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COFFEE BREAKS

Healthy Break │  $16  PER PERSON
Mixed Whole  Fru i t   

Se lect ion of  Granola  Bars
Freshly  brewed cof fee  and se lect ion of  teas

Baker ’s  Dozen │  $21  PER PERSON
Freshly  S l i ced Fru i t  Tray

Assortment  of  Danishes/Muff ins  (AM)  or  Cookies/Squares  (PM)
Freshly  brewed cof fee  and se lect ion of  teas

Energizer  Break │  $24  PER PERSON
Freshly  Made Smoothie  of  the  Day  (pre  poured in  g lasses )  

Se lect ion of  Granola  Bars ,  Fru i t  and Vegetable  Tray
Freshly  brewed cof fee  and se lect ion of  teas

ADDITIONAL BREAK OPTIONS
Vegetable  Tray  wi th  Hummus or  Ranch Dress ing  │  $12  per  person

 Cured Meat  Board │  $15  per  person 
Cheese Board │$15 per  person 

Freshly  S l i ced Fru i t  P lat ter  │$12 per  person
Coffee  and Tea  Serv ice  (2  addi t iona l  refreshes)  │$5 per  person

Assorted Cookies  │$20 per  dozen 
Assorted Muff ins  │$22 per  dozen

 Assorted Whole  Fru i ts  │$30 per  dozen 
Assorted Pastr ies  │$20 per  dozen 

 Granola  Bars  │$2.50  each
 Bott led  Ju ice/Pop/Water  │$3 each 

Select items can be made Gluten Free, Dairy Free or Vegan. An additional cost may incur. 
Catering minimum requirement of 15 people.

Menus and pricing subject to availability and may change with advanced notice. 
Prices don’t include 18% service charge. GST & PST are included on all alcoholic drinks. 



BREAKFAST BUFFETS

Start  your  day  wi th  our  s ignature  breakfast  opt ions ,  
served buf fet  s ty le .

*Breakfast  Buf fets  inc lude f resh ly  brewed cof fee ,  a  se lect ion of  teas
and an assortment  of  ch i l led  ju ices .

CONTINENTAL BUFFET |  $22 PER PERSON 
Muff ins  and Danishes

Fresh Fru i t  P lat ter
Assorted Yogurts

Se lect ion of  Cerea ls  and Granola  wi th  Mi lk
Se lect ion of  Breads  wi th  Butter  and Preserves

COPPER POINT BUFFET |  $27 PER PERSON 
Scrambled Eggs

Bacon,  Sausage and Hash Browns
Select ion of  Breads  wi th  Butter  and Preserves

Fresh Fru i t  P lat ter
 

THE VALLEY BUFFET |  $33 PER PERSON  
Scrambled Eggs

Bacon,  Sausage and Hash Browns
French Toast  Cassero le

Yogurt  and Granola
Se lect ion of  Breads  wi th  Butter  and Preserves

Fresh Fru i t  P lat ter

EXPERIENCE UPGRADES 
This  can be  of fered to  both  breakfast  buf fets  and 

p lated breakfast  opt ions  
Chef  At tended Omelet  Stat ion │  $6  per  person

Select items can be made Gluten Free, Dairy Free or Vegan. An additional cost may incur. 
Catering minimum requirement of 15 people.

Menus and pricing subject to availability and may change with advanced notice. 
Prices don’t include 18% service charge. GST & PST are included on all alcoholic drinks. 



SPECIALTY BREAKFAST OPTIONS
 

PLATED BREAKFAST |  $22 PER PERSON
*Inc ludes  cof fee ,  tea ,  or  ju ice

Pancakes  |  Buttermi lk  pancakes ,  sa l ted  caramel  sauce ,  
whipped cream and berr ies  

Breakfast  BLTC |  Rye  toast ,  bacon,  le t tuce ,  tomato ,  f r ied  egg ,  
smoked cheddar ,  mayonnaise ,  hash browns

Elements  Breakfast  |  Two scrambled eggs ,  two p ieces  of  bacon,  
one maple  sausage ,  hash browns,  brown toast

BREAKFAST TO GO |  $18 PER PERSON  
A l l  Breakfasts  to  Go are  accompanied by  a  muff in ,  whole  p iece  of

f ru i t ,  van i l la  yogurt  cup and the  choice  of  one of  the  
fo l lowing  opt ions  -   

1 .  Ham and Swiss  Cro issant  
2 .  Bacon,  Let tuce ,  Tomato ,  Cheddar

3 .  Avocado Toast  Sandwich wi th  Mashed Avocado,  Arugula ,  
Tomato and Cheese

