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— Welcome — 
to Quality Hotel & Conference Centre 

Thank you for considering Quality Hotel & Conference Centre Abbotsford as your venue for your 

wedding reception. 

 

Our beautiful and spacious Pinnacle Ballroom opens to a grand foyer with floor to ceiling windows 

and can accommodate up to 500 guests. A blank canvas for you to decorate and transform into the 

wedding of your dreams. 
 

Our renowned culinary team will create a dining experience to delight your senses.  We like to keep 

our ingredients as fresh and local as possible. Menus are customizable and we will accommodate 

your dietary requirements. 
 

Our professional Special Events Team will bring your vision to life. Your dedicated and experienced   

personal coordinator is here to help you through the planning process and offer assistance where 

required. Rest assured that you and your loved ones will be taken care of so that you can enjoy your 

special day. 

To book a viewing please contact Malissa Moniz, Wedding & Social Event Specialist 

Ph: 604-870-1050 ext. 4046  |  Email: catering@qualityhotelabbotsford.com 

Photos by Megan Benger Photography 

“All the staff - events, banquets and catering were genuinely helpful with our details and easy to 
work with. Great food, great service! The spaciousness and layout of this facility made it easy to 
decorate in a timely manner. Wedding party and guests all had a wonderful experience!” 

~ Mother of the Bride, Aug 2016 
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Wedding Rehearsal dates are subject to availability and dates will be confirmed two weeks prior to 
your event. 

 

Client décor set-up time is confirmed two weeks prior to your event date and is based on availability. 

 

Confirming your Date: 
In order to guarantee your date, the Catering Department will forward you a contract to review and 
sign. A signed copy of the Social Events Policies,  completed credit card authorization form and initial 
non-refundable deposit is required to secure your date. 

 

Quality Hotel is a multi-functional facility and dates cannot always be guaranteed less than one year 
in advance. Smaller rooms may be available, please ask your wedding specialist. 

— Need to Know — 
 Quality Hotel & Conference Centre 

“The food was absolutely amazing. Everyone enjoyed everything. The wait 
staff was very friendly, attentive, happy, courteous and patient. I would defi-
nitely recommend this venue. Thanks to everyone who worked at my daughters 
wedding, you all made it an  incredible evening.”  
~ Mother of the Bride, Oct 2016 

Photos by M
egan Benger Photography 
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Quality Hotel and Conference Centre Abbotsford is everything you are searching for; from our sophisticated 
6,200sq. Grand Pinnacle Ballroom and the state-of-the-art kitchen with its professional Culinary Team, to the  
Hotel Guest Rooms where your comfort and accessibility take top priority.  With you as our focus, we are     
dedicated to nurturing an experience for you where positive memories are created and treasured. 

 

Executive Chef, Jonathan Stewart, along with his culinary team have collectively prepared the following menu 
options. Your selection will be prepared specifically for your event using only the best quality ingredients and 
fresh, local product. If you don’t find what you are looking for, or would like to theme your meal to your event, 
just inform your catering representative and we’ll work with you and the culinary team to create exactly what 
you are looking for.   

*All prices subject to 15% gratuity and 5% GST.  Prices subject to change. 

Quality  Hotel  &  Conference  Centre  Abbotsford                       Phone 604 - 870 - 1050         Fax 604 - 870 - 6165  

“My wedding day went so smoothly with not a single problem, I swear the couple times I felt lost or     
confused about where I should be or what I was supposed to be doing, (the wedding coordinator) 
was right there to  instruct me and my wedding party. The food was top notch and the catering staff 
were friendly and fantastic at their jobs. I would recommend this venue to anyone. It is the perfect ven-
ue for your event”! ~ Jenna K., Oct. 2016 
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—Ceremony & Reception— 
Ceremony Packages for up to 200 Guests Include: 

• Wedding Rehearsal (based on availability) 

• Banquet Chairs 

• White linen signing table with 2 chairs 

• Water Station 

Ceremony in the Pinnacle Foyer ……………………………………...…..…….……………….…………………………........…$300.00 

Ceremony in the Mt. Baker Room  ………………………………..….………….…...……………..…………………………...…$300.00 

Ceremony Décor (isle runner, arch, 2 pillars, 2 birch trees)  ………………………………………….……………..$300.00 

Receptions for up to 500 Guests Include: 

• Dedicated Wedding Coordinator to assist with venue and menu details  

• Skirted head table, gift table, guestbook table, cake table & DJ table 

• Tableware, flatware, glassware & polished cutlery 

• Round mirrors with votive candles to accentuate your centrepieces 

• Custom sized glossy oak dance floor 

• Serving staff & Bartender 

• Set-up & tear-down of ballroom  

• Special hotel room rates for your guests (based on availability) 

• Complimentary Jacuzzi Suite for the Bride & Groom on wedding night                   (with a 

minimum $5,000 wedding , based on availability) 

• Complimentary parking and wifi  

Ballroom for 100 — 200 Guests  ……………………………………...…………………………………………………………...….$600.00 

Ballroom for 201 — 300 Guests ……………………………………………………………………………………………………....$700.00 

Quality  Hotel  &  Conference  Centre  Abbotsford                       Phone 604 - 870 - 1050         Fax 604 - 870 - 6165  

* Plus applicable taxes 

DJ & Photobooth Package …..………………...………………………………….…………………………………………...…..…$1,350.00 

Chair Covers .............................................................................................................................................$4.00 per chair 

