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The Coast Victoria Harbourside
Hotel & Marina

Happy Holidays from the Coast Victoria Harbourside Hotel
and the Blue Crab Catering Team!
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At The Coast Victoria Harbourside Hotel & Marina we pride ourselves on our service
and attention to detail. The Blue Crab Catering Team will offer an individual approach
to providing the perfect setting for your holiday event.

Whether you are planning a dinner and dance for 120 or an intimate office gathering for
20 overlooking the harbour we have a space that is perfect for your needs. All of our
function rooms will be festively decorated for the holidays and our professional and
friendly Banquet Staff will take care of your guests’ every need. We are proud to
present the following showcase of holiday menus prepared by our Executive Chef and
his Culinary Team - if there is a special holiday menu item you would like to add to
your meal, we would be happy to discuss the details with you.

The Coast Victoria Harbourside Hotel & Marina features 132 renovated guest rooms
and suites and is conveniently located on the waterfront, a short stroll away from the
heart of downtown Victoria. Please ask about discounted room rates for guests
attending holiday parties in the hotel.

Please call the Catering Office at (250) 940-1101 or e-mail
cateringvictoria@coasthotels.com to book your holiday event.
We wish you all the best for an enjoyable holiday season!

Warm Regards,

THE COAST VICTORIA HARBOURSIDE HOTEL
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The Coast Victoria Harbourside
Hotel & Marina

F amlly S tyle 42.00 per person (minimum 20 people)
5.00 per person for additional entree
Greens Tomato Bocconcini
Tomato, Shaved Radish, Beet Vermicelli, Sweet Basil Sherry Gastrique
Golden Raisin Champagne Vinaigrette
Caesar

Shaved parmesan, Focaccia Bruchetta
Crisp Prosciutto, Dijon Caper Vinaigrette

Please Choose One of the Following Entrees:
Turkey

Bacon Rolled Medallion of Breast, Pan Jus, Cranberry Compote,
Truffle Scented Yam Mashed Potato, Parsnip Celeriac Dressing

Salmon
Wild BC Filet, Lemon Caper Butter Sauce
Lemon Tea Scented Basmati Rice

Roast Pork Loin
Buttered Leeks and Cabbage with Grainy Mustard Jus
Olive Oil Thyme Confit Potatoes

Double Smoked Ham
Dijon Raisin Chutney, Creamy Mashed Potatoes

Roasted Striploin
Creamy Mashed Potatoes, Roasted Pan Jus

Accompanied by
Roasted Acorn Squash, Orange Braised Carrots & Parsnips
Brussel Sprouts Seared with Double Smoked Bacon

Dessert
Selection of Christmas Cookies
Mince & Lemon Tarts
Chef’s Choice of Daily Cheesecakes
Freshly Brewed Torrefazione Italia Coffee & Selection of Tazo Teas
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The Coast Victoria Harbourside
Hotel & Marina

E legant Ho llday Buﬁce t 49.00 per person (minimum 25 people)

5.00 per person for additional entree

Antipasto Platter
Pickled Young Carrots, Smoked Paprika Vinaigrette
Grilled Thai Asparagus, Sherry Vinaigrette, Cured Button Oyster Mushrooms
Spiced Green Beans, Pickled Pearl Onions, Gherkins, Olive Platter
Chick Pea & Goat Cheese Tapenade, Black Olives & Anchovy Paste

Greens
Tomato, Shaved Radish, Beet Vermicelli,
Golden Raisin Champagne Vinaigrette

Tomato Bocconcini
Sweet Basil Shallot Dressing

Broccoli Cashew, Pearl Onion

Sherry Bacon Vinaigrette Caesar
Shaved Parmesan, Focaccia Bruchetta
Roasted Cauliflower Salad Crisp Prosciutto, Dijon Caper Vinaigrette

Lemon Chive Vinaigrette

Please Choose Two of the Following Entrees:
Turkey
Bacon Rolled Medallion of Breast, Pan Jus, Cranberry Compote,
Truffle Scented Yam Mashed Potato, Parsnip Celeriac Dressing
Salt Spring Island Mussels & Orange Cured Prawns
Thyme Scented White Onions & Oven Dried Roma Tomato
Salmon
Wild BC Filet, Lemon Caper Butter Sauce
Lemon Scented Basmati Rice
Roast Pork Loin
Buttered Leeks and Cabbage with Grainy Mustard Jus
Olive Oil Thyme Confit Potatoes
Roasted Strip Loin
Creamy Mashed Potatoes, Roasted Pan Jus

Accompanied by
Roasted Acorn Squash, Braised Carrots & Parsnips
Brussel Sprouts Seared with Double Smoked Bacon

