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Corporate Delivery Menus
Lunch - Hot Choices

Hot Choices
*Beef bourguignon made with a red wine and brandy sauce with
mushrooms and bacon
*Brandy cream braised chicken with porcini and button mushrooms
*Chicken cacciatore with porcini mushrooms, red wine, tomatoes
and fresh thyme
*West Coast salmon with a warm roasted tomato relish (24 hrs notice) $25.00

Vegetarian option:
Chickpea cacciatore with porcini mushrooms, red wine, tomatoes
and fresh thyme $22.50

All served with creamy Yukon gold mashed potatoes, sea salt and
herb roasted root vegetables

*Chicken with Thai red curry in a mild coconut cream sauce
*Moroccan chicken with apricots and sweet aromatic spices
*Szechuan Beef stir fry with red and yellow bell peppers and
fresh orange zest $25.00

Vegetarian option:
Thai green curry with tofu $22.50

All served with Thai scented steamed rice, brown basmati rice
and seasonal vegetables

Chicken pot pie with herbed biscuits
house-made with chicken breast, mushrooms, carrots, peas, white wine
and fresh thyme $15.95

*Enchiladas with chicken, cheese and corn
flour tortilla with grilled peppers, tequila, cumin tomato sauce
and two cheeses $17.00

Vegetarian option:
Enchiladas with black beans, cheese and corn
flour tortilla with grilled peppers, tequila, cumin tomato sauce
and two cheeses $16.00

*Grilled Greek chicken kebabs with pistachios served with tzatziki, lemon
pistachio pilaf and grilled pita bread $24.00

Torta Mexicana with corn, fire-roasted tomatoes, Monterey Jack cheese
and corn tortillas $13.95

Torta rustica with roasted vegetables, Asiago and mozzarella baked
in puff pastry $13.95

add a salad of wild greens and crusty baguette $5.45
Call us at 604.875.0123

culinarycapers.com Prices subject to change without notice
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Corporate Delivery Menus
Lunch - Hot Choices (continued)

Gourmet pizza
Ten inch pizzas with a choice of toppings:
California: chicken with pine nut and basil pesto, peppers and fresh tomatoes
Caprese: bocconcini in tomato sauce with fresh basil
Parma: pancetta with wild and button mushrooms
Provencal: caramelized onions, mozzarella and sun-dried black olives
Tuscan: chorizo sausage, red onion marmalade and roasted fennel  each $13.00

Pizza and salad
Chefs selection of our delectable house-made gourmet pizzas accompanied by our classic
Caesar salad with herb croutons three pieces per person $13.75

Hearty pastas
*Baked cheese tortellini with tomatoes and vegetables
*Baked roasted pepper ravioli stuffed with feta and served with a basil cream sauce
Lasagna: Beef, mushroom and mozzarella
Chicken and wild mushroom
Vegetarian with ratatouille and provolone
*Penne with shrimp and vine ripe tomatoes tossed with feta, mint, basil and a
touch of garlic
*Radiatore with smoked chicken, cream cheese, cherry tomatoes and mushrooms
*Wild mushroom ravioli with sage, leek and cream sauce $18.00
add a salad of wild greens and crusty baguette $5.45

Call us at 604.875.0123

culinarycapers.com Prices subject to change without notice