Décor Package (chair covers, sashes, runners, simple flower centre pieces) per table …………...…..$75.00 

Extras 
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— Menus — 
 

The following selections are from our  
Fall/Winter Menus 

 
 
 
 

Photos by M
egan Benger Photography 

Please Note: Our Chef refreshes our menu twice a year to reflect fresh and seasonal ingredients. If your wed-

ding falls in or after April 2018, the Catering Team will send you our Spring/Summer Menus upon availability.  
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By the Dozen 

 

Vine ripened tomato bruschetta, fresh basil, 

aged balsamic 

 

BC mushroom tapenade, micro rocket, shaved 

parmesan, basil aioli  

Local goat cheese soufflé, candied pecans and 

fresh thyme 

 

$25.00  per each dozen 

Minimum 3 dozen per selection  

 

 

Rivers Inlet salmon tataki, mirin ginger glaze  

 

Parmigiano-Reggiano crisps, local chèvre 
mouse, spiced walnuts 

 

Asian BBQ Yarrow duck pancake  

 
 

$26.00  per each dozen 

Minimum 3 dozen per selection  

Seared Albacore tuna, pickled vegetables, 
dungeness crab 

 

Smoked salmon, wild rice blini, fresh dill 
  

Caprese and Dungeness crab salad with 
globe basil and 50 year balsamic  

 

Mini prawn cocktail, smoked tomato relish  

 

Seared Albacore tuna B.L.T.  
 

$30.00  per each dozen 
Minimum 3 dozen per selection  

                  Chilled lobster salad with pickled cucumber and caviar   
 

$34.00  per dozen 

 Minimum 3 dozen per selection  

* Plus applicable tax and gratuity 

— Cold Canapés — 

Quality  Hotel  &  Conference  Centre  Abbotsford                       Phone 604 - 870 - 1050         Fax 604 - 870 - 6165  
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— Hot Hors D’oeuvres — 
By the Dozen 

Vegetarian spring rolls, ginger peach sauce  

 

Cornmeal & quinoa hush puppies, Sriracha honey dip 

 

Sirloin meatballs, brandy peppercorn sauce 

 

Vegetable pakora, tamarind chutney  

 

Mini spanakopita, tzatziki sauce   

 

BC forest mushroom & chevre tartlet 

 

Mini twice baked potato, chive & white truffle 

 

$27.00  per each dozen 

Minimum 3 dozen per selection  

Pacific cod & cilantro pakora,                        
coconut chutney 

 

Chilliwack braised pork tartlet,                      
caramelized onions  

 

Chicken yakitori, teriyaki sauce  
 

Tandoori chicken or prawns, cumin yogurt  

 

Spiced lamb kofta with pistachios & saffron 
mint yogurt   

 

Roasted local pork belly, butternut squash 
& braised shallots  

 

Chicken or beef satays, Indonesian peanut 
sauce.  

 

$29.00  per dozen 

Minimum 3 dozen per selection  

Braised Kobe short rib, star anise jus, toasted hazelnuts 
 

$48.00 per each dozen 

Minimum 3 dozen per selection  

Sirloin sliders, onion marmalade 
 

$35.00 per each dozen 

Minimum 3 dozen per selection  

* Plus applicable tax and gratuity 

Quality  Hotel  &  Conference  Centre  Abbotsford                       Phone 604 - 870 - 1050         Fax 604 - 870 - 6165  
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— Decorative Platters — 
Farm Fresh Crudités  

With assorted seasonal dips 

$3.50 per person 

Cheese Display  

with breads, crackers and fresh fruit  

$6.00 per person 

Fresh Fruit & Berry Display 

$4.00 per person 

Antipasto Platter  

with grilled and marinated vegetables, cured Ital-

ian meats, olives & fresh breads (minimum 30)  

$5.00 per person 

Cold Smoked Salmon Display  

with traditional condiments (minimum 20)  

$8.00 per person 

Gourmet Artisan Flat Breads  

(choice of one - two pieces per serving) 

Goat cheese and arugula, caramelized onions 

and gouda, chicken and smoked tomato, pesto 

and grilled peppers 

$3.00 per person 

Assorted Sushi & Maki Rolls  

wasabi, soy and pickled ginger (5pc) 

$7.00 per person 

Canadian Crab Legs  

with fresh lemon and traditional condiments  

$10.00 per person 

Charcuterie Display  

with assorted mustards 

$6.00 per person 

* Plus applicable tax and gratuity 

Quality  Hotel  &  Conference  Centre  Abbotsford                       Phone 604 - 870 - 1050         Fax 604 - 870 - 6165  

Assorted Chef’s Choice Finger Sandwiches  

(three pieces per serving) 

$4.00 per person 
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— Served Reception — 
Cold Canapés 

BC mushroom tapenade, micro rocket, shaved parmesan, basil aioli   

Herbal grape truffles 

Roasted beet and fennel tart with walnut and feta crumble 

Seared albacore tuna B.L.T. 

