
Liquor/Cocktails� From $6.00
Domestic Beer� $6.00
Import Beer� $7.00
Red/White Wine� From $7.00

Bottled Beer: Molson Canadian, Coors Lite, �
Miller Genuine Draft.

Premium Bottled Beer: Corona, Kronenbourg, 
Becks.

House Brands: Russian Standard Vodka, 
Bacardi White Rum, Canadian Club Rye, �
Ballantynes Scotch, Beefeater Gin.

Premium: Belvedere Vodka, Grey Goose Vodka, 
Crown Royal, Sauza Gold Tequila, Bombay Gin,�
Appleton Rum.

Liqueurs: Grand Marnier, Amaretto, Frangelico, 
Baileys Irish Cream, Drambuie.

Aperitifs: Harvey’s Bristol Cream, Tio Pepe, 
Dubonnet, Campari, Pernod.

catering package bar & wine
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Wine List Sample

Sparkling
Prosecco, Villa Teresa, Veneto, Italy� $32.00
Gold Label Brut, Blue Mountain, BC� $44.00
Imperial Brut, Moët & Chandon, France� $112.00

Whites
Pinot Blanc, ‘five vineyards’, Mission Hill, BC� $30.00
Pinot grigio/verduzzo, Masi, Italy� $34.00
Chardonnay ‘riverstone’, J. Lohr, California� $44.00

Reds
Cab/Merlot ‘five vineyards’, Mission Hill, BC� $30.00
Malbec, ‘Jean Bousquet’, organic, Argentina� $32.00
Cab/Sauv ‘seven oaks’, J.Lohr, California� $44.00

*�we have a very extensive list at our disposal, �
this is just a sampling.

*�please note pricing does not include applicable �
taxes or gratuities.
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Breakfast (price per person)

Plated Continental Breakfast� $11.00
One Jumbo Croissant, Danish or Muffin,  
Preserves and Butter, Fresh Fruit Salad,  
Chilled Juice, Coffee and Tea

Plated Canadian Breakfast� $13.00
Scrambled eggs, Bacon, Sausage,  
Home Fries, Toast, Preserves and Butter,  
Chilled Juice, Coffee and Tea

Continental Breakfast Buffet� $12.00
Assorted Pastries, Preserves and Butter,  
Fresh Fruit Salad, Chilled Juice,Coffee and Tea

catering package breakfast   
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B.C. Breakfast Buffet� $15.00 
Assorted Breakfast Pastries, Bacon, Sausage,  
Scrambled Eggs, Potatoes,Fruit, Preserves and  
Butter, Chilled Juice, Coffee and Tea

Deluxe Breakfast Buffet� $18.00 
Assorted Breakfast Pastries, Bacon, Ham,  
Sausage, Eggs Benedict, Scrambled Eggs,  
Home Fries, Fresh Fruit, Preserves and Butter,  
Chilled Juice, Coffee and Tea

*�minimum 25 people for breakfast buffet
*see catering policies for further information

Catering by
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Dinner (price per person)

Plated Dinner� $38.00 
Please choose one from each category

Starters: Gathered Green Salad, Soup of the day

Entrées: Wild B.C. Salmon, Free Range Chicken  
Breast, Grilled Alberta Sirloin Steak, Pasta Primavera

Daily Dessert

Beyond Plated Dinner� $43.00 
Please choose one from each category

Starters: Lorraine Tart with Arugula Salad, Prawn  
Cocktail, Seafood Bisque, Seared Scallop

Entrées: Grilled New York Strip Loin, Braised  
Lamb Shank, Mushroom Duxelle Crusted Halibut,  
Vegetable Cheese Cannelloni

Dessert: Tahitian Vanilla Bean Crème Brulée,  
Okanagan Goats Cheese Cheesecake

Dinners include assorted artisan bread, butter, coffee & tea. 
Does not include applicable taxes or gratuities

catering package dinner 
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Dinner Buffet (price per person)

Starters: Soup of the day, Gathered Green Salad, 
Caesar Salad, Penne Pasta, Spinach & Feta Salad, 
Quinoa Salad, Green Bean and Prosciutto Salad.  
Tomato and Bocconcini Salad, Greek Salad

Sides: Baked Macaroni & Cheese, Mashed Potatoes, 
Scalloped Potatoes, Rice Pilaf, Steamed Vegetables,  
Roasted Organic Nugget Potatoes, Risotto

