Bearfoot Bistro

CAT E R I N G

A fork, a glass, a touch of magic...
Experience the Bearfoot Bistro.
The Bearfoot Bistro catering service aims to bring to you the elegance of the Bearfoot Bistro experience;
where every night is a celebration of culinary excellence, for the past 25 years.
We understand that every celebration is unique. Under the direction of Executive Chef Melissa Craig,
one of the top names in Canadian cuisine, our catering and event teams work seamlessly to tailor to
your specific needs.
From intimate at-home dinner parties to casual get-togethers, corporate receptions, to the wedding of
your dreams, our team is committed to working closely with you to create the perfect event.

Canapés
The refined elegance of hors d’oeuvres!
For your small or large event, we offer a wide variety of hot and cold, savoury and sweet hors
d’oeuvres prepared with the full creative power of our chefs.

Fish and Shellfish | $55 per dozen
Grilled East Coast Scallop, caramelized onion bacon jam,
sweet corn
Spanish Chorizo, Prawn & Potato Skewer, smoked paprika aioli
Smoked Wild Salmon, black pepper shortbread, crème fraiche,
trout roe

Heavier Canapés
$75 per dozen
Grilled New Zealand Lamb Chop, tomato harissa jam, basil

$65 per dozen
Confit Duck Drumettes, honey chili glaze, fresh cilantro

Albacore Tuna Tartar, sesame cone, edamame, ponzu,
crispy ginger

Serrano Ham & Cheddar Grilled Cheese, caramelized onion,
gherkin

Kaitafi Alaskan King Crab Roll, citrus caper mayo

Shaved Angus Beef, mini Yorkshire pudding, horseradish aioli

Seasonal Fish Ceviche Tostada, cilantro, chili, avocado, crisp tortilla

Panko Crusted Halibut, pickled garlic scape tartar sauce

Meat and Poultry | $55 per dozen

Pulled Pork Quesadilla, pineapple jalapeno salsa, cumin crema

Smoked Free Range Chicken Gougères, southern spiced corn salsa

Sweet Canapés | $45 per dozen

Asian Duck Confit Roll, green onion crepe, hoisin, shiitake relish

Citrus Tart, kaffir lime meringue

Foie Gras Parfait, toasted brioche, quince jam, pistachio

Mini Pavlova, preserved Okanagan stone fruits, muscovado sugar
and vanilla meringue

Chili Glazed Pork Belly Skewer, charred pineapple, cilantro, chili
Angus Beef Tataki, sesame ginger glaze, pickled cucumber,
puffed tapioca

Vegetarian | $45 per dozen
Yukon Gold Potato Rösti, chive crème fraîche, pickled cipollini
onion
Pemberton Beet Tartar, whipped citrus mascarpone,
seeded crostini

Assorted Cream Crispy Cream Puffs
Moema Milk Chocolate Praline Bar, whipped ganache, salted
caramel
Assorted House Made Truffles and Confections

Late Night Snack
$65 per dozen

Marinated Tofu and Vegetable Rice Paper Roll, gochujang, kimchi

Angus Beef Sliders, brioche bun, caramelized onion bacon jam,
smoked cheddar

Wild Mushroom Arancini, Reggiano, truffle aioli

Lobster Mac n Cheese, aged cheddar, citrus gremolata
Smoked Turkey BLT Slider, brioche, oven dried tomato, aioli

$45 per dozen
Buttermilk Chicken and Waffle Skewers, maple bourbon glaze
Montreal Smoked Meat Croquette, gherkin, grain mustard aioli
Mini Grilled Cheese, gruyère, port fig jam, ciabatta

Three-Course Meal or Five-Course Chef’s
Tasting Menu, the choice is yours!
Create your own Three-Course Menu starting at $68
Starters

SELECT ONE

Grilled Asparagus Salad
smoked duck breast, cured egg yolk, endive, shaved Reggiano, cippolini

Pemberton Beet Salad - add $8

Mains (cont.)
Sous Vide Free-Range Chicken Breast
or
Brome Lake Duck Breast - add $18

Italian burrata, asparagus, grilled ciabatta, arugula, olive oil powder

grainy mustard herb spaetzle, wild mushrooms, creamy thyme jus

Seasonally Inspired Soup

New Zealand Lamb Rack - add $26

Atlantic Lobster Bisque - add $6
green peas, saffron tuile, butter poached lobster, candied citrus

Beet Cured Salmon Gravlax
Pemberton beets, puffed sorghum, blood orange, crème fraiche mousse