 

Hot Hors D’oeuvres 

Cornmeal and quinoa hush puppies, honey sriracha dip 

Nobashi prawns with ponzu sauce  

Chilliwack braised pork tartlet, caramelized onions 

Sirloin meatballs, brandy peppercorn sauce 

Cold Canapés 

Mini prawn cocktails, smoked tomato relish 

Vine ripened tomato bruschetta, fresh basil and aged balsamic 

Local goat cheese soufflé, candied pecans and fresh thyme 

Caprese and dungeness crab salad with globe basil and 50 year old balsamic 

 

 Hot Hors D’oeuvres 

Vegetarian spring rolls, ginger peach sauce 

Pacific cod and cilantro pakora, coconut chutney 

Spiced lamb kofta with pistachios and saffron mint yogurt 

Chicken yakitori, teriyaki sauce 

 

$19.00 per person 

based on 6 pieces each, minimum 30 

OR 

* Plus applicable tax and gratuity 

Quality  Hotel  &  Conference  Centre  Abbotsford                       Phone 604 - 870 - 1050         Fax 604 - 870 - 6165  
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GRILLED Chicken 

Freshly baked bread rolls 
~ 

Roasted pumpkin soup, maple, chili, black pepper 
crème   

~ 
Seared breast of chicken, button mushroom sauté, 

Parmesan cheese, mashed potato, winter squash, 

sautéed greens, thyme cream  

~ 
Black forest cheese cake, dark cherry merlot com-

pote, cherry brandy anglaise  
~ 

Freshly brewed coffee and tea 
 

32 
per person, minimum 20 

 

— Plated Dinner — 

GRILLED CHILLIWACK PORK 

Freshly baked bread rolls 
~ 

Curried sweet potato soup, ginger red chili and or-
ange gremolata  

~ 
Belgium ale-brined local pork chop, yam and roast-
ed pumpkin purée, walnut fig jus, seasonal vegeta-

ble, fried yam crisp 
~ 

Warm cinnamon spice cake with black cherries and 
port, vanilla Gelato  

~ 
Freshly brewed coffee and tea 

 

34 
per person, minimum 20 

SEARED CHINOOK SALMON 

Freshly baked bread rolls 
~ 

Late season greens, pickled apples, roast fennel, 

parmesan crisps, hemp hearts,  

maple pepper vinaigrette 

 ~ 
Seared Chinook salmon, cauliflower fritter,  

roasted sweet corn, leeks with bacon,  

Cauliflower puree, whole mustard cream  

~ 
Sticky toffee pudding, spiced hard sauce,  

Rum raisin gelato 
~ 

Freshly brewed coffee and tea 
 

35 
per person, minimum 20 

Long Line Pacific Cod  

Freshly baked bread rolls 
~ 

Baby greens, pomegranate, roasted beet hummus, 
pickled carrots, fig and walnut chutney,  

feta, charmoula dressing  
~ 

Roasted Pacific Ling cod with Harissa, braised pork 
belly, Moroccan potato cake, blood orange jus  

~ 
Pumpkin white chocolate crème brulee 

~ 
Freshly brewed coffee and tea 

 

36 
per person, minimum 20 

* Plus applicable tax and gratuity 

Quality  Hotel  &  Conference  Centre  Abbotsford                       Phone 604 - 870 - 1050         Fax 604 - 870 - 6165  
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Grilled NEW YORK STRIP 

Freshly baked bread rolls 
~ 

Mushroom veloute, sautéed wild mushrooms,  
Boursin crouton  

~ 
Grilled Black Angus New York steak, Cafe de Paris 

butter, smoked poblano and pumpkin relish, 
spiced pumpkin jus  

~ 
Dark chocolate molten cake, vanilla gelato, salted 

caramel  
~ 

Freshly brewed coffee and tea 
 

39 
per person, minimum 20 

BEEF AND PRAWN DUO 

Freshly baked bread rolls 
~ 

Roasted squash ravioli, brown butter pumpkin 

cream, 

 leeks, toasted hazelnuts 

~ 
Grilled Black Angus tenderloin and roasted 

tiger prawns, potato and Fontina gratin, 
buttered seasonal vegetables and red wine demi 

~ 
Rum cake, caramelized pineapple, coconut gelato,  

amber rum sauce   
~ 

Freshly brewed coffee and tea 
 

43 
per person, minimum 20 

SLOW ROASTED PRIME RIB 

Freshly baked breads rolls 
~ 

Winter beet and pomegranate salad, maple candied pe-
cans, gorgonzola, citrus balsamic vinaigrette  

~ 
Sea salt and peppercorn crusted Angus prime rib, 

Okanagan porter demi, horseradish whipped potato, 
buttered seasonal vegetables, 

aged cheddar Yorkshire pudding 
~ 

Apple crisp with Riesling, cinnamon gelato 

~ 
Freshly brewed coffee and tea 

 

45 
per person, minimum 20 

 
BRAISED SHORT RIB 

 

Freshly baked bread rolls 
~ 

Cauliflower veloute en croute, black truffle,  

aged cheddar   

~ 
Braised short ribs, star anise, ginger, bok choy, yam 

roasted pumpkin puree, black plum jus 

~ 
Tiramisu cheese cake, espresso anglaise  

~ 
Freshly brewed coffee and tea 

 

46 
per person , minimum 20 

 

— Plated Dinner Continued ...— 

Quality  Hotel  &  Conference  Centre  Abbotsford                       Phone 604 - 870 - 1050         Fax 604 - 870 - 6165  
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CHOICE OF PLATED DINNER 

 

Freshly baked bread rolls 
~ 
 

Mushroom veloute, sautéed wild mushrooms,  
Boursin crouton  

OR 
Roasted pumpkin soup, maple, chili, black pepper crème   

~ 
Late season greens, pickled apples, roast fennel, parmesan crisps, hemp hearts, maple pepper vinai-

grette 

OR 
Winter beet and pomegranate salad, maple candied pecans, gorgonzola, citrus balsamic vinaigrette  