Entrées: Roasted Chicken Breast, Grilled Wild B.C. 
Salmon, Slow Braised Beef Short Ribs, Vegetable Lasagna,  
Bacon Wrapped Pork Tenderloin, Roasted Alberta AAA  
Beef, Seared Red Snapper

Carving Station: Roasted Canadian beef strip loin, 
Roast Prime Rib, Slow Roasted Pork

Assorted Desserts

catering package dinner 
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Buffet Dinner� $38.00 
Choice of 3 starters, 2 sides and 2 entrées

Century Buffet Dinner� $45.00 
Choice of 4 starters, 3 sides and 3 entrées

Beyond Buffet Dinner� $53.00 
Choice of 5 starters, 4 sides and 3 entrées and  
a carving station
 
Additions (price per person)
Extra salad $2.00, Extra side $2.00, Extra entrée  
$4.00, Carving Station $6.00
 
*50 person minimum for buffet dinner, dinners include  
assorted artisan bread, butter, coffee & tea. Does not 
include applicable taxes or gratuities



Lunch (price per person)

Plated Lunch� $28.00 
Please choose one from each category

Starter: Soup of the Day, Gathered  
Green Salad, Traditional Caesar Salad

Entrée: Roasted Chicken Breast, 
Wild B.C. Salmon or Quiche

Dessert: Daily Dessert 
Includes: Fresh Bread, Coffee & Tea

catering package lunch  
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Lunch Buffet  
All lunch buffets include an assortment of fresh rolls,  
as well as coffee & tea.

Cold Option� $22.00
Daily Soup 
Gathered Green Salad 
Assorted open & closed Sandwiches 
Cookies & Pastries

Hot Option� $27.00 
Choose two of the following: 
Organic potato salad, Bocconcini & tomato  
salad, Couscous salad, Fresh vegetable pasta  
salad, Gathered green salad, Caesar salad

Choose two of the following:  
Wild B.C. Salmon, Assorted Quiche, Braised  
Short Rib, Roasted Lemon Herb Chicken, Pan  
Roasted Snapper, Baked Macaroni & Cheese,  
Vegetable Lasagna 

Served with daily starch and vegetable sides

Dessert Assortment

Catering by
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Salon A

902 sq ft

Ceiling 10’� PAX

Theatre:� 50

Classroom:� 22

Boardroom:� 32

Rounds:� 42

Reception:� 75

Salon B

810 sq ft

Ceiling 10’� PAX

Theatre:� 50

Classroom:� 22

Boardroom:� 32

Rounds:� 42

Reception:� 75

Century Ballroom

1900 sq ft

Ceiling 9’� PAX

Theatre:� 60

Classroom:� 40

Boardroom:� 50

Rounds:� 130

Reception� 150

Food and beverage: All food and beverage served in the 

hotel are to be provided by the century plaza hotel & spa. 

Food and beverage from outside of the hotel may not be 

served in hotel function space. One set menu is requested for 

all guests, with the exception of guests with special dietary 

requirements. Pre-ordered selections for lunch/dinner is 

required 5 working days prior to groups’s arrival. Should the 

menu selections presented not fulfill your requirements, we 

would be pleased to customize a menu to suit your specific 

needs. Applicable taxes: 18% gratuities and 12% HST.

Alcoholic beverages: All alcoholic beverages to be 

served on the hotel’s premises for all functions must be 

dispensed only by hotel servers and bartenders due to bc 

liquor licence restrictions. Proper id (i.e. Photo) of any person 

may be requested to verify age. A bartender service is 

provided complimentary if beverage consumption meets 

$400.00 Minimum. Otherwise, a $100.00 Charge will apply per 

bartender per function. Alcoholic beverages are subject to 

18% gratuities, and 12% HST. 

Event guarantees: The hotel catering department requires 

a prelimiary guest count and menu selections at least 10 

days prior to the group’s arrival. Gaurenteed guest number 

and menu selection required by noon, 72 hours or 3 business 

days prior to the event. Prior to the group’s arrival the hotel 

reserves the right to provide an alternative function room 

suited to the function’s requirements should the final numbers 

change from the agreed amount. Any room set up change 

within 48 hours of the function is subject to labour charges of 

an additional $150 change fee.
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Century Ballroom



catering package policies and capacity

604-697-5308, ext. 3  |  catering@century-plaza.com

Beyond Restaurant
5000 sq ft

Ceiling 12-14’� PAX

Dining:	�  220

Lounge:	�  80

Burrard Ballroom
3500 sq ft

Ceiling 9’� PAX

Theatre:� 150

Classroom:� 100

Boardroom:� 80

U shape:� 80

Rounds:� 270

Rounds  
w/dance floor:� 240

Reception:� 300

catering package policies and capacity
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Audio visual: 72 hours notice is required for all equipment 

rentals. All equipment prices are subject to 12% hst. Please 

refer to the A/V price list for more details.