*Choice  of  Rye ,  Whole  Wheat  or  Whi te  Bread
 

ADD ONS AND SIDES
Ju ices  (Orange,  Grapefru i t ,  Apple )  │$3 each 

Muff in  │$ 2 .50  each
Danish  │$2.50  each

Hash Browns│$3 each
Whole  Fru i t│$3 each

ADDITIONAL BREAKFAST UPGRADES 
This  can be  of fered to  a l l  breakfast  buf fets  and 

p lated breakfast  opt ions  
Chef  At tended Omelet  Stat ion │$6 per  person

Select items can be made Gluten Free, Dairy Free or Vegan. An additional cost may incur. 
Catering minimum requirement of 15 people.

Menus and pricing subject to availability and may change with advanced notice. 
Prices don’t include 18% service charge. GST & PST are included on all alcoholic drinks. 



LUNCH BUFFETS

Al l  lunch buf fets  are  accompanied by  an assortment  of  desserts .
Freshly  brewed cof fee  and se lect ion of  teas  are  ava i lab le  

upon request .
 

TACO BUFFET |  $32 PER PERSON 
Tradi t iona l  Caesar  Sa lad  

Mexican Seasoned Corn Chips  and Sa lsa  
F lour  or  Corn Tort i l las

Ground Beef ,  BBQ Pul led  Chicken
Shredded Let tuce ,  D iced Tomatoes ,  Chopped Onions  

Sour  Cream and Guacamole
 

COPPER BURGER BUFFET |  $36 PER PERSON 
Mixed Greens  Sa lad wi th  Seasonal  Vegetables ,  House V ina igret te

Potato  Sa lad wi th  Red Onion,  Ce lery ,  Peppercorn Dress ing ,  
C lass ic  French Fr ies ,  Gr i l led  Beef  Pat t ies ,  Gr i l led  Chicken Breasts ,

Sautéed Mushrooms and Onions ,  Let tuce ,  Tomatoes ,  Onions ,  P ick les  
Cheddar  and Swiss  Cheeses ,  Mayonnaise ,  Ketchup,  Mustard

Fresh Buns  f rom Invermere  Bakery

AL DENTE BUFFET |  $39 PER PERSON 
Mixed Greens  Sa lad wi th  Seasonal  Vegetables ,  House V ina igret te

Assorted Ol ives ,  Crackers  and Cheese Board
Assorted Bruschetta  Board and Gar l i c  Bread

 Chicken and Mushroom Al f redo Fet tuc ine
Homemade Spaghett i  and Meatbal ls  wi th  Tomato Bas i l  

Vegetable  Ag l io  E  Ol io  Penne

Select items can be made Gluten Free, Dairy Free or Vegan. An additional cost may incur. 
Catering minimum requirement of 15 people.

Menus and pricing subject to availability and may change with advanced notice. 
Prices don’t include 18% service charge. GST & PST are included on all alcoholic drinks. 



“BUILD YOUR OWN SANDWICH” BUFFET |  $36 PER PERSON
Chef ’ s  Da i ly  Soup,  Tradi t iona l  Caesar  Sa lad

Fresh Vegetable  Tray ,  House Ranch Dress ing  
Ham,  Roast  Beef  and Roasted Chicken

Lettuce ,  Tomatoes ,  Onions ,  P ick les ,  Cheddar  and Swiss  Cheese
Assortment  of  Whole  Wheat ,  Whi te  and Rye  Breads  and Buns  

Se lect ion of  F lavored Sauces ,  Ketchup,  Mustard ,  Mayo

SPECIALTY LUNCH OPTIONS

Please  choose only  one i tem for  the  ent i re  group f rom the  Star ters ,
Main  and Dessert  choices  l i s ted  be low.

PLATED LUNCH |  $37 PER PERSON 

STARTERS
1)  Chef ’ s  Da i ly  Soup 

2 )  C lass ic  Caesar  Sa lad

MAIN COURSE OPTIONS
 1 )  Fet tuc ine  Puttanesca ,  Ka lamata  Ol ives ,  Sundr ied Tomatoes ,

Capers ,  Onion,  Gar l i c  and Pars ley
2)  Chicken Quesadi l la ,  S l i ced Chicken Breast ,  Mixed Peppers ,  

Smoked Cheddar  and Swiss  Cheese  
3 )  Bacon Cheeseburger  and French Fr ies  wi th  C lass ic  Toppings

DESSERT OPTIONS
1)  Carrot  Cake wi th  Vani l la  Frost ing  and Whipped Cream

 2)  Chocolate  Ice  Cream wi th  Whipped Cream and Chocolate  Sauce

Select items can be made Gluten Free, Dairy Free or Vegan. An additional cost may incur. 
Catering minimum requirement of 15 people.