Dessert
Sliced Seasonal Fruit
Christmas Cookies & Mince Tarts
Selection of Cakes and Mousses
Freshly Brewed Torrefazione Italia Coffee and Selection of Tazo Teas
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The Coast Victoria Harbourside
Hotel & Marina

Holiday Dinner Buffet 35.00 per person

Greens
Tomato, Shaved Radish, Beet Vermicelli,
Golden Raisin Champagne Vinaigrette

Caesar
Shaved Parmesan, Focaccia Bruchetta
Crisp Prosciutto, Dijon Caper Vinaigrette

Turkey
Bacon Rolled Medallion of Breast, Pan Jus, Cranberry Compote,
Truffle Scented Yam Mashed Potato, Parsnip Celeriac Dressing

Accompanied by
Chef’s Choice of Vegetables

Dessert
Chef’s Choice of Daily Dessert
Freshly Brewed Torrefazione Italia Coffee & Selection of Tazo Teas
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The Coast Victoria Harbourside
Hotel & Marina

Traditional Plated Ho lldﬂy Dinner 52.00 per person (minimum 20 people)

Roasted Winter Squash Soup
Créme Fraiche & Caramelized Apple Compote

Seasonal Greens
Golden Raisin Cucumber Vinaigrette

Apples & Oranges
Blood Orange Sorbet, Organic Apple Cider

Turkey
Bacon Rolled Medallion of Breast, Pan Jus, Cranberry Compote,
Truffle Scented Yam Mashed Potato, Parsnip Celeriac Dressing

Dessert
White Chocolate Creme Brule
Pumpkin Foam, Vanilla Sable Cookies
Freshly Brewed Torrefazione Italia Coffee & Selection of Tazo Teas
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The Coast Victoria Harbourside
Hotel & Marina

Beverage Services

Host Bar Cash Bar
(subject to tax & 15% gratuity)  (taxes included)

Premium Spirits 4.78 5.50
Deluxe Spirits 5.65 6.50
Domestic Beer (bottled) 4.78 5.50
Imported Beer (bottled) 5.65 6.50
Non-Alcoholic Beer (bottled) 3.48 4.00
House Wine (by the glass) 522 6.00
Premium Liqueurs V.S. 7.83 9.00
Deluxe Liqueurs V.S5.0.P. 8.70 10.00
Juices, Soft Drinks & Bottled Water 3.00 3.00
Fruit Punch 65.00 per gallon

Liquor Punch 95.00 per gallon

Champagne Punch (with sparkling wine) 85.00 per gallon

*Bartending labor charge of $25.00 per hour (minimum 4 hours) will apply to bars with less than $450.00
in net bar sales.

Torrefazione Coffee & Tazo Teas 3.45 per person
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The Coast Victoria Harbourside
Hotel & Marina

Catering Information and Policies:

Guaranteed Attendance:

A guaranteed number of guests attending your food and beverage function is
required three (3) business days prior to the event. Should your final numbers
not be provided by that time, then billing will be based on the original contracted
number of attendees or the actual attendance, whichever is greater.

Set up and A/V Requirements:
The hotel must be advised of set up requirements, A/V requirements and any
special services required at the initial time of booking. Should there be any

changes to your set up, A/V or any other requirements with less than 72 hours
notice of such changes, additional charges my be applied.

Prices

Prices quoted are guaranteed for sixty (60) days with a signed contract. Some
menu items are subject to seasonal availability and current market pricing. We
are pleased to offer a 50% discount on our menu prices for children aged

5-12 years. There is no charge for children 4 and under.

Special Services:

Our catering department will be happy to assist you in developing special
requests including, but not limited to, reserved seating arrangements, floor plans
and registration tables. Additional charges may apply.

Start and Finish Times:

Start and finish times are to be strictly adhered to. The space is booked only for
the time indicated on your contract. Setup and dismantling times are to be
specified at the time of booking.
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The Coast Victoria Harbourside
Hotel & Marina

Method of Payment:

For all private and social functions, a non-refundable deposit by credit card is
required within fourteen (14) days of the initial hold placed on venue space. This
will be applied toward the final bill. Once menu selections are made, your
catering consultant will provide you with an estimated cost for your event,
including all food and beverage. The credit card on file will be pre-authorized no
earlier than 72 hours prior to your event to ensure guaranteed payment. Business
accounts may apply for credit to establish billing privileges prior to the event, or
opt to follow the same credit card payment procedure as above. Please enquire

with your consultant for details.

Food & Beverage From Outside the Hotel:

Due to City and Provincial Health Regulations and Liquor Licensing the hotel
does not allow any outside food or beverage to be brought in with the exception
of wedding or other special occasion cakes. For this same reason, food provided

by the hotel is not allowed off the premises.

Function Room Assignment

A more suitable function room may be assigned to your group, at the sole
discretion of the hotel, should the number of guests and/or set-up requirements
change. Room rental rates will be adjusted accordingly.
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