
Call us at 604.875.0123

culinarycapers.com

Spring Summer Menu

Ancho Chili Lime Chicken Breast
served with a sweet and hot pepper relish

Chicken Breast with Smoked Sweet Peppers
served with caramel roasted lemon sauce

Chicken Marbella
with dried plums, olives, capers and fresh thyme

Free-Range Chicken Breast with Cinnamon and Orange
stuffed with Okanagan dried plums and pumpkin

Free-Range Chicken with Chanterelles
fresh wild mushrooms with thyme, brandy and cream

Free-Range Chicken with Pine Nuts and Meyer Lemon
stuffed under the skin with preserved lemon, and served with a 
pine nut, fresh herb salsa verde and cherry tomato confit

Free-Range Chicken with Pistachio and Tarragon
citrus marinated and stuffed chicken served with sweet pepper relish

Grilled Tarragon Chicken Breast
marinated in tarragon and lemon zest served with lime crème fraîche

Mustard Kumquat Glazed Chicken
house-made kumquat marmalade and Dijon mustard glaze 
served with a Marsala, fresh and preserved lemon sauce

Every Ingredient for Exceptional Entertaining

Poultry
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