Menus and pricing subject to availability and may change with advanced notice. 
Prices don’t include 18% service charge. GST & PST are included on all alcoholic drinks. 



BOXED LUNCH |  $21 PER PERSON

 Choose one choice  of  sandwich (made on an Invermere  Bakery  bun)
topped wi th  le t tuce ,  tomato and onion,  and served wi th  a  s ide  of

vegetable  crudi te ,  ranch d ip ,  one chef ’ s  da i ly  pastry  and 
a  bott le  of  water  -  

1 )  Roast  Beef ,  BBQ Sauce ,  Smoked Cheddar  Cheese
2)  Ham,  Swiss  Cheese ,  Honey  Di jon A io l i  

3 )  Herb Roasted Chicken,  Swiss  Sheese ,  Ca jun Mayo
4)  Let tuce ,  Tomato ,  Onion,  P ick les ,  Swiss  Cheese ,  Honey  Di jon A io l i

Select items can be made Gluten Free, Dairy Free or Vegan. An additional cost may incur. 
Catering minimum requirement of 15 people.

Menus and pricing subject to availability and may change with advanced notice. 
Prices don’t include 18% service charge. GST & PST are included on all alcoholic drinks. 



DINNER BUFFETS

Al l  d inner  buf fets  inc lude d inner  ro l l s  wi th  butter ,  mixed o l ives ,
house p ick les ,  crackers  and a  f resh vegetable  t ray  wi th  assortment  of

d ips .  Freshly  brewed cof fee  and se lect ion of  teas  
are  ava i lab le  upon request .

ELEMENTS DINNER BUFFET |  $48 PER PERSON 
Mixed Greens  Sa lad wi th  Seasonal  Vegetables ,  House V ina igret te  

Pasta  Sa lad
 Roasted Seasonal  Vegetables  

 R ice  P i la f
Buttermi lk  Mashed Potatoes  

 Roasted Chicken 
Seared Sa lmon

Assorted Dessert  Tray

COPPER POINT DINNER BUFFET |  $55 PER PERSON 
Class ic  Caesar  Sa lad  

Chef ’ s  Spec ia l  Meat  Del i  Sa lad
Roasted Seasonal  Vegetables

Herb Roasted Potatoes  
 R ice  P i la f

Roasted Beef  and Red Wine Gar l i c  Jus
S low Roasted Pork  Lo in
Assorted Dessert  Tray

DINING EXPERIENCE UPGRADES
Chef  At tended Carv ing  Stat ion │  $7  per  person 

Pr ime R ib  Upgrade │  $25  per  person

Select items can be made Gluten Free, Dairy Free or Vegan. An additional cost may incur. 
Catering minimum requirement of 15 people.

Menus and pricing subject to availability and may change with advanced notice. 
Prices don’t include 18% service charge. GST & PST are included on all alcoholic drinks. 



SPECIALTY DINNER OPTIONS

Please  choose only  one i tem for  the  ent i re  group f rom the  F i rs t
Course  and Dessert  choices  l i s ted  be low.  For  the  Main  Course ,  you

have the  f lex ib i l i ty  to  choose more than one opt ion.

PLATED DINNER |  $55 PER PERSON

FIRST COURSE 
Chef ’ s  Choice  Seasonal  Soup

 or
Mixed Greens  Sa lad ,  Seasonal  Vegetables  and House V ina igret te  

MAIN COURSE
1)  Gr i l led  Str ip lo in ,  Bourbon Cream Sauce

 2 )  Roasted Stuf fed Chicken Supreme,  Ol ive  Sa lsa  Crème Fra iche  
3 )  Seared Sa lmon,  Orange and C innamon Glaze

4)  Smoked and Gr i l led  Tofu ,  Miso  Soy  Ginger  Glaze

 DESSERT
Chocolate  Chip  Brownie

or
Strawberry  Cheesecake 

Select items can be made Gluten Free, Dairy Free or Vegan. An additional cost may incur. 
Catering minimum requirement of 15 people.

Menus and pricing subject to availability and may change with advanced notice. 
Prices don’t include 18% service charge. GST & PST are included on all alcoholic drinks. 



SPECIALTY DINNER OPTIONS

Please  choose only  one i tem for  the  ent i re  group f rom the  F i rs t
Course  and Dessert  choices  l i s ted  be low.  For  the  Main  Course ,  you

have the  f lex ib i l i ty  to  choose more than one opt ion.

