
Menu

Fresh, handcrafted food for every occasion —
corporate events, celebrations, and gatherings of every kind

(604) 349-9911  ·  premiercentralkitchen.com



•   S E R V I C E S   •

Drop-Off
Served in Aluminum Party Trays

Buffet  Setup
Hotel Pans and Chafing Dishes

Ful l  On-Site  Service  (Extra  Charge  Appl ies )
Setup, Serving of Food and Non-Alcoholic Drinks, and Cleanup

•   P L E A S E  N O T E   •

Order 2 weeks in advance and receive a 5% discount.
All prices are subject to 5% GST, added to the final price.

Prices and menu items are subject to change without notice.
Seasonal items may be substituted based on availability.

Please advise us of any allergies. Our kitchen handles common allergens
and cannot guarantee an allergen-free environment.

A deposit is required to secure your booking date.
Delivery fees depend on the location; on-site service fees may apply.

Additional charges will apply for extra services.

V Vegetarian Option Available Gluten-Free Option AvailableGF



•   A P P E T I Z E R S   •
Appetizers are priced per person

Sweet  Thai  Chi l i  Chicken Bites  — $8

Cocktai l  Prawns — $8 GF

Caprese  Bruschetta  — $8 V

Mini  Avocado Toast  with Jammy Eggs  — $12 V

Scal lop-Wrapped Bacon — $12 GF

Spring Rol l s  — $8 V

Chicken Sl iders  — $8



•   S A L A D S  &  D I P S   •
Salads & dips are priced per person

Caesar  Salad — $8

House  Greens  Salad — $8 V GF

Seasonal  Greens  Salad with Fruit  — $8 V GF

Pasta  Salads  — $8
Pesto, Mediterranean, or Classic

Coles law & Potato  Salad — $8 V GF

Seafood Dip — $8 GF



•   M A I N S   •
Mains are priced per person

Sous-Vide Steak — $20 GF

Medium-Rare Only, Peppercorn Sauce
Recommended On-Site Grill (We Can Bring Our Own Grill);

Possible Extra Surcharge Due to Weather Complications

Prime Rib — $30 GF

8oz
Au Jus

Min. Order 15

Oven-Baked Salmon — $20 GF

Yogurt Dill Sauce

Slow-Roasted Chicken — $20
Greek Yogurt Mint Sauce, or Tarragon Cream

Turkey — $20
Turkey Gravy & Cranberry Sauce

Seasonal Item · Min. Order 15

Cajun Chicken — $20 GF

Shepherd ’ s  Pie  — $20
Min. Order 15

Quinoa Bowl  with Coconut  Curry  — $20 V GF

Stuffed Mushrooms — $15 V



•   S I D E S   •
Sides are priced per person

Seasonal  Vegetables  — $8 V GF

Squash Medley  — $8 V GF

Winter  Succotash — $8 V GF

Honey Glazed Carrots  — $8 V GF

Confit  Garl ic  Mashed Potatoes  — $8 V GF

Garl ic  Roasted Potatoes  — $8 V GF

Pasta  — $8 V

Mac & Cheese / Alfredo / Bolognese / Pesto Alfredo

Rice — $8 V GF

White / Basmati / Coconut

Dinner  Rol l s  & Butter  — $1 .50  each V

Not Available Gluten-Free



•   G R I L L  &  S K E W E R S   •
Skewers — $4 each · 3 for $10

Choice of sauce: Greek, Cajun or BBQ

Beef  Skewers

Chicken Skewers

Tofu Skewers V

Prawn Skewers

Veggie  Skewers V

Gril led Corn on the  Cob — $3  each V GF



•   D E S S E R T S   •
Desserts are priced per person

Apple  Crumble  — $8 V

Mini  Cheesecake — $8 V

Fruit  Platter  — $8 V GF