~ 
 

Choice of: 
 

Seared breast of chicken, button mushroom sauté parmesan cheese, mashed potato, winter 

squash, sautéed greens, thyme cream  

OR 
Seared Chinook salmon, cauliflower fritter, roasted sweet corn, leeks with bacon, cauliflower puree,  

whole mustard cream  

OR 
Grilled Black Angus New York steak, Cafe de Paris butter, smoked poblano and pumpkin relish, 

spiced pumpkin jus  
~ 

Apple crisp with Riesling, cinnamon gelato 

OR 
Black forest cheese cake, dark cherry merlot compote, cherry brandy anglaise  

~ 
Freshly brewed coffee and tea 

 

 48 
per person , minimum 30 

 
 

Entrée selections must be  provided  five business days prior to event date 

— Choice of Plated Dinner — 

* Plus applicable tax and gratuity 

Quality  Hotel  &  Conference  Centre  Abbotsford                       Phone 604 - 870 - 1050         Fax 604 - 870 - 6165  



 14 

 

Four cheese ravioli, oven dried Campari 
tomatoes, parmesan cream sauce, pea tip salad and balsamic reduction 

OR 
Spinach and Portobello mushroom cannelloni in fresh basil and tomato olive oil emulsion                        

with Asiago cream 

OR 
Potato and mushroom pave with McLennan Creek goat cheese, oven cured heirloom 

tomatoes and BC woodland mushroom ragout 
(Gluten Free) 

OR 
Grilled vegetable tian, seared potato cake, chickpea and tomato ragout 

 

29 
per person 

 
Entrée selections must be  provided  

Three business days prior 

— Plated Vegetarian — 

Tuscan white bean soup, lemon, olive oil, sage, shaved parmesan soup 

OR 

Potato veloute, house cured bacon, chives and aged cheddar crisp soup  

OR 

Roasted tomato and saffron soup with fried chickpeas soup  

$6.00   per person 

— Additions to Plated Vegetarian — 

* Plus applicable tax and gratuity 

Quality  Hotel  &  Conference  Centre  Abbotsford                       Phone 604 - 870 - 1050         Fax 604 - 870 - 6165  
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Artisan breads and rolls 
 

                     Salads (choice of 5) 
Handpicked seasonal greens, roast tangerine vinaigrette with soy & ginger, lime cilantro and yogurt 

dressing   

Classic Caesar salad, house made dressing, shaved parmesan cheese, brown butter crouton 

Late season greens, pickled apples, roast fennel, parmesan crisps, hemp hearts, maple pepper vinaigrette 

Kale, savory slaw, dried cranberries, spiced seed brittle, aged Village cheddar, cold pressed cider vinai-

grette   

Roasted cauliflower, chick pea, toast almonds, cilantro, red chili, masala yogurt dressing  

Israeli Cous cous and parsley salad, dried apricots, golden raisin, mint, lemon tahini dressing  

Potato salad, green onions, pickled gherkins, buttermilk peppercorn dressing  

Winter beet and pomegranate salad, maple candied pecans, gorgonzola, citrus balsamic vinaigrette  

Roasted butternut squash winter salad, dried figs, farro, brussel sprouts, fig vinaigrette  

Local farm grown crudités, lemon yogurt with tahini and turmeric, pesto sour cream with parmesan 

cheese  

 

 

    

Hot Dishes 
Grilled Angus beef medallions, Cafe de Paris butter, smoked poblano and pumpkin relish, spiced pumpkin 

jus OR 
Roasted pork shoulder, fig and walnut chutney, onion comfit, port demi, yam fries 

 
Korean roast chicken, fermented chill glaze, sesame, green onion pickled carrot salad OR 

Seared Northern Pacific cod, chorizo, grilled octopus, red pepper cream, salsa verde 
 

Gemelli with tomato sauce, spinach, ricotta, spicy Italian sausage, basil, roast tomatoes, pesto  

Steamed bok choy, broccoli, and green beans, with chili, oyster sauce, cashews  

 

Oven roasted new potato, basil, sundried tomato, goat cheese, gremolata butter OR 

Parmesan cheese, mashed potato, roast garlic, pancetta, pesto butter OR  

Wild rice mushroom pilaf, forest mushrooms, hazelnuts, pecorino cheese  

 

Dessert 
Cheesecakes, tortes, flans and tarts 

Assorted fruit pies  
Seasonal fruit and berries 

~ 

Freshly brewed coffee and tea 

$39.00 
per person, minimum 30 

— Vedder Mountain Buffet — 

* Plus applicable tax and gratuity 

Quality  Hotel  &  Conference  Centre  Abbotsford                       Phone 604 - 870 - 1050         Fax 604 - 870 - 6165  
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— Whatcom Bounty Buffet— 
Artisan breads and rolls 

                 Salads (choice of 5) 
Handpicked seasonal greens, roast tangerine vinaigrette with soy & ginger, lime cilantro and yogurt dressing   

Classic Caesar salad, house made dressing, shaved parmesan cheese, brown butter crouton 

Late season greens, pickled apples, roast fennel, parmesan crisps, hemp hearts, maple pepper vinaigrette 

Kale, savory slaw, dried cranberries, spiced seed brittle, aged Village cheddar, cold pressed cider vinaigrette   

Roasted cauliflower, chick pea, toast almonds, cilantro, red chili, masala yogurt dressing  

Israeli Cous cous and parsley salad, dried apricots, golden raisin, mint, lemon tahini dressing  

