
STYLED BUFFET SERVICE



ENTRÉES

Pan Roasted Ling Cod 
With Meyer lemon and sun choke pureé, charred tomato 
brodo, crispy spiced kale

Grilled Wild Sockeye Salmon 
Spring pea beurre blanc, fennel escabeche, roasted 
lemon

Pan Roasted Wild Sockeye Salmon 
With squash sabayon, puffed wild rice, swiss chard

Roasted Halibut
With castelvetrano olives, roasted tomatoes, young olive 
oil and braised fennel

604-568-9258 drewcooks.com drewcookscatering@drewcooks @drewscatering

GST not included. Our corporate drop off menus have a minimum order of $125 before tax and delivery charges, and our packages have a minimum order of 10 servings. 

Orders require a minimum of 24 hours notice. For groups larger than 50 guests, minimum 72 hours notice required. Our delivery rates are as follows: Vancouver/Richmond: $15 

- Burnaby/New Westminster/Delta: $20 - North Vancouver/West Vancouver: $35 - Coquitlam/Surrey: $40 - Port Coquitlam/Port Moody: $45 - Langley: $45

STYLED BUFFET SERVICE
At Drew’s Catering & Events, we believe a buffet style meal should still be a visual, exciting experience. The buffet 
style dishes we craft reflect the hard work of the vendors and farms we partner with, and are showcased with 
the same level of presentation and care as a multi-course plated dinner.  The dishes below represent a sampling 
of what we can create for your event. Don’t hesitate to contact us today to discuss your event.

S E A F O O D
Roasted Chicken and Wild Mushrooms 
Free range chicken with wild foraged mushrooms, 
braised mustard greens, smoked chestnut butter, herb 
pan jus

DC Signature Roasted Chicken 
Free range chicken with charred spring onion salsa verde, 
roasted baby squash, roasted garlic and artichoke crema, 
crispy skin

Grilled Jerk Chicken
Free range grilled chicken served with mango salsa

Polderside Farms Braised Duck Leg
With cipollini onion and juniper jus, roasted Okanagan 
cherries, celeriac purée

P O U L T R Y

PAN ROASTED WILD SOCKEYE SALMON

= VEGETARIAN

= VEGAN

= GLUTEN FREE
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Wine Braised Beef Short Ribs
Blue Goose organic beef short ribs with roasted wild 
mushrooms, peppercorn demi glacé

Smoked Beef Tri Tip
With compressed pear, gorgonzola crema, crispy shallots 
and capers

Braised Beef Cavatelli
Blue Goose organic braised beef short rib with cavatelli 
pasta, butternut squash, wild mushrooms & roasted 
tomato demi glacé

B E E F
24 Hour Braised Pork Belly
Sloping Hill Farm pork belly, maple espresso reduction, 
pistachio, grilled maitake mushroom

Harissa Spiced Roasted Pork Loin
Sloping Hill Farm pork loin with pumpkin seed gremo-
lata, charred onion and fig gastrique

Slow Roasted Pork Shoulder Orechiette 
Sloping Hill farm pork shoulder with smoked marinara, 
seasonal foraged mushrooms, asiago, caramelized onions 
and arugula

House Made Merguez Sausages
With shishito peppers two ways, toasted pistachio, 
manuca honey, tallegio cheese

P O R K

V E G E T A R I A N

HARISSA SPICED ROASTED PORK LOIN

= VEGETARIAN

= VEGAN

= GLUTEN FREE

Chanterelle Stuffed Pasta
BC foraged chanterelle stuffed tondi, grilled vegetables, 
shaved padano, crispy leeks

Grilled and Marinated Tempeh
With wild mushrooms, roasted vegetables, aged 
balsamic, fresh herbs



604-568-9258 drewcooks.com drewcookscatering @drewcooks

SIDES

604-568-9258 drewcooks.com drewcookscatering@drewcooks @drewscatering

GST not included. Our corporate drop off menus have a minimum order of $125 before tax and delivery charges, and our packages have a minimum order of 10 servings. 

