Island Chicken Paupiette   $13 
goat cheese, sun dried tomatoes and fresh basil with a red pepper relish 
 

Quebec Maple-Glazed Chicken   $12 
sun dried fruit and herb bread stuffing 
 

Chicken Florentine   $12 
spinach stuffing on a bed of stewed red pepper and onion 
 

Chicken Bourguignon   $13 
simmered with red wine, mushroom and bacon 
 

OTL Chicken Cordon Bleu   $13 
smoked ham and brie 
 

Free Range Chicken - please ask our event planners for market price 
 
Turkey Scaloppini Piccata   $14 (min 6) 
pan fried in an egg and parmesan batter 
tomato coulis 
 
Turkey Leg “a la Ben”   $12 (min 6) 
ham and apricot stuffing, rolled in bacon 
port wine sauce 
 
Quail Stuffed with Wild Rice   $15 (min 6) 
wrapped in bacon in a mushroom sauce 
 
Magret of Duck   $15 (min 6) 
with green and red grapes pistachio sauce 
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Lunch & Dinner 

 
Entrées  

a la Carte 

~ Meats 
(served hot) 

 
 

Minimum orders  
apply to some 

 items 

 Slow Roasted Beef ~ dijon mustard, steak spices and herbs 
A chef is recommended for carving all these items 
 
 

“AAA” Alberta Beef Prime Rib   $18 (min 10) 
horseradish, caramelized onion and au jus 
 
“AAA” Alberta Beef Sirloin   $14 (min 10) 
red wine and shallot sauce 
 
“AAA” Alberta Beef Striploin   $16 (min 10) 
mushroom sauce   
 

“AAA” Alberta Beef on a Platter 
cooked, sliced and plattered for you (bun on the side) 
Prime Rib  for small bun $8 (min 24) for a kaiser $11 (min 12) 
Sirloin   for small bun $6 (min 24) for a kaiser $9 (min 12) 
Striploin  for small bun $7 (min 24) for a kaiser $10 (min 12) 
 
Beef Tenderloin Wellington 
individual portion   $20  whole   $19 (min 10)  
grilled and topped with mushroom duxelle then baked in puff pastry 
 
Baked Cottage Pie   $10 (min 10) 
24 hours cooked beef simmered in gravy topped with roasted garlic mashed potato 
 
Belgian Beef Carbonade   $12 (min 10) 
pieces of sirloin cooked in chimay beer and onion 
 
Veal Grenadin   $17 (min 6) 
caramelized shallot sauce 
 
Veal Scaloppini   $15 (min 6) 
pan fried in lemon sauce 
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Lunch & Dinner 

 
Entrées  

a la Carte 

~ Meats 

Contõd 
(served hot) 

 
 

Minimum orders  
apply to some 

 items 

 Crown Roast of Pork   $11 (min 8) 
bread and royal gala apple stuffing with sun dried cranberry 
calvados normande sauce 
 
Stuffed Pork Chop   $13 (min 6) 
OTL’s classic sage stuffing, grilled and basted with a peach brandy sauce 
 
Oven Baked Ham   $12.5 (min 20) 
slow cooked with our in house blood orange marmalade 
sweet wine and cream sauce 
 
Roasted Leg of Lamb   $11 (min 10) 
marinated with balsamic vinegar, garlic and rosemary with a grainy mustard crust 
white wine jus 
 
Rack of Lamb Provençal (4 chops)   $20 
brushed with dijon mustard with provençal herbs bread crumbs 
au jus 
 
Grilled Lamb Chops (3 chops)   $17 
sun dried tomato, garlic, herbs and lemon 
3 flavours butter 
 
Moroccan Lamb Stew   $13 (min 6) 
tender pieces of lamb with preserved lemons and olives 
chili garlic harrisa 
 
Lamb Loin En Croute   $18 
butternut squash and prosciutto in phyllo pastry 
pomegranate jus 
  
Estouffade of Venison Stewed with Sour Cherries   $15 (min 6) 
slowly cooked in a riversalt wine 
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Lunch & Dinner 

 
Entrées  

a la Carte 

~Vegetarian 
(served hot) 

 
 

Minimum orders  
apply to some 

 items 

 
 
 
 
 
 
 
 
 

 Vegan 
 
 
 
 
 
 
 
 
 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 

 
 

 

 
 
 

 
 
 
 

Vegetarian Quesadilla   $10 
mexican beans, grilled vegetables, sour cream and fresh salsa 
 
Artichoke and Tomato Moussaka   $10 
eggplant, artichoke, tomato, garlic and basil topped with béchamel 
 
Eggplant Parmesan   $7 
breaded eggplant slices, tomato sauce, and parmesan 
 
Dirty Rice Burritos   $12 
red beans, rice and mozzarella wrapped in a flour tortilla 
served with sour cream and salsa 
 
Spiced Squash Vegetarian Pot Pie   $10 (min 6) 
vegetables and coconut milk encrusted in pastry 
 
Vegetarian Tarte-Tatin   $10 (min 6) 
upside down vegetable tart with portobello miso gravy 
 
Stuffed Red Pepper   $10 
tomato rice, artichoke and feta cheese 
 
Yukon Gold Potato Pancake   $10 (min 6) 
roasted vegetable, sour cream and chives 
 
Stuffed Eggplant   $10 (min 6) 
tomato rice and feta 
 
Black and Red Bean Chili with Chipotle   $12 
mild with a lot of veggies 
 
Grilled Vegetables and Tofu Brochettes   $8 
2 kabobs of mushrooms, fennel, zucchinis, red onions, peppers and cherry tomatoes 
 
Stuffed Zucchini   $10 (min 6) 
smoked tomato and eggplant risotto 
 
Stuffed Fennel   $10 (min 6) 
wild mushroom risotto 
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Lunch & Dinner 
 

Entrées  

a la Carte 

~ Pasta 
(served hot) 

 
 

Minimum orders  
apply to some 

 items 
 
 

Add: 
 

Garlic Toast   $1.75 
 

Garlic & Cheese  
Toast   $2.25 

 
Sliced Baguette  

& Butter   $1.5 

 
 
 
 
 
 
 

 Vegetarian 

 
 
 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 

 
 

 
 

 

 
 
 
 

 
 
 

 

Baked Chicken and Rotini   $11 
sautéed vegetables and pieces of chicken breast in a white wine and garlic cream sauce 
 
Fettuccini and Cherry Tomato with Smoked Chicken   $13 
alfredo and herbs sauce 
 
Saffron Seafood Orzo   $12 
cream sauce with scallops, prawns, salmon, green peas and tomatoes 
 
Shrimp and Sweet Onion Jumbo Shell   $12 
4 jumbo shells filled with cream cheese, ricotta, baby shrimp and roasted red pepper 
sauce 
 
Grilled Chorizo Penne   $12 
tossed with tomato, fried portobello mushroom, finished with goat cheese and basil 
 
