
Mango Tamarind Chutney

Tender Braised Chicken, Spiced Tomato Curry, Grilled Naan Bite

Potato & Turmeric Curry, Crispy Chickpeas

Fried Indian Cottage Cheese, Spicy Pepper, Onion & Tomato ragu, 
Crispy Poppadum

Perigord Truffle Aioli, Pea Tendrils

Toasted brioche, Spiced Apple Butter, Okanagan IceWine Gelee

Potato & Green Pea Samosa

Bengal Butter Chicken

Roasted Cauliflower Aloo Gobi

Chili Paneer

Forest Mushroom Arancini

Quebec Foie Gras Torchon

Passed canapés

Bengal Inspired Canapés
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New Year’s Eve 2024
Bengal Lounge 199

Chilled Dungeness Crab Legs, Cold Smoked Sockeye Salmon, Candied Sablefish, 
Hot Smoked Chinook, Sea Cider Poached Jumbo Prawns, Salmon Pepperoni, 
Saltspring Island Mussels & Manila Clam Escabeche, Seared Albacore Tuna 
Tataki, Chef’s Selection of Assorted Sashimi & Nigiri

Pickled Red Onions, Capers, Lemon, Marie Rose Sauce, Miso Aioli, Kimchi 
Cocktail Sauce, Seaweed Sesame Salad, Wasabi, Pickled Ginger

Selection of Vancouver Island & East Coast PEI Oysters, Northern Divine 
Sturgeon & Smoked Steelhead Caviar ‘Bumps’, Buckwheat Blini, Crème fraîche, 
Champagne Mignonette, Freshly Grated Horseradish & Local Hot Sauces

Pacific Northwest

Signature Seafood Selection

Chef Attended Oyster & Caviar Station

Herb-Infused Marble Potatoes, Crusty Sourdough Bread, Pickled Market 
Vegetables, Grilled Zucchini & Roasted Peppers, Gherkins, Marinated Button 
Mushrooms, Whole Beast Garlic Coil Sausage, Venetian & Soppressata Salami

Fresh Origins Tiny Vegetables, Mushroom ‘Soil’, Smoked Tofu Dip, Green 
Goddess Dressing, Buttermilk Ranch

Caramelized Celeriac & Maple Mash, Horseradish-Infused Cabernet Jus

Birch & fennel pollen glaze

Nixtamalized Corn Tortilla, Pickled Radish, Crushed Avocado, Queso Fresco

Festive Raclette & Antipasto Bar

Small Plates ‘Tapas’

Mini Vegetable Crudité Garden

Smoked Bradner Farms Beef Cheek

Cedar Plank Roasted Lois Lake Steelhead

Adobo Glazed Portobello Tostada

Cardamon Chestnut Cream

Grand Marnier & Passionfruit Truffles

Seasonal Berries

Torched Meringue

Hazelnut Praline

Dessert Bar

Classic Profiteroles

Chocolate Truffle Tower

Champagne & Yuzu Gelée

Lemon Saffron Curd Tarts

Gianduja Mousse Cups
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