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Mixed Field Greens (  GF,  DF,  V ,  VG )  with an Assortment of  Dressings
Apple Pecan Spinach Salad (  GF,  V )
Classic Greek Salad (  GF,  V )

SALADS

CHOOSE THREE ENTRÉES
Slow-Roasted Canadian Angus Beef with Thyme and Rosemary au Jus (GF,  DF)
Gri l led Pork Tenderloin with Cherry Jus (GF,  DF)
Gri l led Salmon with Di l l  Cream Sauce (GF)
Falafel  with Quinoa Pi laf  (GF,  DF,  V ,  VG)
Sage and Rosemary Turkey with Natural  Pan Sauce and Warm Spiced Cranberry Sauce
(GF,  DF)

DESSERTS
Select ion of  Hol iday Desserts

Al l  Bui ld Your Own Dinner Buffets include Coffee,  an assortment of  Herbal  Teas,  
Fresh Baked Breads with Butter ,  PLUS a Select ion of  Assorted Hol iday Desserts.  

Entrée adjustments can be discussed directly with the Food and Beverage team.
GF = Gluten Free, DF = Dairy Free, V = Vegetarian, VG = Vegan

SIDES
Garl ic  Buttermilk Mashed Potatoes (GF,  V)  or  Roasted Potatoes (GF,  DF,  VG,  V)
Winter  Vegetable Medley (GF,  DF,  V)
Roasted Shal lot  and Sage Stuff ing

BUILD YOUR OWN DINNER BUFFET
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Choice of Three Entrées | $51.95* Per Person 

*Prices are subject  to appl icable sales tax and 20% Management Charge.  
Minimum 75 guests.  A room rental  wi l l  apply  i f  less than 75 attendees.



BAR SERVICES

 

 
Cocktai ls  
Premium Cocktai ls  
Domestic and Local  Craft  Beer
Premium Beer 
Non-Alcohol ic Beer
House Wine 
Premium Wine
Ciders and Coolers 
Mocktai ls
Soft  Dr inks 
Bott led Water  
Canned Juice 

 

Hester  Creek Rosé Cabernet Franc 

Hester  Creek Pinot Gr is
Laughing Stock Viognier  

$44.95  

 $43.95 
$65.95

Stel ler ’s  Jay Songbird Brut  

 

 

Hester  Creek Cabernet Merlot  
Sunrock Red Meritage 

A minimum of $500.00 in sales,  over  a four hour per iod,  on al l  hosted and cash bars is
required for  each bar.  I f  the $500.00 in sales is  not  met ,  a  labour charge of  $250.00
wil l  apply to each required bar.

$50.95 

$43.95
$72.95

 
$7.75

$8.75 / $11.75
$8.50

$10.50
$8.50
$7.50

$10.25
$10.50

$8.50
$3.00
$3.00
$3.00

BAR ITEMS

WINE BY THE BOTTLE

HOST/CASH BAR

BEVERAGE SERVICE

ROSÉ
RED

SPARKLING 
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Host dr ink t icket  opt ions avai lable by request.

SPECIALTY DRINK OPTIONS
We now offer  a refreshing select ion of  mocktai ls  and non-alcohol ic beer.  Looking for
something special?  We can also create a custom signature dr ink to add a personal ized
touch to your hol iday party.

HOST DRINK TICKETS

WHITE



 

 

 

 

 

 Looking for  something else? Explore our  2026 Cater ing Menu or  team up with us to
craft  your  own personal ized feast !

*Room rental  is  waived based on food and beverage spend.  A room rental  wi l l  apply  i f
less than 75 attendees.  I f  your  group is  less than 75,  p lease contact  the cater ing team
for a special ized menu.  

Pr ices are subject  to appl icable sales tax and 20% Management Charge.  

Background music and l iabi l i ty  insurance are addit ional  costs.

Complete setup of  chairs ,  tables,  stage,  and dance f loor
Podium and standing microphone
Centrepieces and fest ive decor
Professional  service staff

PACKAGES INCLUDE*

DIETARY REQUIREMENTS

All  dietary requirements (attendees’  names with specif ic  al lergens) must be compiled
by the event organizer  and sent to the cater ing team at  least  f ive (5)  business days
prior  to the meal  service.  Saturdays,  Sundays and Statutory Hol iday are not
considered business days.         

I f  onsite dietary requirements are different  from the organizer 's  f inal  guarantees,  our
cater ing team wil l  endeavour to co-ordinate a suitable meal  based on dietary
requirements.  Onsite dietary requests may be subject  to surcharges.  

Please note,  these meals are provided for  health-related reasons not for  preferences.

The Penticton Trade and Convention Centre is  not  a gluten-free or  nut-free faci l i ty ;
however ,  we can accommodate gluten-sensit ive and nut-sensit ive guests by using
outside suppl iers and careful  preparat ion methods.  Whi le every precaution is  taken,
we cannot guarantee complete al lergen-free meals.  
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To maintain our commitment to food qual i ty  and service excel lence:

Menus are designed for  groups of  75 people or  more.

https://pentictonconventioncentre.com/wp-content/uploads/2025/10/2026-Catering-Menu-Penticton-Trade-and-Convetion-Centre-1.pdf
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