CHEF’S  CHOICE |  $60 PER PERSON

FIRST COURSE 
Tomato Soup wi th  Gar l i c  Ch ips  

SECOND COURSE 
Baby Gem Let tuce ,  Miso  and Lemon V ina igret te ,  

Green Apple  and Walnuts

MAIN COURSE 
Gri l led  Chicken Supreme,  Bas i l  Brown Butter  Sauce ,  

Mushroom Risot to ,  Seasonal  Vegetables

DESSERT  
B iscot t i  Mi l le t  Feui l le t ,  Vani l la  Pastry  Cream,  Berr ies

CHILDREN’S  MENU

 (AGED 10 & UNDER)  |  $15 PER PERSON
 Gr i l led  Cheese  and French Fr ies  
Cheeseburger  and French Fr ies  

Chicken Tenders  and French Fr ies  wi th  P lum Sauce  
Pasta  Topped wi th  Tomato Sauce and Cheese

Select items can be made Gluten Free, Dairy Free or Vegan. An additional cost may incur. 
Catering minimum requirement of 15 people.

Menus and pricing subject to availability and may change with advanced notice. 
Prices don’t include 18% service charge. GST & PST are included on all alcoholic drinks. 



LATE NIGHT PUB FAIR
(Ava i lab le  af ter  10pm)

Hal f  pan ( feeds  8-10  people )  or  Fu l l  pan ( feeds  12-15  people )

SHEET PAN NACHOS |  $55/half  pan or  $100/ful l  pan 
Inhouse seasoned corn ch ips ,  cheddar ,  mozzare l la ,  red  onions ,

ja lapenos ,  o l ives ,  be l l  peppers ,  sa lsa  and sour  cream
 

CHEESE PIZZA |  $30/half  pan or  $60/ful l  pan 
Tomato sauce ,  cheddar ,  mozzare l la  and Grana Padano cheeses

 
MEAT LOVERS PIZZA |  $60/half  pan or  $120/ful l  pan

 Pepperoni ,  d iced ch icken,  chor izo  sausage ,  tomato sauce ,  
mozzare l la  and cheddar

 

Select items can be made Gluten Free, Dairy Free or Vegan. An additional cost may incur. 
Catering minimum requirement of 15 people.

Menus and pricing subject to availability and may change with advanced notice. 
Prices don’t include 18% service charge. GST & PST are included on all alcoholic drinks. 



HOT AND COLD HORS D’OEUVRES

COLD CANAPES |  $40 PER DOZEN
Smoked Sa lmon,  Cucumber  S l i ce ,  Fennel  and Honey A io l i

 Tomato ,  Bocconc in i  Cheese  and Bas i l  Skewers  wi th  Ba lsamic
Shaved Montrea l  Smoked Meat ,  D i jon  Mayonnaise ,  Gr i l led  Baguette ,

Greens  and Cherry  Tomatoes
Assorted Cured Meats  F leuret te

Assorted Fru i t  Skewers

HOT HORS D’OEUVRE |$40 PER DOZEN 
Cajun Rubbed Steak  B i tes ,  Ch imichurr i  Sauce

Chicken T ikka  B i tes
 Turmer ic  and Gar l i c  Shr imp Skewer

Hois in  Pork  Be l ly  Skewer
Spinach and Feta  Spanakopi ta ,  Tamar ind Chutney  

Wi ld  Mushroom and Gorgonzola  Cheese  Tart ,  Demi-Glace  

ASSORTED PLATTERS
(p lat ters  feed 15-20  people )

Cured Meats ,  Assorted Ol ives ,  Bread and Crackers  |  $130 per  p lat ter
 

Canadian and Internat ional  Cheeses ,  Compotes ,  Baguette  
and Crackers  |  $120 per  p lat ter

Seasonal  Vegetables ,  Buttermi lk  Dress ing  and Hummus |  
$70 per  p lat ter

Fresh S l i ced Fru i t ,  Co l lect ion Berr ies ,  Nuts  and Honey Fennel  Yogurt  |
$100 per  p lat ter  

Select items can be made Gluten Free, Dairy Free or Vegan. An additional cost may incur. 
Catering minimum requirement of 15 people.

Menus and pricing subject to availability and may change with advanced notice. 
Prices don’t include 18% service charge. GST & PST are included on all alcoholic drinks. 