Potato salad, green onions, pickled gherkins, buttermilk peppercorn dressing  

Winter beet and pomegranate salad, maple candied pecans, gorgonzola, citrus balsamic vinaigrette  

Roasted butternut squash winter salad, dried figs, farro, brussel sprouts, fig vinaigrette  

 

Decorated Platters 

Local and imported artisanal cheeses with crackers and fresh fruit 

Local farm grown crudités, lemon yogurt with tahini and turmeric, pesto sour cream with parmesan cheese  

 
Carving 

Sea salt and pepper corn crusted Black Angus roast beef, Smoked Porter jus OR 
Mediterranean spice rubbed, rack of Pork, olive feta sundried tomato stuffing, lemon pan jus 

 
Hot Dishes 

Korean roast chicken, fermented chill glaze, sesame, green onion pickled carrot salad 

 
Roasted pork shoulder, fig and walnut chutney, onion comfit, port demi, yam fries OR 

Seared Northern Pacific cod, chorizo, grilled octopus, red pepper cream, salsa verde 

 

Gemelli with tomato sauce, spinach, ricotta, spicy Italian sausage, basil, roast tomatoes, pesto 

 

Late season tian provencel baked with tomato sauce, parmesan, bocconcini OR 

Steamed bok choy, broccoli, and green beans, with chili, oyster sauce, cashews  

 

Oven roasted new potato, basil, sundried tomato, goat cheese, gremolata butter OR 

Parmesan cheese, mashed potato, roast garlic, pancetta, pesto butter OR  

Wild rice mushroom pilaf, forest mushrooms, hazelnuts, pecorino cheese  

 

Dessert 
Cinnamon spice cake with black cherries and port, vanilla ice cream  

Cheesecakes, tortes, flans, tarts, assorted fruit pies, Seasonal fruit and berries 
Freshly brewed coffee and tea 

~ 

Freshly brewed coffee and tea 

$42.00 
per person, minimum 50 

Quality  Hotel  &  Conference  Centre  Abbotsford                       Phone 604 - 870 - 1050         Fax 604 - 870 - 6165  

* Plus applicable tax and gratuity 
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—   Abbotsford Market  — 
Artisan breads and rolls 

              Salads (choice of 5) 
Handpicked seasonal greens, roast tangerine vinaigrette with soy & ginger, lime cilantro and yogurt dressing   

Classic Caesar salad, house made dressing, shaved parmesan cheese, brown butter crouton 

Late season greens, pickled apples, roast fennel, parmesan crisps, hemp hearts, maple pepper vinaigrette 

Kale, savory slaw, dried cranberries, spiced seed brittle, aged Village cheddar, cold pressed cider vinaigrette   

Roasted cauliflower, chick pea, toast almonds, cilantro, red chili, masala yogurt dressing  

Israeli Cous cous and parsley salad, dried apricots, golden raisin, mint, lemon tahini dressing  

Potato salad, green onions, pickled gherkins, buttermilk peppercorn dressing  

Winter beet and pomegranate salad, maple candied pecans, gorgonzola, citrus balsamic vinaigrette  

Roasted butternut squash winter salad, dried figs, farro, brussel sprouts, fig vinaigrette  

 

Decorated Platters 
Smoked deli and cured meat display, assorted mustards 

Local and imported artisanal cheeses with crackers and fresh fruit 

Local farm grown crudités, lemon yogurt with tahini and turmeric, pesto sour cream with parmesan cheese  

 

Hot Dishes 
Korean roast chicken, fermented chill glaze, sesame, green onion pickled carrot salad 

 

Grilled Angus beef medallions, Cafe de Paris butter, smoked poblano and pumpkin relish, spiced pumpkin jus OR 

Roasted pork shoulder, fig and walnut chutney, onion comfit, port demi, yam fries 
 

Seared Northern Pacific cod, chorizo, grilled octopus, red pepper cream, salsa verde OR 

Seared sockeye salmon, roast cauliflower puree, sautéed char, cauliflower fritters, whole mustard cream sauce   
 

Gemelli with tomato sauce, spinach, ricotta, spicy Italian sausage, basil, roast tomatoes, pesto OR 

Roasted garlic tortellini, boletus, poached tomatoes, rosemary demi cream, pecorino 
 

Late season tian provencel baked with tomato sauce, parmesan, bocconcini OR 

Steamed bok choy, broccoli, and green beans, with chili, oyster sauce, cashews  
 

Oven roasted new potato, basil, sundried tomato, goat cheese, gremolata butter OR 

Parmesan cheese, mashed potato, roast garlic, pancetta, pesto butter OR  

Wild rice mushroom pilaf, forest mushrooms, hazelnuts, pecorino cheese  

 

Dessert 
Cinnamon spice cake with black cherries and port, vanilla ice cream  

Double chocolate trifle, dark chocolate cake, white chocolate mascarpone cream 
Mexican flan with caramel and cinnamon  

Cheesecakes, tortes, flans, tarts 
Assorted fruit pies 

Seasonal fruit and berries 
 

Freshly brewed coffee and tea 

$43.00 
per person, minimum 50 

* Plus applicable tax and gratuity 
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Artisan breads and rolls 

                   Salads (choice of 5) 

Handpicked seasonal greens, roast tangerine vinaigrette with soy & ginger, lime cilantro and yogurt dressing   

Classic Caesar salad, house made dressing, shaved parmesan cheese, brown butter crouton 

