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At Big Feast, we believe that the organic items we source positively impact our bodies and the environment alike. We are proud to have a menu that focuses on gluten-free options, vegetarian and vegan choices, Ocean Wise certified seafood, and of course local, sustainable meats. All of our baked goods are made with love every day with organic flours, real butter, and free-run eggs.




Most of our menu items can be modified to meet any allergen requests including food sensitivities such as gluten. Please ask your server for more information.









Brunch… What we’re known for

For items available with choice of roasted breakfast potatoes or citrus infused fruit salad—and you just can’t decide!—get a half order of each for an extra $3.






Corned Beef Hash

Balsamic peppers + onions, corned beef, roasted breakfast potatoes, savory tomato confit, poached eggs, scallion hollandaise; served with toast 24

Pulled Pork Hash

Smoked pulled pork, roasted sweet potatoes, caramelized onions, two poached eggs topped with fresh hollandaise and bourbon BBQ sauce; served with toast 21

Lamb Hash

Merguez lamb sausage, quinoa pilaf, roasted sweet potatoes, lemon kale, two poached eggs, feta hollandaise, radish; served with toast 23

Chorizo Hash

Charred chorizo, sweet corn, balsamic peppers + onions, two poached eggs, roasted breakfast potatoes, smashed avocado, feta hollandaise, radish; served with toast 21

Veggie Hash

Lemon kale, quinoa pilaf, balsamic peppers + onions, sweet corn, roasted potatoes, two poached eggs, scallion hollandaise, crisp beets; served with toast 19

Mushroom Omelette

Two-egg omelette stuffed with local organic truffled mushrooms, goat cheese, fresh herbs, caramelized onions; served with toast and choice of roasted breakfast potatoes or citrus infused fruit salad 21

Ham + Cheese Omelette

Two-egg omelette stuffed with Iron Butcher smoked ham and four-cheese blend; served with toast and choice of roasted breakfast potatoes or citrus infused fruit salad 21

Green Eggs + Ham

Two scrambled eggs, house-made basil pesto, honey mustard ham, goat cheese, caramelized onions; served with toast and choice of roasted breakfast potatoes or citrus infused fruit salad 20

Hard Days’ Night

Two free run eggs, choice of three strips double-smoked bacon, ham steak, Iron Butcher merguez lamb sausage or grilled chorizo; served with toast and choice of roasted breakfast potatoes or citrus infused fruit salad 19

What’s The Story, Morning Glory?

Braised spinach, arugula, caramelized onions, two poached eggs, butternut squash cream + roasted cashews; served with toast and choice of roasted breakfast potatoes or citrus infused fruit salad 19  




My Favourite Breakfast Sandwich

Two pieces of crispy grilled roti stuffed with fresh tomatoes, double-smoked bacon, cheesy eggs, roasted garlic-feta aioli; served with choice of roasted breakfast potatoes or citrus infused fruit salad 19

The Benny

Two poached eggs on grilled ciabatta, choice of Iron Butcher ham, chorizo sausage, double-smoked bacon or creamed spinach, fresh hollandaise; served with choice of roasted breakfast potatoes or citrus infused fruit salad 19

Salmon Benny

Smoked salmon, herbed cream cheese, avocado, roasted garlic white cheddar sourdough, two poached eggs, hollandaise; served with choice of roasted breakfast potatoes or citrus infused fruit salad 23

Veggie Benny

Our own veggie patty topped with Brie cheese, two poached eggs and house-made scallion hollandaise; served with choice of roasted breakfast potatoes or citrus infused fruit salad 20

Big Feast Granola

Local organic oats, toasted almonds, lavender infused honey; served over fresh fruit with vanilla yogurt 14

Plant-Based Scrambled Eggs 




Scrambled tofu with balsamic peppers + onions, smashed avocado, lemon kale, vegan cheez sauce; served with toast and choice of roasted breakfast potatoes or citrus infused fruit salad 18

