
 

 

 

 

  

Banquet Package 

2019 

 



All food and beverage is subject to gratuities and GST. Prices subject to change. 

Room Rental 

 
Maximum number of guests: 72 

 

Banquet room can accommodate up to nine round tables of eight. 

 

Rates: 

Our room rental rate is $55.00 per hour up to a maximum of $275.00 plus GST. 

 

A Food and Beverage order is mandatory in order to rent the Highland Pacific Banquet Room. 

 

 

  



All food and beverage is subject to gratuities and GST. Prices subject to change. 

Full Day Business Meeting 

 

$34.50 per guest ~ Minimum 36 guests 

Includes Continental Breakfast, Lunch, and Afternoon Coffee Service, as follows: 

Continental Breakfast 

Fresh fruit platter and assorted pastries: muffins, croissants, bagels, and fruit scones.  

Served with butter, cream cheese, jams, fresh brewed coffee, and Tazo teas. 

Lunch 

A selection of popular sandwiches: roast beef, ham, turkey, egg salad and vegetable. Made on 

fresh whole wheat and white bread, accompanied by crisp pickles and olives. 

Served with your choice of soup of the day, or green salad with assorted dressings. 

Afternoon Coffee Service 

Fresh brewed coffee and Tazo teas. 

Assorted dessert squares and fresh baked cookies. 

 

 

Light Options 

 

Continental Breakfast 
$11.50 per guest ~ Minimum 36 guests 

Start your morning with a delicious assortment of muffins, scones, croissants and bagels. A 

selection of sliced seasonal fruits accompany your baked goodies. Served with an assortment of 

condiments, fresh brewed coffee, and a variety of Tazo teas. 

 

Afternoon Coffee Service 

$6.95 per guest 

Fresh brewed coffee and Tazo teas, assorted dessert squares and fresh baked cookies. 

 

  



All food and beverage is subject to gratuities and GST. Prices subject to change. 

Lunch Options 

 

Soup & Sandwich Buffet 
$15.99 per guest 

Minimum 36 guests 

Add Desserts for $4.95 

A selection of popular sandwiches: roast beef, ham, turkey, egg salad and vegetable. Made on 
fresh whole wheat and white bread, accompanied by crisp pickles and olives. 

Served with your choice of: 

Soup of the day, or fresh crisp mixed greens and assorted dressings. 

 

Comfort Buffet 
$22.99 per guest 

Minimum 36 guests 

Includes mixed greens, garlic bread,  

Fresh brewed coffee and Tazo teas, assorted dessert squares, and fresh baked cookies. 

(Choose 2) 

Gourmet Vegetarian Lasagna 

A mix of roasted vegetables layered with spinach, fresh tomato sauce and cheese. 

Traditional Meat Lasagna 

Bolognese, ricotta, and spinach between layers of pasta, topped with mozzarella. 

Home-style Shepherd’s Pie 

Ground beef and mixed vegetables, topped with mashed potatoes. 

Creamy Bacon Carbonara 

Penne pasta with bacon in a creamy garlic sauce. 

 

 

 

 



All food and beverage is subject to gratuities and GST. Prices subject to change. 

Off The BBQ 

 

BBQ Burger Buffet 

 

$21.00 per guest ~ Minimum 36 guests 

Includes fixings of leaf lettuce, tomatoes, onions, cheese and pickles, and accompanied by 

potato salad, 

 mixed greens with assorted dressings, and Caesar salad. 

Fresh brewed coffee and Tazo tea, assorted dessert squares, and fresh baked cookies. 

Pre Order (one per guest)  

Chicken breast, AA Beef burger, Yves veggie burger 

$2.00 per person add on - Sautéed mushrooms, bacon 

 

BBQ Steak Buffet 

 

$31.95 per guest ~ Minimum 36 guests 

Includes fresh mixed greens, Caesar salad, baked potatoes, an assortment of fresh steamed 

vegetables, Chef’s selection of sauces and condiments, and fresh baked dinner rolls or garlic 

bread.  

Fresh brewed coffee and Tazo tea, assorted dessert squares, and fresh baked cookies. 