Tortellini and Italian Sausage   $13 
spinach walnut pesto, tomato and parmesan 
 
Gnocchi with Sautéed Veal and Mushroom   $14 (min 6) 
cream sauce 
 
Lasagna Al Forno   $12 
layers of fresh pasta stuffed with ricotta, spinach, and our tomato sauce 
topped with béchamel and mozzarella cheese 
choice of:   - seafood  or   turkey  or  vegetarian  
 
Indonesian Penne   $10  With Chicken   $12 
peppers, cauliflower, zucchini, apricots and raisins in a red curry coconut cream sauce 
 
Spinach, Mushroom and Ricotta Cannelloni   $12 
2 cannelloni with OTL’s tomato mushroom sauce and baked with mozzarella and 
parmesan 
 
Cheese Lovers Tortellini   $11 
quattro fromaggi 
 
Orzo and Roasted Vegetables   $13 
first press olive oil and asiago cheese 
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Lunch & Dinner 

 
Lunch & 

Dinner Kits 

 ~ Hot 
 
 

Minimum orders 
 apply to some 

 items 

 
 
 
 
 
 
 
 
 
 

 Vegetarian 

 
 
 

 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 

Sorry, no substitutions on kits 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

OTL’s Calzones Kit   $15 (min 6 per choice) 
choice of:  

 

 

-bbq chicken  or 
-grilled chorizo and roasted peppers  or 
-spinach, feta and grilled portobello mushroom 

caesar salad 
small desserts 
 

Chicken Quesadilla Kit   $15 ( Vegetarian Available) 
black bean and corn salad with spicy mexican vinaigrette  
sour cream and salsa 
fresh fruit platter 
assorted cookies 
 
Tilapia and Rice Kit   $15 
brown and wild rice pilaf 
mixed wild greens salad with our house made vinaigrette 
fresh fruit platter 
  
Housemade Pizza Kit   $15 (min 6 per choice) 
choice of:  

 

 

-pepperoni, sweet pepper, mushroom, mozzarella and basil  or 
-baby shrimp, spinach, bocconcini, cherry tomatoes on a pesto base  or 
-artichoke, onion, sundried tomato, feta, black olives and oregano 

italian green salad 
assorted melon wedges 
 
Indonesian Penne Kit   $15       With Chicken $17 
mixed wild greens salad with our house made vinaigrette 
small desserts 
 

Baked Chicken and Pasta Kit   $16 ( Vegetarian Available) 
mixed wild greens salad with our house made vinaigrette 
french bread 
small desserts 
 

Lasagna Al Forno Kit (Seafood, Turkey or  Vegetarian)   $17 
caesar salad 
fresh fruit platter 
assorted cookies 
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Lunch & Dinner 

 
Lunch & 

Dinner Kits 

~ Hot 

Contõd 
 
 

Minimum orders 
 apply to some 

 items 

 
 
 
 
 
 
 
 
 
 

 Vegetarian 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 

Sorry, no substitutions on kits 

 Hot Bistro Wrap Kit   $17 (min 6 per choice) 
choice of:  

 

 

-bbq beef and brie wrap  or 
-cuban pulled pork wrap  or 
-OTL turkey dinner wrap  or 

-five spices chicken or salmon or  tofu wrap 
carrot ginger soup 
caesar salad 
assorted cookies 
 
Barbeque Chicken Breast Kit   $17  
new potato and egg salad with fresh dill mayonnaise 
assorted melon wedges 
assorted cookies 
 
Potato and Cheddar Crusted Cod Kit   $18 
mediterranean ratatouille 
butternut squash risotto 
spinach salad 
lemon cupcake 
 
Moroccan Chicken Kabobs Kit   $20 
couscous pilaf 
mixed wild greens salad with our house made vinaigrette 
fresh fruit salad 
 
Mediterranean Chicken Kit   $23 
brown and wild rice pilaf 
glazed carrots, pearl onions and green beans 
mixed wild greens salad with our house made vinaigrette 
small desserts 
 
Belgian Beef Carbonade Kit   $25 (min 10) 
buttermilk mashed potato 
carrots, beans and pearl onions 
lemon coleslaw 
small desserts 
 
Stuffed Pork Chop Kit   $26 (min 6) 
potatoes boulangère  
vegetable medley in a citrus butter 
spinach salad 
small desserts 
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Lunch & Dinner 

 
Lunch  

Bowls 
 
 

$15 
 
 

Minimum 4 
per variety 

 
 
 
 

 

 

 

 

 

 

 Vegetarian 

 

 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 

Served room temperature in our recyclable lunch bowl or 
a white china bowl with cutlery wrapped in linen for an extra $3 
 
 

Surf and Turf 
alberta beef tenderloin and grilled prawns served on our forbidden black rice salad with 
a confetti of mango, papaya, sweet peppers and onions in a citrus vinaigrette 
 
Rum and Pineapple Caribbean Chicken 
marinated and braised in dark rum, pineapple, chillies.  served on a dirty rice and a spicy 
green bean salad 
 
Lemon Chicken 
orzo pasta salad in a light creamy dressing topped with a lemon crusted boneless 
chicken breast 
served with fresh steamed asparagus spears 
 
Tuna Niçoise Salad 
marinated cucumbers, tomatoes, potatoes, green bean salad, olives, hardboiled egg and 
dijon vinaigrette 
 
Oven Roasted Pork Loin 
sicilian pasta salad with tomato, olives, capers and grilled vegetables 
 
Seafood and Snow Pea Medley  
assorted fish and shellfish with a julienne of vegetables in a raspberry vinaigrette 
 
Thai Chicken and Noodle Salad 
broccoli, cauliflower, snow peas, shredded iceberg lettuce, water chestnuts, bean 
sprouts and cashews in a spicy thai dressing 
 
Portobello Mushroom and Asparagus Crepes 
ratatouille provençal and french green bean salad 
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Hors Dõoeuvres 

 
From  

The Sea 
 
 

Minimum order  
24 per item 

 
 

 

 These items may  
be served warm 

 
 

Here is an ordering guide 
to help with your planning: 

 
1–2 hour pre-dinner 

4–8 hors d’oeuvres per guest 
@ $8–$20 

 
2–4 hour cocktail party 

7–14 hors d’oeuvres per guest 
@ $14–$35 

 
4–6 hour in lieu of dinner 

15–20 hors d’oeuvres per guest 
@ $35+ 

 

 

 

 

 

 

 

 
 

 

 
 
 

 

 
 
 

 

 
 
 

 

 
 
 

 

 
 
 

 

 
 
 

 

 
 
 
 
 
 
 
 

Oyster on Horseback Vol au Vent   $2.5 
rolled in bacon and topped with avocado puree 
 
Kiwi Mussel Amandine   $2.5 
garlic butter and toasted almond 
 
Baked Crab Cake   $2 
catalan mayonnaise and fresh dill 
 
Panko Prawn   $2.5 
large tiger prawns in a crisp panko coating served with ponzu sauce 
 
Sambuca Scallop   $1.5 
wrapped in bacon marinated and served with a lemon plum sauce 
 
