


1) Determine your budget

2) Call Archana Natha
Sales Manager for Film & Entertainment

ph: 604.891.5128

3) Pick a date to book Zimm Lounge

4) Choose your Wrap Party package

5) Allow Catering Manager Nicole Folino
to work out the details!




Fits into a $§2500" budget
based on 100people

Passed canapés and one reception station:

+ Crudité platter—assorted fresh cut vegetables, herb yogurt dip

+ Lemon grass and lime marinated chicken satay, spicy Thai peanut sauce

+ Vegetarian spring rolls, house made sweet plum sauce

+ Black pepper encrusted organic bison carpaccio on rosemary flat bread
$15 per person

I drink ticket per person
+ applicable for a glass of house wine,
+ bottle of domestic beer, or a 10z highball cocktail
$5.50 per person

*please note we have factored gratuities and applicable taxes into the $2500 estimated budget
* canapés may be substituted for other available passed appies. Please ask for suggestions



Fits into a $3500* budget
based on 100people

Passed canapés and two reception station:

+ Crudité platter—assorted fresh cut vegetables, herb yogurt dip
+ Selection of local and imported cheeses, house made crackers

+  Gazpacho and chili infused vodka shooter

+  Wild mushroom strudel with Salt Spring Island goat’s cheese

+ Angus beef tataki with purple radish sprouts, togarashi mayo
$23 per person

I drink ticket per person
+ applicable for a glass of house wine,
+ bottle of domestic beer, or a 10z highball cocktail
$5.50 per person

*please note we have factored gratuities and applicable taxes into the $3500 estimated budget
* canapés may be substituted for other available passed appies. Please ask for suggestions



Fits into a $5000* budget
based on 100people

Passed canapés and two reception station:

+ Selection of local and imported cheeses, house made crackers
+  Antipasto platter—Grilled artichokes, balsamic glazed mushroom:s,
marinated cherry tomatoes, assorted cured meats

+  Squash tartlets with braised lamb
+ Poached pear and blue cheese on savory shortbread
«  Garlic, basil and black pepper marinated chicken wings
+ Beet cured salmon gravlax, horseradish whipped goat’s cheese on house made flat bread
+  Smoked albacore tuna loin, basil pistou, kalamata olives

$35.50 per person

I drink ticket per person

+ applicable for a glass of house wine,
+ pbottle of domestic beer, or a 10z highball cocktail
$5.50 per person

*please note we have factored gratuities and applicable taxes into the $5000 estimated budget
* canapés may be substituted for other available passed appies. Please ask for suggestions



More room in your budget?

Add more food!

+ Please ask for our complete catering menu
«  Qrif you're all wrapped up, give us a price point per person
and allow us to make suggestions!

Add more drinks!

+ Purchase additional drink tickets
+ Purchase bottled wine to be opened and poured
+ Add a cash bar!

Add a DJ!

» Please ask for our recommendations




Palisades

Where it’s at!

Zin Restaurant & Lounge

Pacific Palisades Hotel

1277 Robson Street (@Jervis)
Vancouver, BC V4E 1C4
604-688-0461
Archana.Natha@kimptonhotels.com