Maple Bacon French Toast

Cranberry semolina bread egg dipped and fried golden, stuffed with maple cream cheese; topped with sautéed bacon-apple chutney 19

Cherry Cheesecake French Toast

Two slices of egg-dipped organic sourdough, cherry compote, whipped cream cheese, Big Feast granola 19

Classic Feast Oatmeal

Gluten-free oats, cranberries, almonds, maple sugar, golden raisins, choice of milk 11

Avo Toast

Smashed avocado on sprouted wheat toast, fresh radish, sea salt, poached eggs; served with choice of roasted breakfast potatoes or citrus infused fruit salad 17








All-Day Entreés






Chicken & Shrimp ‘Ciao’ Mein

Sautéed free-run chicken, wild prawns, house-made pesto, fresh arugula, spinach, caramelized onions, lemon cream, egg noodles, topped with Parmesan 25

Blackened Chicken

Chicken breast blackened in a cast iron pan with house-made cajun spice, smashed potatoes with smoked white cheddar, Parmesan cream, seasonal vegetables 27

Ponderosa Mushroom Chicken

Pan-seared breast with truffled mushrooms, aged reggiano, roasted garlic cream, smashed potatoes with smoked white cheddar 28

Big Feast Stir Fry Cannot be made gluten-free

Choice of shrimp or free-run chicken, egg noodles, red peppers, broccoli, carrots, fresh orange garnish 23




Sherry’s Meatloaf

Hopcotts beef, fresh herbs, caramelized onions, beef gravy, smoked cheddar smashed potatoes, choice of side 22

Bombay Chicken with Cashew Curry

Rich curry, potatoes, golden raisins, chickpeas, fire-grilled Indian spiced chicken, saag, crisp roti 24

Chickpea Korma with Grilled Tofu  




Rich curry, rice, golden raisins, chickpeas, garlic rubbed and grilled tofu, sweet peppers, toasted cashews, saag, crisp roti 22

Grown Up Mac + Cheese

Comfort classic with our four cheese blend and choice of BBQ pulled pork or cajun chicken 21








Salads + More






Tuna Poké Bowl

Raw tuna marinated with sweet soy, chili, lime + ginger over rice, fresh avocado, edamame beans, almonds, carrots, cucumber, pickled daikon, togarashi aioli, scallions, black sesame seeds 24

Spicy Peanut Tofu Bowl 




Crisp tofu over rice noodles, coconut peanut sauce, broccoli, carrots, peppers, roasted peanuts, cilantro, bean sprouts 19

Spicy Chicken Noodle Bowl

Wok fired chicken over rice noodles, coconut peanut sauce, broccoli, carrots, peppers, roasted peanuts, cilantro, bean sprouts 23

Big Feast Salad 




Baby greens, dried cranberries, pumpkin seeds, carrots, peppers, cucumbers, white balsamic vinaigrette 16




Keto Crunch

Mixed greens, beets, carrots, cucumbers, avocado, goat cheese, radishes, almonds, pumpkin seeds; choice of chicken, shrimp, or grilled garlic tofu 23

Napa Salad

Organic arugula, spinach, goat cheese, spiced pecans, fresh grapes, white balsamic vinaigrette 18

Pesto Shrimp

Sautéed shrimp with basil pesto butter; served with grilled ciabatta 17

Hot Spinach & Artichoke Dip

Served with roti 16

Soup + Side Bread

Ask your server for today’s soup selections, choose one of our sides, and a slice of your choice of bread 17




Add some protein

Chicken Breast Grilled or blackened 7

Garlic Prawns Half dozen 6 Dozen 10

Double-Smoked Bacon Three slices 7

Iron Butcher Lamb Sausage Two links 7

Grilled Chorizo 4

Iron Butcher Ham Steak 4

Grilled Chuck Patty Hand-pressed with Hopcott’s beef 5

Tofu Steak 


 Garlic rubbed and grilled 4

Fresh Avocado 2.5

Free-Run Egg 2








Handhelds

Served on a brioche bun with your choice of side unless noted otherwise. Gluten-free bun add $3. Spicy garlic dill spear add $1. No side? No problem—subtract $3.