Lobster and Green Pea Risotto   $3 
nova scotia lobster risotto served with green pea 
 
Lemon Grass and Coconut Shrimp   $2.5 
served with mango salsa 
 

Crispy Ginger Prawn   $1.5 
sweet chili sauce 
 
Salmon Rillette on Crostini   $2 
fried caper and lemon 
 
Blueberry Salmon Gravlax   $2.5 
rolled with a blueberry mascarpone on a russian blini 
 
Smoked Salmon Kansai   $2 
layers of sushi rice and smoked salmon topped with a wasabi mayonnaise and tobiko 
 
Salmon and Crab Salad Purse   $3 
chives and red pepper chutney 
 
Shrimp and Scallop Ceviche   $2.5 
marinated in lime, cilantro and jalapeno on plantain chip 
 
Tuna Salad in Rice Paper Roll   $3 
julienne veggies with green onion 
 
Lobster Mac & Cheese   $3 
rich bisque infused mac and cheese with lobster claw and tail meat 
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Hors Dõoeuvres 

 
From  

The Sea 

Contõd 
 
 

Minimum order  
24 per item 

 
 

 

 These items may  
be served warm 

 
 

Here is an ordering guide 
to help with your planning: 

 
1–2 hour pre-dinner 

4–8 hors d’oeuvres per guest 
@ $8–$20 

 
2–4 hour cocktail party 

7–14 hors d’oeuvres per guest 
@ $14–$35 

 
4–6 hour in lieu of dinner 

15–20 hors d’oeuvres per guest 
@ $35+ 

 

 

 

 Cucumber and Crab Nigiri   $3 
crab salad on a sushi rice base wrapped in a cucumber ribbon 
 
Torched Smoked Salmon Rosette   $2.5 
glazed in organic maple syrup 
 
Prawn and Watermelon Skewer   $3 
grilled jumbo prawn with watermelon and fresh basil 
 
Tuna Tartar   $2.5 
in lotus root crisp topped with apple gastric sauce 
 
Poached Prawn on Rice Cake   $2 
wasabi mayo and black sesame 
 
Sesame Smoked Tuna Cube   $3 
with a fresh ginger and basil injection 
 
OTL Sushi   $2 
rolls and nigiri served with soy sauce, wasabi and pickled ginger 
 
Curried Crab and Mango Savoury Profiterole   $2 
curried snow crab salad with fresh mango in a light choux puff 
 
Tataki Tuna on Rice Cake   $2.5 
hoisin sauce with green onion 
 
Pacific Rim Salmon in Vol au Vent   $2 
marinated in raspberry maple syrup and grilled 
 
Pea Pancake with a Duo of Salmon   $2 
smoked and tartare wedge on a green pea pancake with a lemon and caper aioli 
 
Seared Jumbo Scallop   $2.5 
cucumber base topped with sour cream, tobiko and lemon zest 
 
Shrimp In Cherry Tomato   $2 
hand peeled shrimp presented in a cherry tomato cup with cocktail sauce 
 
Wild Rice Pancake   $2 
gorgonzola mousse, indian candy and kiwi salsa 

 
 



 29 

Out To Lunch Catering  
1175 Union Street 
Vancouver, BC  V6A 2C7 

Phone: 604-681-7177              Fax: 604-681-4961 
Website: www.otlcatering.com 
Email: otl@otlcatering.com 

Catering requests are required minimum 48 hours in 
advance.  All menu items are subject to taxes.  Please 
contact us for other menu choices.                     Sep 2009 

 

 

Hors Dõoeuvres 
 

From  

The Sky 
 
 

Minimum order  
24 per item 

 
 

 

 These items may  
be served warm 

 
 

Here is an ordering guide 
to help with your planning: 

 
1–2 hour pre-dinner 

4–8 hors d’oeuvres per guest 
@ $8–$20 

 
2–4 hour cocktail party 

7–14 hors d’oeuvres per guest 
@ $14–$35 

 
4–6 hour in lieu of dinner 

15–20 hors d’oeuvres per guest 
@ $35+ 

 

 

 

 

 

 
 
 

 

 
 
 

 

 
 
 

 

 
 
 

 

 
 
 

 

 
 
 

 

 
 
 

 

 
 
 
 
 
 
 
 

Hawaiian Brochette   $2 
coconut chicken skewered with grilled pineapple and sweet red pepper 
 
Chicken Little Pot Pie   $2 
bite sized versions of the classic 
 
Bone-in-Quail Leg with Prosciutto   $2 
mission figs and basil stuffing 
 
Slash and Burn Chicken   $2 
cajun spice rub and tabasco fired on the grill brushed with honey 
 
Chicken Drumette   $2 (min 24 per choice) 
choice of:          -louisiana hot  or  barbeque  or  teriyaki  or  spicy pecan cornmeal 
 
OTL Turkey Leg Sausage   $2 
ham and apricot rolled in bacon 
 
Duck and Asian Veggies Spring Roll   $2.5 
served with OTL blood orange marmalade 
 
Quail Magret with Prune in Bacon   $3 
deboned and roasted with a red currant glaze 
 
Smoked Goose Breast Roll Up   $2.5 
stuffed with a sweet and spicy glass noodle salad 
 
Asian Chicken Skewer   $2.5 
teriyaki marinated with lychee nut and snow pea 
 
Vietnamese Duck Salad Roll   $3 
with a hoisin sauce 
 
Asian Wonton Chicken Cup   $2 
five spiced rub, mandarin orange and scallion in a crisp wonton cup 
 
Roasted Duck Blini   $2.5 
russian pancakes, mascarpone and blood orange marmalade 
 
Tandoori Chicken Cup   $2 
marinated in indian spices with mango chutney & balsamic onion 
 
Chicken Satay   $2 
with peanut sauce 
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Hors Dõoeuvres 
 

From  

The Land 
 
 

Minimum order  
24 per item 

 
 

 

 These items may  
be served warm 

 
 

Here is an ordering guide 
to help with your planning: 

 
1–2 hour pre-dinner 

4–8 hors d’oeuvres per guest 
@ $8–$20 

 
2–4 hour cocktail party 

7–14 hors d’oeuvres per guest 
@ $14–$35 

 
4–6 hour in lieu of dinner 

15–20 hors d’oeuvres per guest 
@ $35+ 

 

 

 

 

 
 
 

 

 

 
 

 

 
 

 

 
 

 
 
 

Danish Baby Back Ribs   $2.5 
slow braised with sliced green onions and sesame seeds 
 

Honey Chili Danish Ribs   $2.5 
orange and rosemary gremolata 
 

Micro Burger   $2.5 
beef patties with mustard and pickles in a tiny sesame bun with ketchup 
 

Mini Reuben   $2.5 
corned beef, sauerkraut and swiss cheese 
 

Beef Satay   $2 
marinated in coconut and curry 
 

Beef Tenderloin Bruschetta   $2 
whiskey barbeque sauce and an anise glazed onion 
 