Late season greens, pickled apples, roast fennel, parmesan crisps, hemp hearts, maple pepper vinaigrette 

Kale, savory slaw, dried cranberries, spiced seed brittle, aged Village cheddar, cold pressed cider vinaigrette   

Roasted cauliflower, chick pea, toast almonds, cilantro, red chili, masala yogurt dressing  

Israeli Cous cous and parsley salad, dried apricots, golden raisin, mint, lemon tahini dressing  

Potato salad, green onions, pickled gherkins, buttermilk peppercorn dressing  

Winter beet and pomegranate salad, maple candied pecans, gorgonzola, citrus balsamic vinaigrette  

Roasted butternut squash winter salad, dried figs, farro, brussel sprouts, fig vinaigrette  

 

Decorated Platters 
Smoked deli and cured meat display, assorted mustards 

Local and imported artisanal cheeses with crackers and fresh fruit 

Local farm grown crudités, lemon yogurt with tahini and turmeric, pesto sour cream with parmesan cheese  

 

Carving 
Sea salt and pepper corn crusted Black Angus roast beef, Smoked Porter jus OR 

Mediterranean spice rubbed, rack of Pork, olive feta sundried tomato stuffing, lemon pan jus  

 

Hot Dishes 

Seared breast of chicken, button mushroom stew, white wine, leeks, bacon, fried Boursin, thyme jus OR 

Roasted pork shoulder, fig and walnut chutney, onion comfit, port demi, yam fries 
 

Pacific Sablefish, chorizo, grilled octopus, red pepper cream, salsa verde OR 

Seared sockeye salmon, roast cauliflower puree, sautéed char, cauliflower fritters, whole mustard cream sauce   
 

Gemelli with tomato sauce, spinach, ricotta, spicy Italian sausage, basil, roast tomatoes, pesto OR 

Roasted garlic tortellini, boletus, poached tomatoes, rosemary demi cream, pecorino 
 

Late season tian provencel baked with tomato sauce, parmesan, bocconcini OR 

Steamed bok choy, broccoli, and green beans, with chili, oyster sauce, cashews  
 

Oven roasted new potato, basil, sundried tomato, goat cheese, gremolata butter OR 

Parmesan cheese, mashed potato, roast garlic, pancetta, pesto butter OR 

Wild rice mushroom pilaf, forest mushrooms, hazelnuts, pecorino cheese  

Dessert 

Cinnamon spice cake with black cherries and port, vanilla ice cream 

Double chocolate trifle, dark chocolate cake, white chocolate mascarpone cream 

Mexican flan with caramel and cinnamon  

Cheesecakes, tortes, flans, tarts 

Assorted fruit pies 

Seasonal fruit and berries 
Freshly brewed coffee and tea 

$46.00 per person, minimum 50 

—   Taste of the Fraser Valley — 

* Plus applicable tax and gratuity 
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—    Pacific Rim   — 
Artisan breads and rolls 

              Salads (choice of 5) 
Handpicked seasonal greens, roast tangerine vinaigrette with soy & ginger, lime cilantro and yogurt dressing   

Classic Caesar salad, house made dressing, shaved parmesan cheese, brown butter crouton 

Late season greens, pickled apples, roast fennel, parmesan crisps, hemp hearts, maple pepper vinaigrette 

Kale, savory slaw, dried cranberries, spiced seed brittle, aged Village cheddar, cold pressed cider vinaigrette   

Roasted cauliflower, chick pea, toast almonds, cilantro, red chili, masala yogurt dressing  

Israeli Cous cous and parsley salad, dried apricots, golden raisin, mint, lemon tahini dressing  

Potato salad, green onions, pickled gherkins, buttermilk peppercorn dressing  

Winter beet and pomegranate salad, maple candied pecans, gorgonzola, citrus balsamic vinaigrette  

Roasted butternut squash winter salad, dried figs, farro, brussel sprouts, fig vinaigrette  

 

Decorated Platters 
Chilled snow crab with a ginger green onion chili sauce 

Iced tandoori prawns, cumin yogurt and mint chutney 

Seared Arctic char, dill and whole mustard cream, citrus fennel relish 

Cedar plank smoked sockeye salmon, black liquorish salt 

Ale-steamed Vancouver Island clams, house made chorizo, sweet corn 

Seared albacore tuna, soy mirin glaze, pickled ginger, tempura crisps 

Local and imported artisanal cheeses with crackers and fresh fruit 

Local farm grown crudités, lemon yogurt with tahini and turmeric, pesto sour cream with parmesan cheese 

 Carving 
Sea salt and pepper corn crusted Black Angus prime rib, Smoked Porter jus OR 

Roast veal loin, morel sauce with lemon and thyme 

Hot Dishes 
Seared breast of chicken, button mushroom stew, white wine, leeks, bacon, fried Boursin, thyme jus OR  

Roasted pork shoulder, fig and walnut chutney, onion comfit, port demi, yam fries 
 

Pacific Sablefish, chorizo, grilled octopus, red pepper cream, salsa verde 

Seared Chinook salmon, roast cauliflower puree, sautéed char, cauliflower fritters, whole mustard cream sauce   
 

Gemelli with, butter poached Dungeness crab, clams, smoked salmon, leeks, and chanterelles, tarragon cream OR 

Baked Macaroni with Dungeness crab, lobster, leeks, Boursin cream, Fontina cheese  

 