Orders require a minimum of 24 hours notice. For groups larger than 50 guests, minimum 72 hours notice required. Our delivery rates are as follows: Vancouver/Richmond: $15 

- Burnaby/New Westminster/Delta: $20 - North Vancouver/West Vancouver: $35 - Coquitlam/Surrey: $40 - Port Coquitlam/Port Moody: $45 - Langley: $45

STYLED BUFFET SERVICE

Grilled Baby Potatoes
With Roasted Garlic Crema, Crispy Leeks, Herbs 

Roasted Heirloom Rainbow Carrots 
With manuca honey, young olive oil, coriander, pine nuts

Farro Risotto
With parmiggiano reggiano, caramelized shallots, olive 
oil, wild mushrooms

Tasting of Local Vegetables 
A medley of seasonal organic vegetables from Glorious 
Organics farms, lightly roasted with lemon and herb 
butter

Grilled Broccolini  
With charred pepper condiment, asiago, house made 
guanciale

ROASTED HEIRLOOM RAINBOW CARROTS

Steamed Ancient Grains 
Quinoa, amaranth & farro with dates, spiced pecans, 
citrus and fennel

Organic Steamed Wild Rice 
With roasted wild mushrooms, currants, celery, herbs

Yukon Potato Pave 
Thinly sliced crispy layered potatoes, with charred spring 
onion crème fraiche, crispy Padano, roasted pepper 
confit, chives

Whole Roasted Baby Beets 
With toasted pistachio, tarragon, whipped chevre, leek 
ash

Sicilian Roasted baby Potatoes
With smoked olives, roasted tomatoes, taleggio cheese, 
basil, olive oil

= VEGAN= GLUTEN FREE = VEGETARIAN
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SALADS

GREENS BASED SALADS STARCH BASED SALADS

STONE FRUIT SALAD

DC Signature Slow Roasted Cinnamon Pear Salad
With Okanagan goat cheese, organic greens, toasted 
pumpkin seeds and balsamic vinaigrette

Lavender Orange and Almond Salad
Organic greens with lavender infused orange segments, 
toasted almonds, dried Okanagan cherries, fennel and 
apple vinaigrette

Kale Caesar
Organic kale, house Caesar dressing, butter croutons, 
padano, lemon zest

Stone Fruit Salad
With Okanagan goat cheese, hazelnuts, cured onions, 
organic greens, apple cider vinaigrette

Fennel and Beet Salad
House pickled beets, shaved fennel, Macedonian feta, 
organic greens, tarragon vinaigrette

Todd’s Coleslaw
Shredded carrot, cabbage and jicama with house made 
dressing, toasted pumpkin seeds

Caprese Salad
Organic greens, oven roasted tomatoes, boconcini, fresh 
basil, aged balsamic vinaigrette

Chimichurri Roasted Potato Salad
Grilled tomatillos, roasted red potatoes, grilled peppers, 
asiago, arugula, chimichurri dressing

Israeli Cous Cous Salad
Roasted corn, cured onion, baby arugula, cherry tomatoes, 
tahini lemon vinaigrette

Pesto Orechiette Salad
With roasted tomatoes, asiago, baby spinach, house made 
basil pesto

= VEGETARIAN

= VEGAN

= GLUTEN FREE
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THAI QUINOA SALAD

Summer Ancient Grains Salad
Farro, quinoa and millet with grilled summer squash, dried 
stone fruit, baby spinach, citrus Dijon vinaigrette

Thai Quinoa Salad
Organic quinoa, shredded carrot, peppers, pickled cabbage, 
toasted peanuts, coconut lime vinaigrette

Grilled Vegetable Ancient Grains Salad
With seasonal grilled vegetables, roasted tomato, baby 
spinach, aged balsamic vinaigrette, padano

GRAINS BASED SALADS

= VEGETARIAN

= VEGAN

= GLUTEN FREE
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