Ultimate Chicken Mother Clucker

Blackened chicken breast, smashed avocado, lettuce, tomato, Parmesan cream, toasted ciabatta 23

Fraser Valley Chicken Sandwich

Chicken breast, basil pesto, Cheesecrafters havarti, fresh tomato, lettuce, house-made mayo 21.5

Big Feast Grilled Club

Fraser Valley free-run chicken, Cheesecrafters havarti, double-smoked bacon, house-made mayo, lettuce, served on grilled garlic-cheddar sourdough 23

The Big Mess

Chicken breast fire-grilled with our Latin spice rub, topped with avocado, lettuce, tomato, chipotle creme, smoked cheddar, bourbon BBQ sauce 23

Pulled Pork Sandwich

Our signature smoked pork, bourbon BBQ sauce, creamy coleslaw 16

Umami Burger

Our beef patty, four cheese blend, local organic truffle mushrooms, caramelized onions, house-made mayo 22

The Clint Eastwood 

Our beef patty, smoked cheddar, double-smoked bacon, bourbon BBQ sauce, sautéed peppers + onions, house-made mayo 23




Bacon + Cheese Please

Our beef patty, double-smoked bacon, cheddar, four cheese blend, lettuce, tomato, mustard, house-made mayo and pickle, caramelized onions 23

Smoky Chorizo

Brisket + chuck patty topped with charred chorizo, smoked cheddar, roasted garlic aioli, pickled jalapeños, lettuce, tomato 23

Grown-Up Grilled Cheese

Double cream brie, aged parmesan, mozzarella, sharp cheddar, organic sourdough 19

Two Big Tacos, Please

Crisp roti stuffed with creamy coleslaw, smashed avocado, smoked cheddar, smoked pork, chipotle crema—note this item does not come with choice of side 16

The Fiery Vegan 




Organic sourdough grilled crisp with virgin olive oil, house-made vegan cheddar sauce, nutritional yeast, fresh tomatoes, arugula, house-made spicy vegan mayo 18

Veggie Burger 


 OPTION

House-made veggie patty with basmati, quinoa, red lentils, chickpeas, fresh tomatoes and choice of vegan mayo or roasted garlic-feta aioli 19

Make it totally vegan, have it served on toasted sprouted wheat








The Sides






Fries Not gluten-free 




Simply salted or Cajun

Big Feast Salad 




Napa Salad



Fresh Fruit Salad 




Creamy Coleslaw




Soup de Jour

Ask your server

Roasted Yam, Curry + Mango Chutney Soup 




Smashed Potatoes with Smoked White Cheddar




Roasted Yam Hash 






Roasted Breakfast Potatoes 




Available only until 3pm



Mac + Cheese




Fries 




Simply salted or Cajun. Note these cannot be made gluten-free.

Big Feast Salad 




Napa Salad

Fresh Fruit Salad 




Asian Coleslaw 




Mac + Cheese

Soup de Jour

Ask your server

Roasted Yam, Curry + Mango Chutney Soup 




Smoked Cheddar Smashed Potatoes

Roasted Breakfast Potatoes 




Available only until 3pm

Roasted Yam Hash 











Little Feast

Includes organic juice box, fresh fruit salad and a fresh baked cookie—for kids under 10.






