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BLUE MOUNT AIN

COST Please email info@treeline-events.com for details. 

4 CANAPES CHEF’S CHOICE

01  Fresh Fig with Feta and   

Vincotto Drizzle on Bannock

02  Fior Di Latte Arancini,  

Mushroom Ketchup

03  Portobello Frites, Lime Chive 

 Aioli

04  Veg Spring Rolls, Pommery 

Plum Sauce

05  Chickpea Croquette, Gobi 

 Masala

06  Jerk Chicken Soft Taco, Mango 

Salsa, Allspice Aioli

07  Olive Crust Lamb Chops, Salsa 

 Verde

08  Truffle Mac & Cheese Fritter, 

Heinz 57

09  Jack & Coke Pulled Pork Slider, 
Spice Aioli, Fried Onion

10  Potato Latke, Sour Cream, 

Double Smoked Bacon

11  Mini Reuben, Corned Beef, Swiss 
Cheese & Sauerkraut on Rye

12  Fried Chicken in Mini Waffle Cup

13  Cured Short Rib in a Steamed Bun
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TREMBLANT

COST Please email info@treeline-events.com for details. 

PLEASE PICK ANY SIX

01  Fresh Fig with Feta and   

Vincotto Drizzle on Bannock

02  Fior Di Latte Arancini,  

Mushroom Ketchup

03  Portobello Frites, Lime 

Chive  Aioli

04  Veg Spring Rolls, Pommery 

Plum Sauce

05  Chickpea Croquette, Gobi 

 Masala

06  Jerk Chicken Soft Taco, Mango 

Salsa, Allspice Aioli

07  Olive Crust Lamb Chops, Salsa 

 Verde

08  Truffle Mac & Cheese Fritter, 

Heinz 57

09  Jack & Coke Pulled Pork Slider, 
Spice Aioli, Fried Onion

10  Potato Latke, Sour Cream, 

Double Smoked Bacon

11  Mini Reuben, Corned Beef, Swiss 
Cheese & Sauerkraut on Rye

12  Fried Chicken in Mini Waffle Cup

13  Cured Short Rib in a Steamed Bun
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WHISTLER

COST Please email info@treeline-events.com for details. 

PLEASE PICK ANY SIX + ONE ACTION STATION (LISTED ON PAGE 07)

01  Fresh Fig with Feta and   

Vincotto Drizzle on Bannock

02  Seared Beef Sirloin Enoki Rolls, 

Truffl’d Crouton

03  Tuna Tartare, Avacado Mouse, 

Taro Crisp

04  Beet & Goat Cheese Choux Bun

05  Mushroom Duxelle, Malt Aioli, 

Parsnip Chip

06  Mini Brioche Grill Cheese Sandwich

07  Veg Spring Rolls, Pommery 

Plum Sauce

08  Chickpea Croquette, Gobi Masala

09  Vegetable Samosa, Mint Raita 

10  Truffle Mac & Cheese Fritter, 

Heinz 57

11  Crispy Pork Belly, Maple Dijon

12  Piri Piri Chicken Drumette, 

Bacon Ranch

13  Mini Reuben, Corned Beef, Swiss 

Cheese & Sauerkraut on Rye

14  Fried Chicken in Mini 

Waffle Cup

15  Cured Short Rib in a 

Steamed Bun 



WHISTLER CON’T

INTERACTIVE STATION | PLEASE PICK ONE

01 GUINNESS BRAISED BRISKET

With Corn Bread, Kozlik’s   

Mustard Slaw

02 SWEET AND SPICE CURED SHORT RIB 

Truffle Mash, Buttermilk Fried Onions   

Red Wind Reduction

03 CANADIAN SHUCKED OYSTER 

Selection Of Canadian Oysters,

Chef Choice Garnishes

04 PORCHETTA SANDWICH 

Lemon Garlic Rapini, Herb Aioli,

Focaccia Bun

05 SMOKED JERK CHICKEN TACO 

Lime Cabbage, Allspice Aioli, Mango 

 Salsa

06 MAPLE PORK BELLY TACO

Avocado Mousse, Pico De Gallo,

Pickled Red Onion
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07 DUMPLING STATION 

Steamed and pan fried delicacies,  

Vegetarian Pot Stickers & Pork Pot Stickers 

Selection of Dipping Sauces and Condiments

08 NONNA’S MEATBALL STATION 

Creamy Polenta, Nonna’s Meatball with  

Pomodoro Sauce, Shaved Grana Padano

09 PRETZEL STATION

Assorted Sweet and Savory 

Pretzels with Condiments

10 MOROCCAN TAGINE 

Slow Cooked Lamb with Warm Quinoa 

Salad, Toasted Almonds



WHISTLER CON’T

INTERACTIVE STATION | PLEASE PICK ONE

11 DESSERT STATION 

New York Style Cheesecake with 

Rhubarb Marmalade

12 PEACH STATION 

(Seasonal) Fresh Niagara Peaches  

with Fancy Milk & Whipped Cream
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VAL D'ISÈRE

COST Please email info@treeline-events.com for details. 