Late season tian provencel baked with tomato sauce, parmesan, bocconcini OR 

Steamed bok choy, broccoli, and green beans, with chili, oyster sauce, cashews  
 

Oven roasted new potato, basil, sundried tomato, goat cheese, gremolata butter OR 

Parmesan cheese, mashed potato, roast garlic, pancetta, pesto butter OR  

Wild rice mushroom pilaf, forest mushrooms, hazelnuts, pecorino cheese  
 

Dessert 
Cinnamon spice cake with black cherries and port, vanilla ice cream 

Double chocolate trifle, dark chocolate cake, white chocolate mascarpone cream 

Mexican flan with caramel and cinnamon 

Cheesecakes, tortes, flans, tarts 

Assorted fruit pies, French tortes 

Seasonal fruit and berries 

Freshly brewed coffee and tea  

$57.00 per person, minimum 75 
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Dessert Extravaganza 

Classic tarts, flans 

Freshly baked pies 

Assorted cheesecakes, tortes 

European gâteaus 

French pastries 

Dark chocolate mousse 

Cheese display with artisan breads and crackers  

Seasonal fruit and berry display 

Freshly brewed coffee and tea 

$19.00 
per person, minimum 50 

 

Chocoholic Station 

Dark chocolate torte with sour cherries and sweetened cream 

Triple decadence chocolate cake 

Assorted brownies and cookies 

Chocolate dipped strawberries 

Assorted chocolate cheesecakes 

White chocolate mousse with fresh berries 

Chocolate pot au crème 

Milk chocolate fondue with  

assorted mini baked goods, cubed fruit,  

rice crispy treats and marshmallows 

Mexican Hot chocolate with house made marshmallows 

Freshly brewed coffee and tea 
 

$25.00 
  per person, minimum 50 

Chocolate Fountain 

Your choice of Belgium chocolate 

Dark, milk or white 

Assorted mini baked goods, cubed fruit 

Rice crispy treats and marshmallows 

 

$7.00 per person  

(with Dessert Extravaganza, minimum 50) 

 

$13.00 per person  

(without Dessert Extravaganza, minimum 50) 

—    Deluxe Dessert Stations — 

ADD 
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—   Late-Night Snacks  — 
 

Late-Night Fast Food 

Poutine with fresh cheese curds and white truffle gravy 

In house made Angus beef sliders with caramelized onions , aged cheddar & rosemary mayonnaise 

Caramel popcorn with roasted peanuts 

$14.00 per person, minimum 50  

 

S’more Bar 

Toast your own s’mores 

Marshmallows to toast 

Assorted cookies  

Dark and milk chocolate 

Coconut and nuts to garnish 

Hot chocolate with mini marshmallows  

$10.00 per person, minimum 50  

 

D.I.Y. Grilled Cheese Bar 

Aged cheddar, smoked gouda, swiss and brie  

crumbled Danish blue 

Assorted pickles and compotes  

Sliced prosciutto, and bacon 

Hot sauce, house made ketchup and rosemary mayonnaise  

Tater tots with feta and green onions 

$14.00 per person, minimum 50  

 

Mexican Fiesta  

 Fresh warm tortilla chips with house made salsa and cheese sauce 

Grilled chicken taquitos with salsa verde 

Cinnamon churros with caramel  sauce  

$12.00 per person, minimum 50  
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Our wine list consists of delicious, food-friendly wines from local British Columbia, complemented 
by carefully selected choices from other great wine regions of the world.  Wine is often a personal 
experience, so if you do not see what you are looking for on this list, please feel free to request a 
wine that you would like to see at your event, we may be able to order specifically for you.  Your 
catering representative will be happy to guide you as you make your selections, so please feel free 
to ask for a recommendation! 

—Wine List— 

Sparkling Wine 

See Ya Later Ranch Brut, BC VQA ........................................................................................... 40  
 
Wolf Blass—Yellow Label Sparkling Brut, Australia  ................................................................ 32  

White Wines 

Kim Crawford Sauvignon Blanc, New Zealand .......................................................................... 40 

Blasted Church Hatfields Fuse, BC VQA....................................................................................... 35 

Gray Monk Pinot Gris, BC VQA  ...................................................................................................... 35 

Conviction The Industrialist, Sovereign Opal, BC, VQA  ............................................................ 31 

Red Rooster, Pinot Gris  BC, VQA ................................................................................................... 30 

Chaberton White, BC, VQA ............................................................................................................. 29 

Gray Monk, Latitude 50, BC, VQA.................................................................................................. 26 

Red Wines 

Valpolicella Superiore Ripasso, Pasqua Italy................................................................................ 43 

J. Lohr Seven Oaks, Cabernet Sauvingnon, California  ............................................................ 40 

Wayne Gretzky, Cabernet Sauvingnon/Syrah, BC, VQA ........................................................ 34 

Rosemount Shiraz, Australia ............................................................................................................ 32 

Red Rooster, Merlot, BC, VQA ......................................................................................................... 31 

Conviction Dreamers & Schemers, Red, BC, VQA  .................................................................... 31 

Chaberton Red, BC, VQA  ................................................................................................................ 29 

Gray Monk, Red, Latitude 50, BC, VQA  ....................................................................................... 26 

Peller Estates Merlot, BC, VQA ........................................................................................................ 26 
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    Host Bar* Cash Bar** 
House Brand Spirits per ounce 4.5 - 4.75 6 - 6.25 

Top Shelf Spirits per ounce 5.5 - 5.75 7 - 7.25 

Liqueurs & Specialty Spirits  per ounce 6.5 - 6.75 8 - 8.25 

Premium Spirits per ounce 8.5 - 8.75 10 -10.25 

Standard Beer per bottle 4.5 6 

Premium Beer per bottle 5 6.5 

Coolers and Ciders per bottle 5 6.5 

Standard Brand Wine per glass 5 6.5 

Premium Brand Wine per glass 6 7.5 

Sparkling Water per item 3 4 

Soft Drinks per glass 2 2.5 

Fruit Juices per glass 2.5 3 

  

*Host Bar : Prices are subject to 15% Gratuity, 10% Liquor Tax and 5% GST  

**Cash Bar: taxes are included 

 

We can also accommodate bar preferences such as a Toonie Bar or the use of Drink  

Tickets. We are happy to work with you to set up a bar that works for your budget.   

