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WELCOME

Thank you for expressing interest in Nicklaus North Golf Course and Table Nineteen

as a possible venue for your upcoming holiday event!

This December, gather your team, friends, or family at Nicklaus North Golf Course
and Table Nineteen for an unforgettable holiday celebration surrounded by
sparkling winter scenery and exceptional culinary experiences. Our Holiday Event
Package is available during the first two weeks of December, offering the perfect

setting to toast to the season in style.

Groups of 40 guests or more are invited to enjoy a private venue experience—start
the evening with a festival cocktail reception in our lounge, then transition to the
dining room for a holiday dinner. Smaller celebrations of 25-40 guests can reserve
either the lounge or dining room for a semi-private event, complete with a beautiful
shared holiday buffet set in the lobby hallway.

Minimum food and beverage spends and facility fees apply. Please contact us for

more details and personalized pricing.

Happy Holidays!

Danielle Poupart

Sales & Events Manager
dpoupart@golfbc.com
604.938.9898 ext.214
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Offer your guests a pre-poured drink upon arrival! We recommend a glass of sparkling

wine, cocktail or mocktail. Please inquire for pricing options.

PASSED HORS D’CEUVRES

WARM - $52 PER DOZEN

Wonton Wrapped Prawn with
Pickled Ginger

Spanakopita with Spinach and Feta
Ham and Swiss Croque Monsieur

Crispy Risotto Arancini with
Wild Mushroom Filling

Coconut Shrimp with Sweet Chili
Dipping Sauce

Bacon Wrapped Sirloin Bites

Roasted Vegetable Skewer with Pesto

DISPLAYED HORS D’CEUVRES

CHARCUTERIE - $13 PER PERSON

COLD - $52 PER DOZEN
Sliced Brie with Mango Chutney

Beef Carpaccio with Truffle Qil, Parmesan
and Arugula

Tomato Bruschetta
Wild Mushroom Vol au Vent
Cocktail Shrimp with Horseradish Sauce

Tuna Poke with Wasabi, Pickled Ginger

selection of cured meats, house mustard, marinated olives, pickles, crostini

ARTISAN CHEESE - $13 PER PERSON

selection of hard and soft cheese, caramelized onion fig jam, dried fruit, crostini

CRUDITES - $13 PER PERSON

crisp seasonal vegetables with smoked tomato ranch and roasted garlic hummus
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BUFFET
MENUS

HOLIDAY BUFFET | $85pp

WARM BREAD + WHIPPED BUTTER

CAESAR SALAD | pancetta, crispy chickpeas,
creamy garlic parmesan dressing

ROASTED BEETS + HERITAGE GREEN SALAD | pickled
onions + carrots, goats cheese, caramelized walnuts,
rosemary vinaigrette

POTATO LEEK SOUP | parmesan croutons

ROASTED TURKEY BREAST + LEG| sun dried cranberry sage stuffing,
herb pan jus

BRAISED BEEF SHORT RIB | bourbon peppercorn jus
PAN SEARED STEELHEAD | fennel + lemon sauce
SEASONAL VEGETABLES + ROASTED POTATOES

Option to swap a protein for Mushroom Ravioli with cream sauce

DESSERT | CHOOSE ONE

DARK CHOCOLATE MOUSSE with cinnamon meringue
EGGNOG CREME BROLEE with gingerbread tuile
PUMPKIN PIE with five spice whipped cream

Option to add an additional dessert for S5pp

DELUXE HOLIDAY BUFFET | $97pp

WARM BREAD + WHIPPED BUTTER

CAESAR SALAD | pancetta, crispy chickpeas,
creamy garlic parmesan dressing

ROASTED BEETS + HERITAGE GREEN SALAD | pickled
onions + carrots, goats cheese, caramelized walnuts,
rosemary vinaigrette

CHILLED COCKTAIL SHRIMP | lemons + horseradish cocktail sauce
TUNA DUO | ahi tuna poke + seared albacore tataki
FRENCH ONION SOUP | with gruyere crostini

ROASTED TURKEY BREAST + LEG| sun dried cranberry sage stuffing,
herb pan jus

PAN SEARED STEELHEAD | fennel + lemon sauce
HONEY GLAZED HAM | apple sauce
MUSHROOM RAVIOLI | cream sauce

SEASONAL VEGETABLES + POTATO GRATIN

DESSERT PLATTER | SELECTION OF ALL THREE DESSERTS
DARK CHOCOLATE MOUSSE with cinnamon meringue
EGGNOG CREME BRULEE with gingerbread tuile

PUMPKIN PIE with five spice whipped cream

Prices are subject to applicable taxes and 18% surcharge.
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