
 

 
EBO’s 3 course $42.00 set menus 

Prices do not include %12 HST & %15 Gratuity 
Please choose one of the following 4 menus for your party. 

For more information about booking your group, please call 604 453 0788 

 

Menu Three 
Choice of Appetizer 

Roast Scallops   
Vanilla Scented Cauliflower Puree,  
Prushiutto, Capers & Sultana Raisins 

OR 
Romaine Salad 

Hearts of Romaine, Brioche Croutons,  
Crisp Prushiutto, Garlic and Caper 

Dressing,  
Grana Padano Cheese,  

Choice of Entrée 
Roast Chicken  

Pomme Puree, Seasonal Vegetable 
Saute, Red Wine Jus 

OR 
Prawn Linguini    

Asparagus, Sundried Tomato, White 
Wine and Herb Cream 

Dessert 
NY Cheesecake 

 Mixed berry compote 
OR 

                      Red Velvet Cake  
Walnut Streusel, Rasberry Puree 

 
 
 

 

Menu Four 
Choice of Appetizer 

Seasonal Soup  
Please ask your server for today's 

Inspiration 
OR 

Roast Scallops   
Vanilla Scented Cauliflower Puree,  
Prushiutto, Capers & Sultana Raisins 

Choice of Entrée 
Roast BC Salmon 

Pomme Puree, Seasonal Vegetable 
Saute, Lobster Emulsion  

OR 
48 Hour Shortrib  

48 Hour Beef, Seasonal Vegetable Saute, Pomme 
Puree, Green Onion Kimchi 

Dessert 
NY Cheesecake 

 Mixed berry compote 
OR 

Red Velvet Cake 
Walnut Streusel, Rasberry Puree 

 
 
 
 
 

    
 

Menu Two 
Choice of Appetizer 

Seasonal Soup  
Please ask your server for today's 

Inspiration. 
OR 

Green Salad 
Organic Seasonal Greens, Seasonal 
Vegetables from Hazelmere Farms,  

Pine Nut Granola, Compressed Pears,  
Ginger and Truffle Vinaigrette 

Choice of Entrée 
8oz Beef Striploin  

Sautéed Mushrooms, Asparagus, 
 Pomme Puree 

Or 
Seasonal Risotto 

Superfino Aged Carnaroli Rice, Farm 
Inspired Ingredients 

Dessert 
NY Cheesecake 

 Mixed berry compote 
OR 

Creme Brulee 
 
 

 

Menu One 
Choice of Appetizer 

Seasonal Soup  
Please ask your server for today's 

Inspiration. 
OR 

Romaine Salad 
Hearts of Romaine, Brioche Croutons,  

Crisp Prosciutto, Garlic and Caper 
Dressing,  

Grana Padano Cheese 
Choice of Entrée 
8oz Beef Striploin  

Sautéed Mushrooms, Asparagus, 
 Pomme Puree, Red Wine Jus 

OR 
Roast BC Salmon 

Pomme Puree, Seasonal Vegetable 
Saute, Lobster Emulsion  

Dessert 
NY Cheesecake 

 Mixed berry compote 
OR 

Rasberry Chocolate Mousse Cake 
Cassis coulis 

 


