
 
 

Bowen Island Arts Council Fund Raiser Picnic, 
Saturday June 23rd 2007 

 
Menu 

A delicious offering fromThe Snug Café. 
 

Appetizers:  7pm – On each table 
 
Baskets filled with a selection of artisan breads, dishes with olive oil and 
balsamic vinegar for dipping. 
 
Wooden “Butcher-block” style boards with a selection of Brie, cambizola, 
frulano, and cheddar cheeses, bowls of mixed olives and rosemary, a wedge 
of rough meat pate and a wedge of creamy vegetable pate. Small bunches of 
grapes “stranded” with fresh herbs for color. 
 
Entrée:  7.30pm -7.45pm  - Buffet 
 
Salmon:   
. 
4oz salmon fillets, barbequed with a honey/soy-sauce glaze and dusted with 
fresh dill, presented in chafing dishes to maintain heat. – Served with foil 
wrapped jacket potatoes and a dollop of sour cream and chive dressing. 
 
Lentil Lasagna:   
 
A colorful mixture of green lentils, red peppers, celery, onions and garlic 
slathered with a 3 cheese sauce between layers of white and green lasagna 
topped with Asiago and Frulano, presented in chafing dishes to maintain 
heat. 
 
 



Salad Selection:   
 

1. New potato salad, in a creamy mayo/yogurt and lemon juice dressing, 
red onions, and parsley and sprinkled with grated hard-boiled eggs. 

 
2. Pesto Chicken & pasta salad, a mixture of chicken breast, black 

olives, feta cheese, sun-dried tomatoes and artichokes in a creamy 
green pesto dressing 

 
3. Curried Lentil and Brown rice salad, green lentils & brown rice 

cooked in a mild curry stock, with red & green sweet peppers, red 
onion, cranberries, diced celery, diced carrot, pecans and cilantro, 
drizzled with a garlic vinaigrette dressing. 

 
4. Green salad, Romaine hearts and mixed spring greens sprinkled with 

dried fruit and nuts with a side French dressing. 
 

5. Asparagus and Green Bean Platter, as it sounds, blanched spring 
asparagus and green beans drizzled with raspberry vinaigrette and 
sprinkled with a julienne of yellow “sunburst peppers”. 

 
Desert:  8.45pm - Buffet 
 
 
Pavlova:  Circles of “melt in your mouth” meringue topped with whipped 
vanilla cream and sliced fresh spring strawberries. 
 
Squares: Lemon Burst, chocolate haystack brownie and macaroon madness  
 
 
A selection of black and herb teas and de-caf coffee. 
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