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250-994-3427

office@wellshotel.com

wellshotel.com

Our Food Philosophy
We keep it fresh. We keep it affordable. We keep it accessible. We love your feedback

Catering Notes

We service the Wells and Barkerville areas
and can travel to other communities upon
request. We are also licensed to provide bar
service at catered events.

All menu items listed are for buffet service.
Prices are per person with a minimum 10-
person order. Plated service may be available
upon request.

All catering orders are subject to 5% GST and
10% service gratuity

Prices do not include dishware rental (plates,
bowls, knives, forks, etc)

e Dishware rental and cleaning: $1.50
per person

e Meals packaged in individual takeout
containers: $0.75 per person, per item

Dietary Notes

We make our food from scratch and take
pride in providing fresh, healthy, and delicious
options! We are happy to accommodate
custom menu requests.

V: Vegetarian
GF: Gluten-Free
DF: Dairy-Free

While we endeavour to provide dining options
for a variety of needs, all food is prepared in a
common kitchen, and we cannot guarantee
menu items to be 100% free of allergens.

Guests with severe allergies should be noted
in the catering plan.
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LS

Cream of Tomato $6
Crushed tomato, select herbs, vegetable stock, cream
V, GF

Add garlic crouton and shredded Parmigiano
Reggiano garnish (contains gluten and dairy)  $2

Potato Bacon $7
Potato, bacon, onion, cream, chicken stock, spices GF

Add shredded cheddar, sour cream, and scallion
garnish $2

Vegetable & Rice Medley $6
Rice, carrot, celery, vegetable stock, select herbs
Vegan, GF, DF

Add shredded chicken (contains meat) $3
Thai Coconut Curry $7
Coconut milk, red curry, mushroom, bell pepper, lime,
cilantro GF, DF, contains fish sauce

Add chicken or prawn $3
Mexican Black Bean $7
Tomato, black beans, sweet corn, chilis, vegetable
stock, spices Vegan, GF, DF

Add sour cream, cilantro, tortilla riblbon garnish

(contains dairy) $2
Beef Stew $8
Beef, red wine, vegetables, potato GF, DF

Add Whiskey Jack Sourdough baguette with
butter (contains gluten and dairy) $2
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Salais

Bavarian Potato $6
Potato, dijon vinaigrette, bacon, scallion, herbs

GF, DF
Classic Caesar $6

Romain, garlic croutons, Parmigiano Reggiano,
bacon, capers, Caesar dressing.

Mediterranean Arugula $7
Arugula, tomato, walnut, pomegranate, Parmigiano
Reggiano, carrot-ginger vinaigrette, balsamic glaze.

V, GF

Coleslaw $5
Cabbage, carrot, classic creamy coleslaw dressing

V, GF, DF

Southwest $7

Lettuce, tomato, sweet corn, black beans, pickled
onion, avocado, tortilla strips, lime crema dressing

V, GF
Greek Pasta $7
Fusilli, cucumber, tomato, bell pepper, red onion, fetq,
black olives, Greek dressing. \%
Asian Glass Noodle $6
Vermicelli rice noodle, cucumber, carrot, sesame,
ginger, soy, peanut Vegan, GF, DF
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otarches & Vegoies

Breads $3

Choice of pita bread (vegan), Whiskey Jack
sourdough baguette slices (vegan), corn tortilla chips
{(vegan, GF), or buttered naan bread (V)

Mexi Rice $6

Rice, onion, tomato, corn, beans, spices Vegan, GF, DF

Coconut Lime Rice $6
Rice, coconut milk, Kaffir lime leaf Vegan, GF, DF
Mushroom and Walnut Risotto $8
Rice, mushroom, walnut, cream, chicken stock GF
Molasses Baked Beans $6
Beans, molasses, onion, spices Vegan, GF, DF
Garlic Mashed Potatoes $8
Potato, garlic, cream, butter, gravy V, GF
Herbed Roasted Potatoes $6
Roasted potatoes, select herbs Vegan, GF, DF
Baked Mac & Cheese $10
Elbow macaroni, cheddar and gruyere cheeses, crispy
butter panko 4
Pasta Primavera $8
Rotini, seasonal vegetables white wine cream sauce
Vv

Chickpea Curry $9
Chickpeaq, potatoes, seasonal vegetables, Indian
spices. Vegan, GF, DF
Mixed Roasted Veggies $7
Seasonal vegetables, salt, pepper, olive oil

Vegan, GF, DF
Honey Za'atar Roast Carrots $8
Carrots, spices, honey, feta V, GF
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Mains

Fried Chicken Wings $12
Flavour options: lemon pepper, hot, honey garlic,
BBQ, Sweet chili, apricot Dijon GF, DF
Fried Sweet Chili Coconut Tofu $12
Tofu, coconut, flour, egg sweet chili sauce V, DF
Mushroom Strudel $14
Mushroom, spinach, onion, walnut, feta, balsamic
glaze, flaky puff pastry 4
Thyme & Garlic Pork Chop $12
Pork, thyme, garlic, spices, apple chutney GF, DF
Seared Shrimp $12
Shrimp, lemon-garlic butter sauce. GF
Miso Glazed Salmon $14
Salmon, miso, scallion GF
BBQ Pulled Pork $14
Pork, spices, BBQ sauce GF, DF
Braised Beef $16
Beef, onion, carrot, garlic, red wine, spices GF, DF
Beef Kebab $16
Served with choice of tzatziki or tahini yogurt sauce
GF
Honey Glazed Chicken $16
Chicken, honey, herbs, spices GF, DF
Assorted Deli Sandwiches $14

A mixture of deluxe deli style sandwich on ciabatta
bread. Vegetarian options included.
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Jessert

Strawberry Biscuit Shortcake $5
Strawberry, sour cream pastry, whipped cream 4
Blueberry Puff Strudel $5
Blueberry, cream cheese, puff pastry 4
Peanut Butter Squares $5
Peanut butter, flour, sugar, dairy, spices 4
Carrot Cake Blondies $6
Flour, carrots, nuts, spices, sour cream frosting 4
Chocolate Mousse $7

Chocolate, cream egg, cocoaq, whipped cream  V, GF

Mango Panna Cotta $7
Coconut milk, mango, agar agar Vegan, GF, DF
Field Berry Tiramisu $8
Berries, custard, whipped cream, cake, espresso Vv
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Breaklast

Breakfast Sandwich $9

Egg, bacon, Swiss cheese, tomato, and mayo on a
brioche bun. Vegetarian options available.

Light Continental $10
Includes toast, butter, peanut butter, jams, hard
boiled eggs, yogurt and granola, whole fruit, and
oatmeal

Smoothie Bowl Buffet $12
A variety of fruit smoothies served with a buffet of
fresh fruit, nut, granola, and other toppings. Dairy
and non-dairy options available.

Bagel Bar $13
A variety of bagels served with a buffet of cheeses,
smoked salmon, deli meats, tomato, onion, avocado,
cucumber, and boiled egg slices

Strawberry Sour Cream Biscuits $4
Served with butter

Oatmeadl $3
Scrambled Eggs $4
Bacon or Sausage $4
Hashbrowns $4
Fruit Salad and Yogurt $5
Coffee and Tea Service $3
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