Yellowfin Tuna - add $8
tartar, cucumber foam, radish, white soy wasabi vinaigrette, tapioca

Pan Seared Scallop - add $12
sweet corn chowder, littleneck clams, BC spot prawns

Mains

SELECT ONE

Braised Angus Short Rib
or
Braised Brant Lake Wagyu Short Rib - add $8
creamed roasted garlic polenta, broccolini, roasted baby carrots, sage jus

Reserve Angus Beef Striploin - add $18
or
Reserve Angus Beef Tenderloin - add $26
potato puree, baby green beans, grilled velvet oyster mushrooms,
glazed shallot

lamb shoulder pressé, broccolini, tomato chermoula puree, black garlic jus

Pan Seared West Coast Rockfish
Canadian grain ragout, preserved lemon beurre blanc, grilled zucchini

Vancouver Island Black Cod - add $22
Atlantic lobster, ricotta cavatelli, textures of green peas, citrus beurre blanc

Yukon Gold Potato Gnocchi
roasted butternut squash, wild mushrooms, kale pumpkinseed pesto
cream

Desserts

SELECT ONE

Golden Ears Fromage Frais “Cotton” Cheesecake,
Quebec maple syrup, walnut praline, caramelized bacon

Quanah Dark Chocolate Tart
salted caramel, espresso and mascarpone cream, smoked salt

Caramelized Banana and Chocolate “Rocher” - add $6
hazelnut meringue, milk foam, gold leaf

Vanilla Bean “Gâteau Basque”
preserved huckleberries, lemon verbena, shortbread

Nitro Ice Cream - add $26
Tahitian vanilla bean, sundae toppings, prepared tableside

Five-Course
Chef’s Tasting Sample Menu | $188 per person
Artisanal bread and cultured butter
Amuse Bouche
First
BC Spot Prawn Crudo
Soy & sesame vinaigrette, compressed cucumber, puffed tapioca,
blood orange

Second
Pan Seared East Coast Scallop
textures of green peas, Yukon gold potato gnocchi, brown butter espuma

Third
Theissen Farm Squab Breast
foie gras jus, sunchokes, wild mushrooms, leek ash

Main
Te Mana Lamb Rack
braised lamb belly, mint chimichurri, potato rösti, charred cippolini

Dessert
“Quanah” Dark Chocolate Tasting
Bearfoot Bistro’s signature chocolate creation

Petits fours

Settle in for a feast to share with
your friends and family.
Family style, starting at $58
Starters

SELECT TWO

Mixed Greens
shaved spring vegetables, sherry mustard vinaigrette

Quinoa Salad
roasted squash, sultanas, sunflower seeds, Italian parsley

Baby Gem Lettuce
bacon lardons, creamy buttermilk dressing, frisée, asparagus

Pemberton Beet Salad
baby kale, toasted walnuts, goat cheese lemon dressing, crostini

Heirloom Tomato Salad - add $6

Mains (cont.)
Pan Seared West Coast Rockfish
or
Seared Local Lingcod - add $12
Canadian grain ragout, preserved lemon beurre blanc, grilled zucchini

Yukon Gold Potato Gnocchi
roasted butternut squash, wild mushrooms, kale pumpkin seed pesto
cream

Desserts

SELECT TWO

Buffalo mozzarella, balsamic pearls, baby arugula, piquillo pepper

Preserved Okanagan Stone Fruit Pavlova

Smoked Albacore Tuna Niçoise - add $8

muscovado sugar & vanilla meringue, white chocolate, citrus chantilly

confit potato, green beans, cherry tomatoes, cured egg yolk,
olive vinaigrette

Quanah Dark Chocolate Tart - add $6

Mains

Vanilla Bean “Gâteau Basque”

SELECT TWO

Braised Angus Short Rib
or
Reserve Angus Beef Striploin - add $22
potato purée, baby green beans, grilled velvet oyster mushrooms, glazed
shallot

Sous Vide Free-Range Chicken Breast
grainy mustard herb spaetzle, wild mushrooms, creamy thyme chicken jus

Braised New Zealand Lamb Shank - add $18
creamy roasted garlic polenta, broccolini, roasted baby carrots, sage jus

salted caramel, espresso & mascarpone cream, smoked salt
preserved huckleberries, lemon verbena, shortbread

Moema Milk Chocolate & Praline Bar
whipped ganache, malted banana jam, toasted walnuts