Mini Croque-Monsieur   $2 
traditional french toasted ham and gruyere sandwich 
 

Tapenade, Prosciutto and Chevre Crostini   $2 
mix olives, ham and cheese roulade 
 

Yorkshire Pudding   $2.5 
topped with medium rare beef tenderloin, horseradish cream and black pepper 
 

Cocktail Caesar Salad Bite   $2 
romaine lettuce with parmesan and prosciutto rolled in rice paper, herb crouton 
 

Andouille and Navy Bean Bruschetta   $2 
grilled sausage and tomato compote on a toasted sliced baguette 
 

Lamb Savoury Profiterole   $2 
lamb estoufade with rhubarb relish in a light puff 
 

BLT Savoury Profiterole   $2 
bacon, lettuce and cherry tomato with dijon mayo in a light puff 
 

Pork and Duck Rillette   $2.5 
on a paris toast with french gherkin 
 

Spanish Chorizo and Goat Cheese Mile Feuilles   $2.5 
smoked tomato jam 
 

Mini Scottish Egg   $2.5 
quail egg in a pork pate 
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Hors Dõoeuvres 

 
From  

The Earth 
 
 

Minimum order  
24 per item 

 
 

 

 These items may  
be served warm 

 
 

Here is an ordering guide 
to help with your planning: 

 
1–2 hour pre-dinner 

4–8 hors d’oeuvres per guest 
@ $8–$20 

 
2–4 hour cocktail party 

7–14 hors d’oeuvres per guest 
@ $14–$35 

 
4–6 hour in lieu of dinner 

15–20 hors d’oeuvres per guest 
@ $35+ 

 

 

 

 

 

 

 
 

 

 
 
 

 

 
 
 

 

 
 
 

 

 
 
 

 

 
 
 

 

 
 
 

 

 
 
 

 

 
 
 

 

 
 
 
 
 

Mediterranean Pizza Wedge   $2 
topped with sun-dried tomato, capers, onions, roast garlic and parmesan cheese 
 
Fire Roasted Peppers and Chevre Mini Panini   $2 
grilled slice baguette with homemade pesto 
 
Devilled Walnut Quesadilla   $2 
goat cheese, green onion, and monterey jack cheese served with red currant jelly 
 
Mushroom Ragout Tart   $2 
wild mushrooms in a flaky pastry topped with goat cheese 
 
Spanakopita   $1.5 
tender phyllo pastry triangles of spinach and feta cheese served with tzatziki sauce 
 
Saffron Artichoke Heart Fritter   $2.5 
tomato herb dip 
 
Wild Mushroom and Blue Cheese Phyllo Cigar   $2.5 
morels, chanterelles and oyster mushroom 
 
Wild Mushroom Purse   $3 
chanterelle, shitaki and portobello with cream cheese and herbs                        
 
Mushroom Cap   $2.5 
stuffed with a smoked tomato risotto, pine nut and asiago 
 
Burmese Sprouts Nest   $2 
fresh bean sprouts and matchstick vegetables with a sweet & spicy dipping sauce 
 
Pablano Corn Cake   $2 
avocado and tomato salsa 
 
Garlic, Grape and Brie Crostini   $1.5 
oven baked with garlic confit 
 
Gorgonzola Mousse Savoury Profiterole   $2 
with a candied pecan and a fresh strawberry slice in a light choux puff 
 
Curried Cheese and Mango Chutney Ball   $2 
rolled in pecan crumbs and served on a stick with goose berry and fresh mint 
 
Marinated Bocconcini and Tomato Bruschetta   $2 
balsamic reduction and fresh basil leaf 
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Hors Dõoeuvres 

 
From  

The Earth 

Contõd 
 
 

Minimum order  
24 per item 

 
 

 

 These items may  
be served warm 

 
 

Here is an ordering guide 
to help with your planning: 

 
1–2 hour pre-dinner 

4–8 hors d’oeuvres per guest 
@ $8–$20 

 
2–4 hour cocktail party 

7–14 hors d’oeuvres per guest 
@ $14–$35 

 
4–6 hour in lieu of dinner 

15–20 hors d’oeuvres per guest 
@ $35+ 

 
 

Wheat Free 
 

 Vegan  

 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 

 
 
 

 
 
 

 
 

 

 
 

 
 
 

 

 
 

 
 
 

 
 
 
 

 
 

Potato Skins   $2 
sautéed peppers and onions in a bbq sauce served with cheese and sour cream 
 
Jalapeño and Basil Muffin   $3 
filled with marscapone and poached pear 
 
Polenta Cake   $2.5 
with feta and olives 
 
Artichoke Pinwheel   $1.5 
curried crepe encasing artichoke, arugula and cream cheese 
 
Devilled Potato   $2 
mini red potato filled with devilled egg and topped with vegetarian caviar 
 
Vegetarian Mini Frittata   $2 
with asparagus and asiago, topped with a sundried tomato jam 
 
Baked Cherry Tomato   $2.5 
with stilton cheese soufflé    
 
Beets Napoleon   $2 
feta cheese, carrot, basil and pistachio 
 
Apple and Anise Caramelized Pissaladiere   $1.5 
glazed apple and caramelized onion on a light puff pastry 
 
Gazpacho Shot in a Cucumber Cup   $3 
chilled tomato and vegetable soup 
 
Vietnamese Cocktail Salad Roll   $2.5 
rice noodles and matchstick vegetables wrapped in rice paper with peanut dip 
 
OTL Mango Maki   $2 
matchstick vegetables and fresh mango with soy sauce, pickled ginger and wasabi    
 
Smoked Tofu and Curry Rice Maki   $2 
with roasted red pepper and corn accompanied with soy sauce, pickled ginger and 
wasabi 
 
Pickled Eggplant Maki   $2 
shitaki mushroom, asparagus and spices with soy sauce, pickled ginger and wasabi 



 33 

Out To Lunch Catering  
1175 Union Street 
Vancouver, BC  V6A 2C7 

Phone: 604-681-7177              Fax: 604-681-4961 
Website: www.otlcatering.com 
Email: otl@otlcatering.com 

Catering requests are required minimum 48 hours in 
advance.  All menu items are subject to taxes.  Please 
contact us for other menu choices.                     Sep 2009 

 

 

Hors Dõoeuvres 

 
Special 

Presentation 
 
 

Minimum order  
24 per item 

 
 

These items require  
on site staff for 

 last minute  
assembly 

 
 
 
 
 
 
 
 
 
 

 Vegan 

 Lamb Lollipop   $4 
marinated in garlic and rosemary, cut and served with a minted raspberry sauce  
 
Grilled OTL Lamb Chop   $4 
balsamic glazed and grainy dijon sauce 
 
Spaghetti and Meatball Fork   $4 
cocktail fork, zesty tomato sauce and shaved parmesan cheese 
 
Small Plate Carpaccio   $4 
choice of: - beef tenderloin with shaved parmesan and black pepper  or 