RECOMMENDED CATERING FOR YOUR FUNCTION

CANAPES AND HORS D’OEUVRES
1 hour  recept ion wi th  d inner  fo l lowing  wi l l  require  

3  –  7  p ieces  per  person
2 to  3  hour  recept ion wi thout  d inner  wi l l  require  

10  –  16  p ieces  per  person

Example based on 60  guests :
Recept ion wi th  d inner  -  we suggest  you order  25  dozen

Recept ion wi thout  d inner  -  we suggest  you order  65  dozen

ESTIMATING YOUR HOST BAR
We recommend that  i f  you have  more than 80  guests  to  of fer  a

welcome dr ink  upon arr iva l  when the  recept ion beg ins .
 1  hour  recept ion wi l l  require  2  –  3  dr inks  per  person

2 to  4  hour  recept ion/d inner  wi l l  require  5  –  6  dr inks  per  person

ESTIMATING WINE AND SPARKING WINE
750 ml  bott le  of  wine  serves  5  g lasses

750 ml  bott le  of  spark ing  wine  serves  6  g lasses
We recommend that  you have  two bott les  of  wine  per  tab le  of  8 .

Example  based on 60  guests  wi th  2  bott les  of  wine  per  tab le :
 16  Bott les

Example  based on 60  guests  for  a  g lass  of  spark l ing  wine  per  person:
10  Bott les

Select items can be made Gluten Free, Dairy Free or Vegan. An additional cost may incur. 
Catering minimum requirement of 15 people.

Menus and pricing subject to availability and may change with advanced notice. 
Prices don’t include 18% service charge. GST & PST are included on all alcoholic drinks. 



WEDDING RECEPTIONS –  BAR OPTIONS
Please  note  -  Th is  pr ic ing  inc ludes  GST & PST.  

HOST BAR
An automat ic  18% serv ice  charge  is  added to  a l l  bar  sa les  and

charged to  the  host .

CASH BAR
Pr ices  inc lude GST & PST.  Serv ice  charge  not  inc luded.

SUBSIDIZED BAR –  TOONIE BAR
Guest  pays  $2  at  t ime of  order ing  then remain ing  dr ink  cost  ( see

below) ,  p lus  automat ic  18% serv ice  charge  is  added to  
the  host ’ s  f ina l  b i l l .

“HOUSE BRANDS”
House L iquor  

1  oz .  -  $9 .00
  2  oz .  -  $13.00

Smirnof f  Vodka ,  Gordons  Gin ,  Wiser ’ s  Whiskey ,  
Capta in  Morgan Spiced,  whi te  & Dark  Rum,  Jose  Cuervo Tequi la ,  J&B

Scotch ,  

House Wine  
5  oz .  G lass  -   $12.00
8 oz .  G lass  -  $16.00
 ($45.00  per  bott le )

Craft  Beer  -  $9 .00  per  can

Domestic  Beer  -  $8 .00  per  can

Imported Beer  -  $9 .00  per  bott le

Select items can be made Gluten Free, Dairy Free or Vegan. An additional cost may incur. 
Catering minimum requirement of 15 people.

Menus and pricing subject to availability and may change with advanced notice. 
Prices don’t include 18% service charge. GST & PST are included on all alcoholic drinks. 



Please  note  -  Th is  pr ic ing  inc ludes  GST & PST.  

Non-alcohol ic  Drink  -  $3 .00  per  soda
Peps i ,  D iet  Peps i ,  G inger  A le ,  Root  Beer ,  7up,  

Soda Water  and Tonic  Water

Oasis  Juice  -  $4 .00  per  dr ink
Orange,  Apple ,  Grapefru i t

Mocktai ls  -  $6 .00  per  dr ink
Arnold  Pa lmer ,  Sunr ise  Punch,  B lueberry  Smash

“PREMIUM BRANDS”

Premium Liquor  -  $13  per  ounce
Absolut  Vodka ,  Bombay Gin  

Bacard i  Whi te  Rum,  Crown Roya l ,  Jack  Danie ls ,  
Buf fa lo  Trace  Bourbon,  Cazadores  B lanco Tequi la  

WINE BY THE BOTTLE
 (must  be  ordered in  advance)

Wine l i s t  prov ided upon request .

Select items can be made Gluten Free, Dairy Free or Vegan. An additional cost may incur. 
Catering minimum requirement of 15 people.

Menus and pricing subject to availability and may change with advanced notice. 
Prices don’t include 18% service charge. GST & PST are included on all alcoholic drinks. 



We look  forward to  host ing  you at  your  next  event !  
P lease  contact  our  Groups  and Events  Coordinator

for  fur ther  informat ion regard ing  booking  and
cater ing  needs .  

groups@copperpointresort .com
250-341-4006

 