Payment: In order to hold space on a guaranteed basis, a 

signed contract must be returned to the hotel catering 

department within the specified time period. Space cannot 

be held without a signed contract and 30% deposit ($300 

minimum). Final deposit of all catering functions is required 72 

hours or 3 working days prior to the groups’ arrival. Payment 

may be made by certified bank draft, credit card or cash. 

Costs over and above those estimated are due and payable 

upon conclusion of event.  In the event of an overpayment, 

century plaza hotel & spa will issue a refund. Applications 

for credit may be made through the hotel’s accounting 

department and will be subject to approval pending 

references. Credit must be pre-arranged at least 30 days 

prior to the groups’ arrival. 

Cancellation policy: All cancellations must be submitted 

in writing to the catering department. All cancellations within 

30 days of the function will be charged full room rental as well 

as 100% of the expected food and beverage revenue. 

All rates are subject to change.
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Beverages & Snacks

Beverages

Fresh brewed coffee, per 10-cup thermos�� $20.00

Tea, per 10-cup thermos� $18.00

Bottled Fruit Juices� $3.00 each

Canned Soft Drinks� $2.50 each

Bottled Water (500ml)� $3.00 each

Snacks (price per serving)

Jumbo chocolate chip cookies� $2.00

Bananas, apples, and oranges (whole, mix)� $2.50

Assorted fresh fruit kabobs� $3.00

Bags of chips� $2.00

Yogurt & Dried fruit Granola� $5.00

Bagel with cream cheese� $3.00

Assorted Muffins� $2.50

Assorted Danish� $2.50

Fresh Baked Croissants� $2.50

Chocolate Brownies� $2.50

Reception Menu

Canapés� $2.50 per piece
Alberta beef crostini, Chicken satay, � (minimum 3 dozen)

Ginger beef satay, Mini quiche,  
Lamb kabob

Vegetarian Canapés�  $2.00 per piece
Cherry tomato & Bocconcini kabob, � (minimum 3 dozen)

Antipasto vegetable skewer, Asian vegetable  
spring roll, Spinach & feta phyllo, Bruschetta

Seafood Canapés� $3.00 per piece
Shrimp cocktail, Smoked salmon canapé, � (minimum 3 dozen)

Albacore tuna,Vermicelli wrapped prawns,  
Salmon Gravlox

Assorted Sushi� $10 per person
(minimum 30 people)

Sweet Canapés� $3.00 per piece
Brulée spoons, Mini fruit tarts,  
Chocolate truffles

Chocolate Fountain� $4.00 per person
(minimum 20 people)
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Packages (price per person)

Hot Buffet Meeting Package� $44.00

Morning Starter	� Coffee & Tea, Croissants &  
Danishes

AM Break	� Coffee, Tea & Juice,  
Apples & Oranges

Working Lunch	 Hot Buffet

PM Break	� Coffee & Tea, Jumbo Cookies

Cold Buffet Meeting Package� $40.00

Morning Starter	� Coffee & Tea, Croissants &  
Danishes

AM Break	� Coffee, Tea & Juice,  
Apples & Oranges

Working Lunch	 Cold Buffet

PM Break	� Coffee & Tea, Jumbo Cookies

Light Meeting Package� $25.00

Morning Starter	� Coffee & Tea, Croissants &  
Danishes

AM Break	� Coffee, Tea & Juice.  
Apples & Oranges

Without Lunch

PM Break	� Coffee & Tea. Jumbo Cookies

catering package reception/meetings
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Platters 

Spinach and artichoke dip:�  $2.00 per person

Crab and Cheese dip: � $2.50 per person

Hummus:�  $1.50 per person

Salsa:� $1.25 per person
 
(All Dips come with Corn Chips, minimum 25 people)

Smoked Salmon Tray� $2.50 per person

Cold Cut Tray� $2.00 per person

Vegetable tray� $1.50 per person

Cheese & Fruit Platter� $5.00 per person

Fruit Tray � $2.00 per person
 
(minimum 25 people)

*Does not include applicable taxes or gratuities
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