- tuna loin with saffron mayo, fried capers and chives  
 
Chicken or Beef Satay Small Plate   $4 
coconut milk and lemon curry with a cucumber salad served with a peanut hoisin sauce 
 
Stuffed Chicken Wing Mini Plate   $5 
lemon glaze and rainbow coleslaw 
 
OTL Turkey Sausage Small Plate   $8 
with oven roasted root veggies 
 
Beef Tenderloin in a Birch Paper Boat   $8 
rice pilaf with a confetti of veggies 
 
Beef & Gai Lan Roll Up   $3 
marinated in soya, ginger, and lemon grass 
 
Dim Sum   $4 
from Vancouver’s china town, an assortment of pork, prawn and vegetarian dim sum 
steamed and presented in bamboo baskets 
 
Artichoke Bottom on Colour Tile   $5 
choice of:  

 

 

-spinach and crab salad  or 
-duck and glass noodle salad  or 
-asparagus salad orange vinaigrette 
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 Vegetarian 
 

 Vegan 

 
 
 
 
 
 
 

 
 
 
 
 

 
 
 
 
 
 

 
 
 
 

 
 
 

 
 
 

Chilled Soup Sip   $4 
shot glasses filled with your choice of: 
  

 

-sweet pea and prawn  or  
-cantaloupe, honeydew, and watermelon with pinot blanc 

 
Fajita Sauté Station   $5 
margarita chicken with tequila and lime 
black bean, roasted veggies and mango 
jack cheese, sour cream and hand cut jalapeno salsa 
 
East Indian Curry Bar   $8 
butter chicken and dal payasan (monggo bean) 
coconut cream vegetable curry and chana dal (chick pea) 
with basmati rice, pappadum chips, cucumber raita, mango chutney, tamarind sauce and 
toasted almonds 
 
Middle Eastern Sundae Bar   $8 
chicken tagine 
crunchy almond and vegetables pastilla 
fluffy couscous accompanied with moroccan vegetable stew  
includes toppings of chili, spiced chick peas, tahini sauce and chopped figs 
 
Cheese Fondue   $7 
gently warmed with white wine and kirsch, served with fresh baguette and fruit 
 
OTL Trio of Vegetarian Maki Roll on Bamboo Plate   $6 
OTL mango maki 
smoked tofu and curry rice maki    
pickled eggplant maki 
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Special 
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 last minute  
assembly 

 
 
 
 
 
 
 

 

 Seafood Bloody Mary Cosmo Glass   $5 
clams, mussels, and prawns in a spicy vodka and tomato juice with a mini celery stick 
 
Thai Coconut Custard on a Spoon   $4 
infused with lemon grass with thai basil and baby shrimp salad 
 
Sunomono Seafood Martini Glass   $4 
mussels, prawns, clams and scallops in a rice vinegar noodle salad 
 
Pan Seared Jumbo Scallop in a Mini Boat   $5 
stuffed with pancetta and inoki mushroom 
 
Rum Chili Salmon in a Birch Paper Boat   $8 
rice pilaf with a confetti of veggies 
 
Fish and Chips in Paper Cone   $7 
shoestring potato and halibut 
 
Prawn Ravioli on a Spoon   $4 
served with a saffron cream sauce 
 
Callico Scallop and Grape Fruit Salad   $4 
served in a half shell 
 
Wonton Cones   $4 
choice of: -crab salad in a citrus aioli  or  

-duck with a hoisin slaw  or 
-salmon sashimi  or 
-tuna sashimi 

 
Chow Mein Sundae Bar   $8 
crispy wontons, toasted sesame seeds, plum sauce, hot sauce, shrimp and water 
chestnut presented in a wok with tiny asian take out containers and chopsticks 
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Hors Dõoeuvres 

 
Platters 

 
 

Minimum orders  
apply to some  

items 
 
 

Prices are per  
serving unless  

otherwise stated 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 Buffet displays 
available for some items 

for a more lavish 
presentation 

(serves 25) 

 Fresh Seafood and Shellfish on an Iced Tray   $15 (min 12) 
prawns, scallops, crab legs, lobster tails, mussels and clams 
served with russian rye bread and all the appropriate condiments 
 
Iced Bowl Display   $50 
ask our event planners about professional carvings for your seafood display 
 
Smoked Salmon Platter   $7 
cream cheese, lemon wedges, capers, red onions and fresh dill 
bagel or rye bread 
 
Poached Prawn Platter   $8 
4 per person served with cocktail sauce and lemon on an iced tray 
 
Pickle Plate   $4 
mixed olives, artichoke hearts, green beans, hot peppers, marinated mushrooms and 
balsamic pearl onions 
 
Smoked Chicken Terrine with Wild Mushroom   $60 (serves 30) 
grainy mustard, pickles and baguette 
 
Lorne’s Veal and Pork Pâté   $60 (serves 30) 
grainy mustard, pickles and baguette 
 

Fresh Fruit Platter   $4        Buffet Display   $125 (serves 25)         
an assortment of beautifully displayed fresh cut fruit 
 

Deli Platter Snack   $7    Buffet Display   $200 (serves 25)         
smoked turkey, black forest ham and garlic sausage with local and imported cheeses, 
fresh fruits and vegetables with dip  
served with assorted bread, rolls and crackers 
 

Grilled Vegetable Platter   $7   Buffet Display   $200 (serves 25)         
a beautifully arranged assortment drizzled with extra virgin olive oil and balsamic vinegar 
 

Italian Antipasto Platter   $8   Buffet Display   $225 (serves 25)         
egg plant and feta roll, artichoke, melons, prosciutto, salami, assorted olives, pickles,  
sun blushed roma tomato, sliced provolone and bocconcini with house made foccacia 
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Hors Dõoeuvres 

 
Cheese 

 
 

Garnished with fresh fruit 
and crackers 

 OTL Torta  
small    $50 (serves 20)  large   $90 (serves 40) 
layered with pesto, artichokes, roasted peppers, tapenade and onion marmalade 
 
Glazed Brie   $80 (serves 40) 
coated in pecans, almonds, demerara sugar and spices 
 
Fruit and Cheese   $5 
a selection of regional and imported cheeses with fresh fruit 
 
Contemporary Cheese Plate   $7 
whole pieces of local and imported cheese 
 
Apple and Pear Brie   $90 (serves 40) 
brandied apples and pears in maple syrup with candied pecans 
 
Blue Cheese and Fig Torta  
small   $55 (serves 20)  large   $95 (serves 40) 
roasted pecan and green basil pesto 
 
Pecan Bourbon Glazed Havarti   $90 (serves 40) 
whiskey flavour praline 
 
Baked Camembert   $95 (serves 40) 
stuffed with gorgonzola, red wine pears, and toasted walnuts encased in phyllo pastry 
 
Artisanal Trio of Savoury Cheesecakes 
small   $90 (serves 30)  large   $160 (serves 60) 
pacific northwest smoked salmon, cheddar mango chutney and pesto with pine nuts 
 
