15% service charge & GST will be added to your invoice
(minimum 50 attendees)

***Bartending service. Minimum $500 bar sales, or $25 per hour / per bartender charge will apply

Mediterranean Caesar Salad
with crisp Romaine, fresh tomatoes, cucumbers, onions, peppers, olives & our house Caesar dressing

Mesclun Greens
orange segments, toasted pumpkin seeds, cranberries, crumbled feta & our signature strawberry & Rose sparkling dressing

Tex-Mex Coleslaw
with our smokey citrus marinade

Fresh Summer Herb & Cherry Tomato Farfalle Pasta Salad
with our house made sun-dried tomato vinaigrette

Okanagan Apricot & Blueberry Glazed Barbecued Chicken
Out of this world good!

Chef Nene’s New Orleans Style Pulled Pork

House-Made Sweet & Spicy Corn-Bread

Fresh Green Beans

Medley of Grilled Baby Potatoes

Okanagan Peach & Tennesee Burbon Pudding

Mom'’s Fresh Fruit Galettes

Gourmet Coffee & Tea

FoodieLicious Kitchen
Days Inn Penticton

By Appointment Only: 152 Riverside Drive, Penticton BC V2A 5Y4
P: 250-493-6616 Ext 4 E: christine@daysinnpenticton.ca

W: www.foodielicious.ca




