
GROUP MENU
This menu is designed for take-out of groups of 15 or more guests.  

Each container will be labeled with the individual’s name and item to aid in easy distribution.  
Please allow minimum four hours’ notice when ordering. 

$30 per person, includes taxes, service charges, fresh baked cookies, cutlery, and napkins. 
Choose one entrée per person.

Keto Crunch    Option
Mixed greens, beets, carrots, cucumber, avocado, goat cheese, radish, almonds, pumpkin 

seeds; choice of chicken, shrimp, or grilled garlic tofu.

Napa Salad
Fresh spinach, arugula, goat cheese, fresh grapes, spiced pecans,  

white balsamic vinaigrette; topped with grilled chicken.

Bacon + Cheese Please
Our beef patty, double-smoked bacon, four-cheese blend, lettuce, tomato, mustard,  

house-made mayo, caramelized onions on a toasted brioche bun; served with house salad.

Veggie Burger    Option
House-made veggie patty with basmati, quinoa, red lentils, chickpeas,  

fresh tomatoes, choice of vegan mayo or roasted garlic-feta aioli on a toasted brioche bun; 
served with house salad.

Fraser Valley Chicken Sandwich
Chicken breast, basil pesto, Cheesecrafters Havarti, lettuce, tomato, mustard,  

house-made mayo on a toasted brioche bun; served with house salad.

Chicken & Shrimp “Ciao” Mein
Free run chicken, wild prawns, house-made pesto, fresh arugula, spinach,  

caramelized onions, lemon cream sauce, egg noodles; topped with Parmesan.

Big Feast Stir Fry
Choice of chicken or shrimp, egg noodles, red peppers, broccoli,  

carrots, fresh orange garnish.

Sherry’s Meatloaf
Hopcotts beef, fresh herbs, caramelized onions, beef gravy, smoked cheddar  

smashed potatoes, seasonal vegetables.

West Coast Salmon Cake Bowl
Fresh kale with quinoa, dried cranberries, white cheddar, roasted yams and toasted 

almonds tossed in a smoky honey vinaigrette; topped with salmon cakes and crisp apple.

Red Curry Bowl   OPTION
Coconut rice, Thai red curry, roasted cauliflower, chickpeas, cilantro, crisp roti; choice of 

grilled chicken or garlic tofu.

Most of our menu can be modified to accommodate allergies or food sensitivity such as gluten. Ask your server!