Baked Gorgonzola with Sundried Tomato  $85 (serves 40) 
gorgonzola cheese topped with a tomato and garlic compote cooked in a crock pot 
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Hors Dõoeuvres 

 
Dips 

& 

Spreads 
 
 

Minimum orders 
 apply to some 

 items 
 
 
 
 
 
 
 

 

 Vegetarian 
 

 Vegan 

 
 
 

 
 
 

 
 
 

 
 

 
 

 
 
 
 

 
 
 
 

Crudités and Dip   $4 
fresh vegetables cut and served with an herb dip 
 
Hot Spinach and Cheese Dip   $84 includes chafing dish (serves 40) 
served with baguette and sourdough 
 
Hot Corn and Monterey Jack Dip   $84 includes chafing dish (serves 40) 
served with tri- coloured tortilla chips and pita points 
 
Three Distinct Dips   $4 (min 12) 
sun-dried tomato salsa, gorgonzola mousse and balsamic reduction 
served with fresh baguette and savoury rosemary biscotti for dipping 
 
Trio of Dips   $4 (min 6) 
baba ghanouj, roasted garlic decadence and hummus 
served with pita points, crostini and crackers 
 
White and Black Bean Dip   $4 (min 12) 
lemon infused olive oil 
red onion, parsley, diced tomato 
served with house made foccacia for dipping 
 
Hot Artichoke and Crab Dip   $96 includes chafing dish (serves 40) 
served with pita points and fresh baguette 
 
Tuna Antipasto   $72 (serves 30) 
pickled vegetables, olives and capers  
served with house made grissini breadsticks and fresh baguette 
 
Housemade Gourmet Crackers & Flatbread Selection   $1.9 (min 24 servings) 
baker’s selection 
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Cocktail Reception 
 

Cocktail 

Reception 

Menus 
 
 

Minimum order  
24 per menu 

 
 

 

 These items may  
be served warm 

 
 

48 hours notice required 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Sorry, no substitutions on menus 

 
 

 
 
 
 
 
 
 
 

 
 

 
 
 
 
 
 
 
 

 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 
 

 
 
 
 
 
 

 

Veggie Lover   $12 
fire roasted peppers and chevre mini panini    
garlic, grape and brie crostini    
vegetarian mini frittata    
barbequed potato skin 
OTL mango maki    
trio of dips 
crudités and dip 
 
Alberta Steakhouse   $13 
micro burger   
chorizo and goat cheese mile feuilles    
yorkshire pudding    
shrimp in cherry tomato 
crudités and dip 
hot spinach dip with baguette and sourdough 
 
The OTL   $14 
devilled walnut quesadilla    
honey chili danish ribs    
lobster mac and cheese 
blt savoury profiterole 
torched smoked salmon rosette    
OTL torta 
 
Le Gourmand   $16 
mini croque monsieur 
andouille and navy bean bruschetta 
polenta cake  
apple and anise onion pissaladiere 
gorgonzola mousse savoury profiterole 
shrimp and scallop ceviche    
salmon rillette on crostini    
baked camembert 
 
BC   $17  
mushroom ragout tart    
duck and asian veggies spring roll    
tataki tuna on rice cake    
pea pancake with a duo of salmon    
tapenade, prosciutto and chevre crostini 
chicken satay 
wild rice pancake  
apple and pear brie 
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Down South   $20 
chicken drumette - spicy pecan cornmeal 
slash and burn chicken 
baked crab cake 
jalapeño & basil muffins    
prawn and watermelon skewer 
poblano corn cake 
devilled potato 
pecan bourbon glazed havarti 
hot corn and monterey jack dip (served hot) 
fruit platter 
 
Go East   $22 
panko prawn 
beef satay 
cucumber and crab nigiri 
tuna salad in rice paper roll 
burmese sprouts nest  
OTL sushi  
asian chicken skewer 
asian wonton chicken cup 
smoked salmon kansai 
vietnamese cocktail salad roll 
fruit platter 
 
The Ultimate   $35 
*chef required* 
chilled soup sip 
   cantaloupe, honeydew and watermelon with pinot blanc 
trio of veggie maki roll 
   mango, smoked tofu, pickled eggplant 
beef tenderloin carpaccio 
   shaved parmesan, black pepper and olive oil 
grilled OTL lamb chop 
   balsamic glaze and grainy mustard 
stuffed chicken drumette mini plate 
   lemon glaze with rainbow coleslaw 
seafood bloody mary martini glass 
   clams, mussels and prawns in a spicy vodka tomato juice 
swimming scallop and grapefruit salad 
   served in a scallop half shell 
rum chili salmon in a birch boat 
   rice pilaf with a confetti of veggies  



 41 

Out To Lunch Catering  
1175 Union Street 
Vancouver, BC  V6A 2C7 

Phone: 604-681-7177              Fax: 604-681-4961 
Website: www.otlcatering.com 
Email: otl@otlcatering.com 

Catering requests are required minimum 48 hours in 
advance.  All menu items are subject to taxes.  Please 
contact us for other menu choices.                     Sep 2009 

 

 

Buffet Menus 

 
Buffet 

Menus 
 
 

Minimum order  
25 per menu 

 
 

48 hours notice required 
 
 

Chef may be required 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 

 
 

 
Sorry, no substitutions on menus 

 The Commercial Drive   $28 
chicken breast stuffed with prosciutto and provolone 
penne primavera, spring vegetables in a tomato sauce sprinkled with parmesan cheese 
italian green salad, fresh pepper and red onion served with an oregano dressing 
foccacia and ciabatta bread and butter 
fresh fruit platter 
small desserts 
 
 
The Gulf Island    $30 
chicken paupiette with salt spring island goat cheese and sun dried tomato 
west coast seafood lasagna in tarragon cream sauce 
green beans, carrots and caramelized pearl onions 
mixed wild greens with a citrus vinaigrette 
fresh vegetable platter served with a yogurt dip   
assorted rolls and french baguette with butter 
small desserts 
 
 
The Steveston   $32 
halibut fillet in a tarragon cream sauce 
trio of stuffed vegetables, smoked tofu rice and tomato sauce 
orzo pasta in a lemon cream sauce with asparagus 
steamed green beans and almonds 
pacific rim salad with an apple cider vinaigrette 
assorted rolls and butter 
small desserts 
 
 
The Chinatown   $36 
lemon chicken baked with demerara sugar 
prawns, scallops and salmon brochette with spiced coconut milk 
jasmine rice pilaf with a confetti of vegetables 
spring vegetables medley with fresh ginger and scallion 
asian lettuce salad with soya sesame dressing 
crunchy millet salad with water chestnuts and tofu in ponzu sauce 
assorted rolls and butter 
small desserts 
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Buffet Menus 

 
Buffet 

Menus 

Contõd 
 
 

Minimum order  
25 per menu 

 
 

48 hours notice required 
 
 