Cheesy Eggs + Toast Fingers

Scrambled eggs, cheese, sprouted wheat toast 12

French Toast

Single piece of egg-dipped sourdough, fried golden and served with maple syrup 10

Lotsa Cheese Grilled Cheese

Mozzarella and cheddar cheese on organic sourdough 12

Mac + Cheese

A traditional favourite 12




Stella’s Amazing Tacos

A pair of tacos with pulled pork, sweet BBQ sauce, creamy coleslaw, fresh avocado, crisp roti 12

Chicken Strips

Served with honey mustard dipping sauce 14

Li’l Burger

4oz chuck patty topped with four-cheese blend, mayo, ketchup; served with fries or citrus infused fruit salad. Does not include juice box and cookie 14








Sweets






Chocolate Pecan Pie

Baked fresh with loads of crisp pecans! Topped with chocolate ganache and vanilla whipped cream 10

Baked Cheesecake

Baked with fresh lemon zest on a graham crust; topped with choice of fruit compote or chocolate, caramel and a spiced pecan 10

Peanut Butter Cheesecake

Chocolate wafer crust with a house-made peanut butter chocolate topping 10




Big Feast Cookies

Baked fresh daily; chocolate fudge pecan explosion, vegan peanut butter or mint infused chocolate chip 1.5 each

Choose any six 7.5

Coconut S’More  




Pecan date bottom layer, organic cocoa middle layer, raw agave, coconut topping 6.5

Banana Chocolate Chip Muffin

Gluten-free muffins with chocolate and crisp banana chips 4








Coffee, Tea + More






Drip Coffee Organic Salt Spring dark roast 4.25

Americano 3.75

Cappuccino 5.5

Latté/Flavoured Latté Vanilla, Sugar-free Vanilla, Toffee Nut, Lavender, Hazelnut 5.50 / 6.50

Caramel Macchiato 6.50

Chai Latté 6.00

Mocha 6.00

London Fog 5.50

Hot Chocolate Kid’s 3.50  Adult 4.50

Sub Almond / Coconut / Oat Milk 1.00




Organic Tea Earl Grey, Gunpowder Green, Roasted Coconut Chamomile Lavender, Mint 4.00

Pure Leaf Iced Tea Lemon, Raspberry 5.00

Zevia Sodas Black Cherry, Cola 3.50

Bubly Sodas Grapefruit, Orange, Lime 2.50

Phillips Sodas Root Beer, Craft Cola 5.00

Remedy Kombucha Ginger Lemon, Peach, Wild Berry 5.00

Juice Orange, Cranberry, Mango, Grapefruit 4.50 / 6.00

Apple Juice Organic unfiltered 4.00 / 6.00

Chocolate Milk 4.50






Cocktails




Happy Hour: Daily from 9am to 11am

Mojito 1 oz 6

Classic Mimosa 3 oz 4

Baileys Latté 1 oz 5

Kahlua Coffee 1 oz 5





Caesar 1 oz 8.5 2 oz 12

Vodka, Clamato, Worcestershire, garnished with a prawn, pickled bean, celery

Moscow Mule 1 oz 8.5 2 oz 12

Vodka, ginger beer, fresh lime

Classic Mimosa 3 oz 6

Sparkling wine with orange, mango, or grapefruit juice




Classic Old Fashioned 2 oz 13

Makers Mark bourbon, simple syrup, orange rim

Mojito 1 oz 8 2 oz 11

Choose from classic lime or mango; white rum, soda, fresh mint, fresh lime, house-made simple syrup

Baileys Latté 1 oz 6.5 2 oz 10

Salt Spring espresso, steamed milk, Baileys; topped with fresh Baileys whipped cream






Beer + Cider + Wine






Driftwood Fat Tug IPA 355 ml 6.5

Whistler Mountain Pilsner 355 ml 6.5

Whistler Bear Paw Honey Lager 330 ml 6.5

Coors Light 355 ml 6.5

Corona 330 ml 8

Guinness 440 ml 9




Somersby Cider 500 ml 9

Apple, Mango Lime

The View Winery 6 oz 9.5 9 oz 14 750 ml Bottle 37

Silver Lining White

The View Winery 6 oz 10 9 oz 15 750 ml Bottle 39

Silver Lining Red




Groups of seven or more are subject to a 18% gratuity, dine-in or take-out. Alcoholic beverages subject to 15% tax.
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