PLEASE PICK ANY SIX + TWO ACTION STATIONS (LISTED ON PAGE 10)

01  Fresh Fig with Feta and   

Vincotto Drizzle on Bannock

02  Honey Thyme Halloumi,  

Spinach, On Watermelon

03  Beet Tartare, Crème Fraiche, 

 Endive

04  Beet & Goat Cheese Choux Bun

05  Veg Spring Rolls, Pommery 

Plum Sauce

06  Chickpea Croquette, Gobi 

 Masala

07  Vegetable Samosa, Mint Raita

08  Piri Piri Chicken Drumette, 

Bacon Ranch

09  Olive Crust Lamb Chops, Salsa 

 Verde

10  Mini Beef & Yorkshire Sandwich, 

Horseradish Mayo, Fried Onion

11  Mini Reuben, Corned Beef, Swiss 

Cheese & Sauerkraut on Rye

12  Fried Chicken in Mini Waffle Cup

13  Cured Short Rib in a Steamed Bun

SLIDERS

14  Jack & Coke Pulled Pork Slider, 

Spice Aioli, Fried Onion

15  Nonna Meatball Slider, 

 Provolone



VAL D'ISÈRE CON’T

INTERACTIVE STATION | PLEASE PICK TWO
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01 GUINNESS BRAISED BRISKET

With Corn Bread, Kozlik’s   

Mustard Slaw

02 SWEET AND SPICE CURED SHORT RIB 

Truffle Mash, Buttermilk Fried Onions   

Red Wind Reduction

03 CANADIAN SHUCKED OYSTER 

Selection Of Canadian Oysters,

Chef Choice Garnishes

04 PORCHETTA SANDWICH 

Lemon Garlic Rapini, Herb Aioli,

Focaccia Bun

05 SMOKED JERK CHICKEN TACO 

Lime Cabbage, Allspice Aioli, Mango 

 Salsa

06 MAPLE PORK BELLY TACO

Avocado Mousse, Pico De Gallo,

Pickled Red Onion

07 DUMPLING STATION 

Steamed and pan fried delicacies,  

Vegetarian Pot Stickers & Pork Pot Stickers 

Selection of Dipping Sauces and Condiments

08 NONNA’S MEATBALL STATION 

Creamy Polenta, Nonna’s Meatball with  

Pomodoro Sauce, Shaved Grana Padano

09 PRETZEL STATION

Assorted Sweet and Savory 

Pretzels with Condiments

10 MOROCCAN TAGINE 

Slow Cooked Lamb with Warm Quinoa 

Salad, Toasted Almonds
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VAL D'ISÈRE CON’T

INTERACTIVE STATION | PLEASE PICK TWO

11 DESSERT STATION 

New York Style Cheesecake with 

Rhubarb Marmalade

12 PEACH STATION 

(Seasonal) Fresh Niagara Peaches  

with Fancy Milk & Whipped Cream
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K2

COST Please email info@treeline-events.com for details. 

PLEASE PICK ANY SIX + THREE ACTION STATIONS (LISTED ON PAGE 13)

01  Fresh Fig with Feta and  

Vincotto Drizzle on Bannock

02  Chickpea Croquette, Gobi Masala

03  Vegetable Samosa, Mint Raita

04  Mini Brioche Grill Cheese Sandwich

05  Honey Thyme Halloumi,  

Spinach, On Watermelon

06  Beet Tartare, Crème Fraiche, Endive

07  Beet & Goat Cheese Choux Bun

08  Mushroom Duxelle, Malt Aioli, 

Parsnip Chip

09  Piri Piri Chicken Drumette, 

Bacon Ranch

10  Mini Beef & Yorkshire Sandwich, 

Horseradish Mayo, Fried Onion

11  Jerk Chicken Soft Taco, Mango 

Salsa, Allspice Aioli 

12  Fried Chicken in Mini Waffle Cup

13  Cured Short Rib in a Steamed Bun

14  Mini Reuben – Corned Beef, Swiss 

Cheese & Sauerkraut on Rye

SLIDERS

15  Lamb, Pickled Apple, Onion, Feta 

 Crumble

16  Nonna Meatball Slider, Provolone 



K2 CON’T

INTERACTIVE STATION | PLEASE PICK THREE
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01 GUINNESS BRAISED BRISKET

With Corn Bread, Kozlik’s   

Mustard Slaw

02 SWEET AND SPICE CURED SHORT RIB 

Truffle Mash, Buttermilk Fried Onions   

Red Wind Reduction

03 CANADIAN SHUCKED OYSTER 

Selection Of Canadian Oysters,

Chef Choice Garnishes

04 PORCHETTA SANDWICH 

Lemon Garlic Rapini, Herb Aioli,

Focaccia Bun

05 SMOKED JERK CHICKEN TACO 

Lime Cabbage, Allspice Aioli, Mango 

 Salsa

06 MAPLE PORK BELLY TACO

Avocado Mousse, Pico De Gallo,

Pickled Red Onion

07 DUMPLING STATION 

Steamed and pan fried delicacies,  

Vegetarian Pot Stickers & Pork Pot Stickers 

Selection of Dipping Sauces and Condiments

08 NONNA’S MEATBALL STATION 

Creamy Polenta, Nonna’s Meatball with  

Pomodoro Sauce, Shaved Grana Padano

09 PRETZEL STATION

Assorted Sweet and Savory 

Pretzels with Condiments

10 MOROCCAN TAGINE 

Slow Cooked Lamb with Warm Quinoa 

Salad, Toasted Almonds



K2 CON’T

INTERACTIVE STATION | PLEASE PICK THREE
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11 DESSERT STATION 

New York Style Cheesecake with 

Rhubarb Marmalade

12 PEACH STATION 

(Seasonal) Fresh Niagara Peaches  

with Fancy Milk & Whipped Cream