Chef may be required 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

Sorry, no substitutions on menus 

 The Crescent Beach   $38 
sirloin roast beef with horseradish and dijon mustard 
salmon fillet poached in white wine and herb 
brown and wild rice pilaf with a confetti of vegetables 
seasonal steamed vegetables 
west coast salad, fresh strawberries and almonds served with a poppy seed dressing 
assorted rolls and french baguette with butter  
fresh fruit platter 
small desserts 
 
The Pacific Spirit   $40 
maple glazed salmon fillet with a pecan praline topping 
roasted pork loin with calvados apple and cream sauce 
mashed buttermilk potatoes 
zucchini and carrot batonnets tossed in garlic butter 
spinach salad with eggs, sweet peppers, onion and dijon dressing 
beet and fennel salad with mandarin oranges and chipotle dressing 
baked camembert 
foccacia and french bread with butter 
small desserts 
 
The Kitsilano   $42 
roast turkey, stuffing, port and mushroom gravy 
NY strip loin served au jus with horseradish and Dijon mustard 
roasted new potatoes, garlic, rosemary and onions 
cauliflower and broccoli casserole 
waldorf salad 
sunset salad with a strawberry basil dressing 
assorted rolls and butter  
fresh fruit platter 
small desserts 
 
The Cypress   $45 
prime rib served au jus with horseradish and Dijon mustard 
broiled prawns brochette in a lemon white wine sauce 
scallop potatoes au gratin 
steamed asparagus platter with almonds 
tomatoes broiled with garlic bread crumbs 
caesar salad with our tangy grainy dijon dressing 
OTL torta garnished with fruit and served with crackers 
assorted rolls and french baguette with butter  
fresh fruit platter 
small desserts 



 43 

Out To Lunch Catering  
1175 Union Street 
Vancouver, BC  V6A 2C7 

Phone: 604-681-7177              Fax: 604-681-4961 
Website: www.otlcatering.com 
Email: otl@otlcatering.com 

Catering requests are required minimum 48 hours in 
advance.  All menu items are subject to taxes.  Please 
contact us for other menu choices.                     Sep 2009 

 

 

BBQ Menus 

 
BBQ 

Menus 
 
 

Minimum order  
25 per menu 

 
 

48 hours notice required 
 
 

Chef may be required 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Sorry, no substitutions on menus 

 Greek BBQ   $25 
souvlaki: chicken  or  lamb  or  veggie 
greek salad with olive oil and fresh oregano dressing 
orzo salad with asparagus and a lemon dill dressing 
pita with tatziki, diced tomatoes and fresh red onions 
assorted baklava platter 
bougatsa, phyllo pastry with egg custard filling 
 
 
Western BBQ   $30 
bbq smoked salmon tip with sour cream and fresh tomato chutney 
burgers: beef  or  veggie 
baby back ribs in a honey glaze 
bc rainbow coleslaw with a grainy mustard lemon dressing 
sicilian style pasta salad 
assorted kaiser and cheese buns with condiments 
fresh fruit salad 
lemon cup cake 
 
 
West Coast BBQ   $35 
salmon fillet in a lemon dill rub with fresh cucumber and tomato salsa 
new york steak with caramelized onions, dijon mustard and horseradish 
Yves veggie hot dogs with balsamic glazed roasted vegetables 
french baguette and foccacia 
mixed wild greens with avocado, candied pecans and strawberry dressing 
potato and green bean salad in a lemon dill vinaigrette 
strawberry tarts 
assorted nanaimo bars 
 
 
Asian BBQ   $40 
seafood skewer with prawns, scallops and salmon with coconut 
slow bbq loin of pork in a sweet soy and rice wine vinegar glaze 
shitake and tofu robatta in a miso sauce 
rice noodle, water chestnut and cashew salad with fresh ginger and lemongrass dressing 
organic millet salad with green onion and ponzu dressing 
jasmine rice 
bread rolls 
mango pudding 
green tea cake roll 
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Picnic Menus 

 
Picnic 

Menus 
 
 

Minimum orders 
 apply 

 
 

48 hours notice required 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Sorry, no substitutions on menus 

 Picnic in a Bowl   $23 (min 12) 
beef tenderloin and prawns on a forbidden rice salad 
chilled gazpacho soup  
whole wheat bun and butter 
homemade brownies 
 
 
Picnic in a Bag (individually packaged)   $25 (min 25)                                                          
poached salmon fillet dill cucumber sauce 
pasta salad with fresh dill vinaigrette 
mixed wild greens with strawberry dressing 
whole wheat buns with butter 
assorted cookies 
 
 
Picnic from the Grill   $30 (min 50)   
chicken breast basted with our own bbq sauce 
smoked salmon tips, herbs yogurt sauce  
char grill corn on a cob 
caesar salad with our housemade dressing 
assorted buns and butter 
assorted cookies 
  
 
Picnic on the Table   $35  (min 100) 
oven roasted beef strip loin, green peppercorn sauce 
baked turkey, mustard, cranberry and onion jam 
maple and spices glazed ham, fresh pineapple chutney 
green bean and potato salad with fresh dill 
grilled vegetables platter with aged balsamic 
tomato and cucumber sesame dressing 
fresh fruit and cheese platter with bread and crackers 
assorted rolls and butter 
small desserts 
 
 
Picnic in a Basket For Two   $64 (min 2) 
seafood cocktail, horse radish sauce                                             
cold prime rib of beef, grainy dijon mayo sauce 
orzo and asparagus salad creamy lemon dressing 
cobb salad with blue cheese and bacon 
multigrain bun and butter 
crème brûlée 
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Desserts 

 
Desserts 

 
 

Minimum orders  
apply to some 

 items 

 Small Desserts   $2.5 
tarts and squares such as; rocky road, lemon bars, rum balls, chewy walnut brownies,  
caramel nut bars, cakes squares, nanaimo bars, raspberry cheesecake bars, date 
squares, butter tarts, lemon tarts, pecan tarts and berry tarts 
 
Assorted Cookies   $1.9 
walnut chocolate chunk, white chocolate and macadamia, double chocolate, peanut 
butter and oatmeal raisin 
 
Fruit and Nut Loaves   $3 
assorted flavours 
 
Biscuit Selection   $1.3 
pastry chef selection may include almond macaroons, java stars, florentines, lemon 
shortbread and spritz cookies etc  
 
Biscotti   $2.3 (2 pcs) 
may include orange pistachio, almond chocolate dipped, cranberry white chocolate and 
chocolate walnut anise  
 
Mignardise   $2 (min 30) 
a selection of handmade truffles, chocolate cups with amaretto soaked cherries,  
mouse filled profiteroles and chocolate dipped strawberries 
 
Petits Choux   $2.5 (min 30) 
profiteroles, paris- brest, éclair and religieuse 
 
White Chocolate Crème Brûlée 3” Ramekin   $6 (min 12) 
 
White Chocolate Blueberry Mousse in a Cosmo Glass   $7 (min 12) 
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Desserts 

 
Specialty 

Cakes 
 
 

Minimum 12 
for individual 

 
 

Large Serves 12 
 
 

48 hours notice required 
 
 
 

 