—  Bar Service  — 

Should consumption be less than $300.00 per bar, a Bartender labour charge of $100.00 per 4 hour period 

per bar will be applied to the total bill. 

Non – Alcoholic Fruit Punch (serves 25~minimum 2)……………………………………..………..$38.00 per gallon 

Alcoholic Fruit Punch (serves 25~minimum 2)………………………………………………...…….…..$76.00 per gallon 

Martinelli’s non-alcoholic Sparkling Cider……………………………………………………...……….…...$14.00 per bottle 

Specialty Beverages 
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—  AV Equipment — 
The following list includes the most common and traditional accessories used, provided through our in-house service. 
For additional items, more advanced requests, multiple day rentals and technical consultations, please consult your 

catering representative. 

  DETAILS   

EQUIPMENT DAILY RATE 
VISUAL     

LCD Projector On AV Cart or table 100 

Overhead Projector On AV Cart or table 30 

AV Cart (without equipment rental) With extension cord and power bar 20 

6 ft Tri-pod Screen Package (with skirt) With extension cord and power bar 35 

8 ft Tri-pod Screen Package (with skirt) With extension cord and power bar 50 

10 ft Tri-pod Screen Package (with skirt) With extension cord and power bar 75 
32 " LCD Panel TV On stand with remote 100 

DVD/CD Player With remote 30 

AUDIO 
    

Multi-Disc CD Player With remote 45 

Multi-Disc CD Player 
With remote, mixer and AV Cart patched to 
house sound system 80 

Single Disc CD Portable Player   45 

6 Channel Mixer Patched to house sound system 45 

8 Channel Mixer Patched to house sound system 65 

DI Box for laptop sound (plays MP3 & IPOD) Patched to house sound system 20 

Wireless Microphone (handheld or lapel) Connected to house sound 60 

Wired Microphone (with stand - floor or table) Connected to house sound 25 

Conference Phone Connected to dedicated phone line 75 

Podium & Microphone Patched to house sound system only 35 
PA System For use in Summit & Valley Room includes 40 

  speakers and 4 channel mixer   
PRESENTATION ACCESSORIES     

Wireless Presentation Mouse (with Laser point-
er) 

  20 

Laser Pointer   15 

White Board On easel with markers 35 

Flip Chart With paper and markers 25 

Power Bar    

15 ' Extension Cord    

25' Quad Extension Cord   10 

TECHNICAL SUPPORT STAFF 
    

Labour Rate Anytime per hour – plus HST 45 
 

The following service charge and taxes apply to all audio visual equipment: 

Equipment: 15% Service Charge (Set up) and 5% GST 
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Vendors We Love 
 

Abbotsford 
At Quality Hotel & Conference Centre 

Cake 

Say It With Cake 

Tim Garofano 

P: (604) 853-2253 

E: info@sayitwithcakeco.com 

sayitwithcakeco.com 

 

Décor  

Party Tree Event Rentals & Services 

Steph Shamji 

P: (604) 506-6038 

E: steph@partytreerentals.com 

partytreerentals.com 

 

Photography  

Ashley Martens Photography 

Ashley Martens 

P: (604) 308-1259 

E: info@ashleymartensphotography.com 

ashleymartensphotography.com 

 

Darren Langis Photography 

Darren Langis 

P: (604) 575-0922 

E: langisphoto@shaw.ca 

langisphoto.com 

 

Florist 

She’s My Florist 

Colette & Theresa 

P: (604) 746-4612 

E: coletteflorist@shaw.ca 

shesmyflorist.com 

 

DJ 

Garry Robertson Fun Wedding DJs 

P: (604) 464-1294 

E: scott.c@grmusic.com 

grmusic.com 

 

Bridal 

B.Gorgeous Bridal Shop 

Inna Bergen 

P: (604) 793 - 8146 

E: b.gorgeousbridal@gmail.com 

bgorgeousbridalshop.com 

 

Photobooth 

Langis Flipbooks & Photobooths 

Josie Langis 

P: (778) 246-3547 

E: langisflipbooks@gmail.com 

mailto:info@sayitwithcakeco.com
mailto:steph@partytreerentals.com
mailto:heatonphotography@live.com
mailto:heatonphotography@live.com
mailto:heatonphotography@live.com
mailto:heatonphotography@live.com
mailto:heatonphotography@live.com
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Quality Hotel & Conference Centre Abbotsford 
36035 North Parallel Rd. 

Abbotsford, B.C. 
V3G 2C6 

 
Malissa Moniz 
Wedding & Social Event Specialist 

 
Phone: 604-870-1050 ex. 4046 

Email: catering@qualityhotelabbotsford.com 

Fax: 604-870-6165 

We’d love to host you!  