Bring creativity and culinary
flare to your event.
Food stations
Chilled Seafood Station -$55 per person
west coast oysters, mignonette, fresh horseradish
white gulf prawns, cocktail sauce, lemon
wild salmon gravlax, crème fraiche, trout roe
ahi tuna tataki, ponzu gel, cucumber, tapioca

Carving Station
Roasted Reserve Angus Striploin -$50 per person
or
Reserve Angus Prime Rib -$65 per person

Alaskan king crab legs -add, market price
Atlantic Lobster -add, market price
caviar -add, market price

mini Yorkshire pudding, grainy mustard jus, caramelized onion

Oyster Station -$45 per dozen

Paradise Valley Porchetta -$45 per person

mignonette, fresh horseradish, lemon

Seasonal Salad Station -$14 per person

Slow Roasted Turkey breast -$45 per person
buttermilk biscuit, cranberry chutney, sage jus
grilled cornbread, apricot mostarda, chimichurri

Cedar Plank Wild Salmon -$50 per person
soy maple glaze, pickled cucumber, yuzu aioli

quinoa, roasted butternut squash, sultana, sunflower seed
heirloom tomato, marinated feta, cucumber, charred pepper
gem lettuce, creamy buttermilk dressing, bacon lardons, asparagus

ALL COME WITH
roasted root vegetable skewers
stuffed nugget potatoes, gruyere, pancetta, scallion

Antipasto Station -$12 per person

Pasta Station -$18 per person, select one

grilled vegetables, marinated olives and mushrooms, roasted pepper,
flatbread, smoked eggplant parmesan hummus

Cheese & Charcuterie Station -$16 per person

assorted cured meats and salami, international artisan cheeses
fresh baked bread, crostini, grainy mustard, gherkins, house made pickles

Ricotta Ravioli
white wine cream, fresh peas, shaved Reggiano

Chorizo Rigatoni
spiced tomato sauce, rapini, chili, olive

Risotto
wild mushroom, truffle pecorino, crisp sage

Sweet Dessert Station -$16 per person
assorted mini desserts, chocolate truffles, fresh fruit

Nitro Ice Cream Sunday Station -$22 per person

waffle cups, fresh berries, chocolate & caramel sauces, chocolate pearls

The sun is shining, it’s BBQ time!
Let the Bearfoot Bistro reinvent some of the classics.
Summer Grilled BBQ
Mains
Grilled Angus Beef Burger $38
aged white cheddar, caramelized onion jam, grain mustard aioli, brioche

Free Range Chicken Burger $38
aged white cheddar, tomato, bacon, butter lettuce, brioche

Grilled Wild Salmon Burger $38
Asian cabbage slaw, soy maple glaze, yuzu aioli, scallion

Angus Beef Flat Iron (6oz) $44
Certified Angus Striploin (8oz) $62
Free Range Chicken Breast (7oz) $44
BC Halibut Filet (6oz) $56
Vegetable & Halloumi Skewers $38
portobello, peppers, zucchini, sweet onion

Salads

SELECT ONE

Caesar Salad
reggiano, ciabatta crouton, bacon, roasted garlic dressing

Quinoa Salad
roasted butternut squash, sultana, sunflower seeds

Greek Salad
heirloom tomato, cucumber, marinated feta, charred pepper, olive

Mixed Greens
shaved summer vegetables, apple cider vinaigrette

New Potato Salad
green beans, grainy mustard vinaigrette, chives

Sides

SELECT TWO

Stuffed Baby Nugget Potato
pancetta, gruyère, scallion, sour cream

Corn on the Cob
chipotle lime butter

Yam Wedge
southern spice

Green Asparagus
garlic herb butter

Desserts

SELECT ONE

Summer Berry Tarts
Chocolate Caramel Brownies
Fresh Fruit Kebobs
Ranger Cookies

Contact us
For more information and to discuss your special event, please contact
Anne-Catherine Béland
Phone: 604 932 3433 ext. 3
Cell: +1 438 822 4699
Email: annecatherine@bearfootbistro.com
Additional information:
Full bar service available upon request
Beverage service: Full Bar set up includes ice, fruit mix, straws, fresh garnishes, etc. “Utilizes client’s personal alcohol” $15 per person.
Service ware at $10 per person: china, cutlery, linen, service utensils, glassware
If a remote kitchen rental is needed, a rental fee will apply.
Cost of staffing to be added based on the Bearfoot Bistro catering recommended event guideline.
TAXES AND SERVICE CHARGE:

- 5% GST
- 7% PST
- 10% PST on alcohol
- 18% service charge on food & beverage