 Whole Bundt Cake   large   $38  individual   $5 
butter cream icing (ask for your favourite flavour) 
 
Tiramisu    large   $60  individual   $6 
italian cake with ladyfingers, mascarpone and espresso liqueur 
 
Sacher Torte    large   $60  individual   $6 
a rich viennese classic made with layers of hazelnut chocolate cake filled with apricot 
jam enrobed in a rich creamy chocolate ganache 
 
Cheesecake   large   $60  individual   $6 
a variety of flavours with an oreo crumb base or the traditional graham cracker crust 
 
Fresh Fruit Trifle   large   $60  individual   $6 
sherry soaked sponge cake, vanilla custard, fresh fruit and whipped cream 
 
Black Forest Cake   large   $60  individual   $6 
kirsch soaked chocolate genoise, layered with bavarian cherry filling and whipped cream 
and covered in dark chocolate shavings decorated with cherries 
 
St. Honoré Cake   large   $60  individual   $6 
grand marnier soaked sponge cake on a puff pastry base covered with custard and 
whipped cream, crowned with a chocolate cream puff 
 
Japanese Mousse Cake  large   $60  individual   $6 
a slice of sponge cake sandwiched between green tea and passion fruit mousses 
decorated with fresh fruit 
 
Personalized Chocolate Plaque   $5 
 
Triple Layer Celebration Cakes  
three light layers of chocolate, genoise or pound cake filled and iced with butter cream, 
ganache or fresh fruit and garnished with flowers 
includes a personal message on the cake 
 
     8” x 12” cake (serves approx. 25 people)   $80 per cake 
     16” x 12” cake (serves approx. 50 people)   $150 per cake 
     16” x 24” cake (serves approx. 100 people)   $ 275 per cake 
 
 
 
Specialty Art Work & Wedding Cakes  
Price subject to time, difficulty and  availability of ingredients 
Ask our event planners for more information 
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Desserts 

 
Flan  

& 

Pies 
 
 

Minimum 6 
for individual  

 
 

Large Serves 8 
 
 

48 hours notice required 

 

 Fruit or Berry Pies  large   $28  individual   $4 
apple, cherry, blueberry or strawberry rhubarb in our flaky pie crust 
 
 
Lemon Meringue Pie   large   $28  individual   $4 
lemon curd with airy meringue in our flaky pastry 
 
 
Pumpkin & Spice Pie  large   $28  individual   $4 
grand marnier nutmeg glaze and whipped cream 
 
 
Chocolate Pecan Pie   large   $38  individual   $5 
with a kentucky bourbon apricot glaze 
 
 
Fresh Fruit Flan   large   $38  individual   $5 
sweet short crust filled with custard cream and covered with seasonal fruit 
 
 
Strawberry Mango Flan  large   $38  individual   $5 
mango mousse and fresh strawberry on a chocolate covered short crust 
 
 
Pear & Almond Bordaloue  large   $38  individual   $5 
frangipan cream and poached pear 
 
 
Caramel Banana Tart   large   $38  individual   $5 
short crust pastry with custard and rum soaked banana brûlée 
 
 
Tarte Tatin    large   $38  individual   $5 
caramelized apple cooked upside down with puff pastry 
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Service Policies 

Ordering 

  
OTL is open Monday through Saturday.   A minimum food order of $1000 is required for a 
Sunday function. 

 

Event 

 Planning 

  
Our event co-coordinators would be happy to assist you with all aspects of planning your 
event.  We can help you with site location, décor, menu planning, wine choices, florals and 
entertainment, as well as other services to make your event special. 

 

Service  

Staff 

  
Our professional and courteous service staff team is attired in a formal shirt, black pants 
or skirt & long black bistro apron.  Billing of staff occurs from the time they arrive at OTL 
for the loading of the vans, until they return to OTL after your event has been completed to 
your satisfaction.  All staff must be paid for a minimum of 4 hours.  Any time worked over 8 
hours will be billed at time and a half.  Any time worked over 12 hours will be billed at 
double time.  Service staff rates for statutory holidays, Christmas eve, and new year’s eve 
are available upon request.  Our standard rates are as follows: 
   
 Supervisor $35/hour  Server   $25/hour 
 Chef    $35/hour  Bartender $26/hour 
 Event planner $50/hour  
 
When only 1 service person is required, OTL will provide a supervisor at $50 per hour. 

 

Service 

Charge 

 
 
A 15% service charge will be added to the food and beverage portion of the invoice when 
service staff is provided. 

 

Rentals 

 

  
Upon your request we will look after the rental of dishes, linens, glasses, tables, chairs 
tents etc. Our fee is cost plus 20%.  An estimated rental cost may be: 
 
 Sit down plated dinner   $18 - $30 per quest 
 Buffet dinner    $17 - $23 per guest 
 Cocktail reception in lieu of dinner $12 - $18 per guest 
 Cocktail reception   $5 - $8 per guest 
 
Please keep in mind that these figures are to be used as a guideline.  Actual price is 
determined by quality of china and quantity of rental items required i.e. Tables, chairs, 
décor, cooking equipment, etc. 
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Service Policies 

Alcohol 

  
All alcohol must be paid in full upon confirmation of your event. 
 
The client must obtain a liquor license through any liquor distribution branch and must 
have a “Serving It Right” certificate. 
 
Alcohol orders require a minimum of seven business day’s notice. 
Beer is sold by the dozen; wine is sold by the bottle. 
 
A 25% restocking fee will be charged on any unopened alcohol returned to OTL. 
 
If you supply your own beverages and OTL supplies a bartender for your event, a handling 
fee of $5 per 750ml bottle or dozen 350ml bottles will apply if OTL stores, chills or 
transports your beverages. 
 
OTL will be responsible for the disposal and recycling of empty bottles and cans, only if 
transported to the event.   Applicable taxes are additional. 

 

Delivery 

  
OTL offers free delivery in the downtown core and vicinity on orders in excess of $200 
between the hours of 7:00 am to 5:30 pm.  Delivery charges outside the downtown core 
and orders under $200 are determined by your location, time of day and building 
accessibility.  Please ask your event planner for the delivery charge in your area.  Delivery 
is available throughout the lower mainland. 
 
There are no delivery charges for catered functions with service staff. 

 

Tray  

Pick-Up 

  
At OTL presentation is extremely important.  All trays, bowls, baskets, platters and serving 
utensils will be picked up within a few days of the function.  Please ensure all trays are 
clear of food and in one designated area.  Any missing or damaged trays caused by the 
client will be invoiced separately. 
 
If you require a same day pick up of the trays, please contact OTL as soon as possible to 
schedule a specific pick up time.  An additional charge will apply. 

 

Payment & 

Accounting 

  
A deposit of 50% of the total cost is required to secure the date for an event.  The balance 
is due and payable upon receipt of the final invoice. 
 
All alcohol must be paid for at time of function confirmation. 
 
Corporate accounts may be established with our accounting department.  All accounts are 
payable within 30 days. 

 