Pre Order (one per guest)  

8 oz. Sirloin cap steak, chicken breast, vegetarian kabobs 

$2.50 add on - Sautéed mushrooms, onions 

 

 

 

  



All food and beverage is subject to gratuities and GST. Prices subject to change. 

Dinner Delights 

 

A great selection of Chef inspired options to choose from. 

 

 

Boneless Chicken Breast       $29.95 
your choice of BBQ, Teriyaki, or Greek-style. 

Carved Glazed Baked Ham       $35.00 

Chicken Cordon Bleu        $32.95 
Served with Mornay Sauce. 

Carved Roast Beef         $35.00 
Served with Au Jus and home-baked Yorkshire pudding. 

Carved Roast Turkey        $35.00 
Served with sage stuffing and cranberry sauce. 

Carved Pork Loin Roast       $35.00 
Served with herbed stuffing and gravy. 

Carved Prime Rib        $40.00 
Served with Au Jus and home-baked Yorkshire pudding. 

 

All of the above dinner selections include: 

Your choice of roasted potatoes, or mashed potatoes, or rice pilaf. California-style mixed vegetables, 

Caesar salad, mixed greens, Greek salad, assorted dressings, buns & butter.  

 Fresh brewed coffee and Tazo tea, assorted dessert squares, and fresh baked cookies . 

 

 

 

  



All food and beverage is subject to gratuities and GST. Prices subject to change. 

Reception Delights 

 

 

 

 

  

Vegetable Platter 
Includes 2 dips 

10-20             $48.00 
20-25             $72.00 
25-30            $100.00 

 
 

Pate Platter 
Includes crackers & cheese 

10-20             $40.00 
20-25             $51.00 

 
 

Finger Food Platter 
Mini sausage rolls, mini quiche, 

cream cheese filled pastries, 
mini filo 

15-20               $51.00 
20-25               $61.50 

 

Pickles 
Assorted 

10-20               $31.00 
20-25               $41.00 

 

Fruit Platter 
Best available in season 

10-20             $54.00 
20-25             $81.00 
25-30            $112.50 

 

 
Meat Platter 

Assorted, requests welcome 

10-20             $48.00 
20-25             $80.00 

 
 

Meat & Cheese Platter 
Assorted, requests welcome 

15-20               $47.50 
20-25               $95.00 

 
 

7 Layer Dip 
Includes tortilla chips 

10-20             $45.00 
 
 

 
 

Cheese Platter 
Assorted cheeses 

10-20               $67.50 
20-25             $112.50 
25-30            $157.50 

 
 
 

Wrap Platter 
10 tortillas cut in 4’s 

10-15             $55.00 
 

 
Sandwich Platter 

Crusts on or off 

10-15             $57.50 
15-25             $72.50 

 

Antipasto Platter 
Salami, capicoli ham, artichoke 

hearts, eggplant, provolone, 
midnight mix, stuffed peppers, 

olives and antipasto. 

25-30             $80.00 

 
 
 
 
 
 
 
 
 

Hot Appetizers by the Dozen 
  
  Assorted Mini Quiche     $15.00 per dozen 
  Mini Sausage Rolls     $15.00 per dozen 
  Spanakopita with Tzatziki    $16.00 per dozen 
  Bacon wrapped Scallops     $22.50 per dozen 
  Assorted Chicken Wings               $13.00 per dozen 
  

 



All food and beverage is subject to gratuities and GST. Prices subject to change. 

Beverages 

 
We offer a great selection of beer, wine, and spirits. 

 

Bartender Flat Fee  $30.00 plus HST 

 

Beer, Cider, and Spirits  

A great selection of popular local, domestic, and import beers and ciders to choose from. 

Premium spirits and a mean Caesar are also available. 

 

Wine 

Pinot Gris | Peller Estates| Okanagan Valley 

Chardonnay | Prospect Winery | Okanagan Valley 

Merlot| Prospect Winery | Okanagan Valley 

 

 

  



All food and beverage is subject to gratuities and GST. Prices subject to change. 

 

 

 

Contact us today with any questions, and to book your event! 

 

Phone: 250-478-4653 ext. 7 

Email: events@highlandpacificgolf.com 

 

Highland Pacific Golf | 450 Creed Rd., Victoria BC Canada, V9B 6C9 

  

 


