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Our Okanagan estate is nestled in the beautiful @dgan
Valley in the south central interior of British Coimbia. The
125 acre Estate vineyard, located on the shored ake
Okanagan, is owned and operated by the Stewart Iyami
pioneering horticulturists in the Okanagan for 10gears.
Named British Columbig Winery of the Year 2004 by Wine
Press Northwest, Qudil&ate welcomes over 100,000 visitors
annually.

Our location and facilities at Quails’ Gate are ced

to none and with our recently built Wine Shop wefaf a

variety of products from Quails’ Gate Wines to lofzod and

artisanal craft products. Our 3500 sq ft Wineshepttdires a
state-of-the-art tasting bar, complete with seifsing

spittoons, and captures the essence of the Allidonse with

reclaimed wood flooring, and a gorgeous hand-atast®ne
fireplace. A must see stop on your Okanagan visit.

Our private dining room in the Hospitality Centrethe

STEWART FAMILY DINING Roowm, is a fully equipped facility
where groups of up to 40 people can hold privatenes;

corporate retreats or family gatherings. With exgian

windows that show the true scenic beauty surrougd@uails'

Gate, it is the perfect venue for those special nése The

balcony that surrounds the Hospitality Centre isetiperfect
place to enjoy the breathtaking views and can abmid

additional seating as well as a spectacular

reception area for the Stewart Family Dining Room.




GROUP LUNCH MENUS *

2 COURSE LUNCH MENUS$25 per person.
Paired with Quails’ Gate Wines $40 per person.

First Course

CHICKEN ORECCHIETTE

free run chicken breast, spring asapargus
confit garlic, arugula, olive oil, fresh basil
2007 Quails’ Gate Chardonnay

Dessert

CLASSIC LEMON TART

local berry sorbet, coconut tuille
Chantilly cream

2007 Quails’ Gate Optima

3 COURSE LUNCH MENU $35 per person.
Paired with Quails’ Gate Wines $55 per person

First Course

GATHERED GREENS

mixed lettuces and shoots, toasted almonds
radishes, roasted shallot vinaigrette

2008 Quails’ Gate Chasselas-Pinot Blanc-Pinot Gris

Main Course

DRY AGEANGUS NEW YORK STRIP LOIN

6 oz. medallion, warm potato salad with pancetta
red onion, pommery mustard and sherry vinegar
2006 Quails’ Gate Pinot Noir

Dessert

CITRUS SP ICECREME BRULEE
orange and almond biscotti
2007 Quails’ Gate Optima

* A set menu is required for groups of 15 or more.

GROUP DINNER MENUS *

3 COURSE DINNER MENU $49 per person.
Paired with Quails’ Gate Wines, $69 per person.

First Course

POTATO & LEEK SOUP

Chive snippets

2008 Quails’ Gate Chenin Blanc

Main Course

FREE RUN BREAST OF CHICKEN

Roasted with sweet paprika & lemon, herb gnocchi,
pan jus

2007 Quails’ Gate Chardonnay

Or

PACIFIC LING COD

Seared fillet, de puy lentil ragout, basil pistou
2006 Quails’ Gate Pinot Noir

Dessert

BAKED CHOCOLATE & CARAMEL CHEESECAKE
preserved cherry compote, caramel sugar
NV Tawny

4 COURSE DINNER MENU $59 per person.
Paired with Quails’ Gate Wines, $84 per person.

First Course

POTATO & LEEK SOUP

Chive snippets

2008 Quails’ Gate Chenin Blanc

Second Course

GATHERED GREENS

Mixed lettuces and shoots, toasted almonds, radishe
roast shallot vinaigrette

2008 Quails’ Gate Gewurztraminer

Main Course

FREE RUN BREAST OF CHICKEN

Roasted with sweet paprika and lemon, herb gnocchi,
pan jus

2007 Quails’ Gate Chardonnay

Or

QUEEN CHARLOTTE ISLANDS HALIBUT

Baked fillet, sweet pea risotto, chive butter

2007 Quails’ Gate Chardonnay

Or

ANGUS BEEF RIBEYE

Baby arugula, nugget potatoes with pancetta, redron
& grainy mustard

2006 Quails’ Gate Pinot Noir

Dessert

CITUS & SPICE CR ME BRULEE

Almond biscotti

2007 Quails’ Gate Optima

* A set menu is required for groups of 15 or more.



Canapés & Hors D’'oeuvresed per dozen*

Warm Canapés

Vegetable spring rolls, house made plum ketchup
Spinach, chevre & pine nut filo rolls

Grilled asparagus wrapped in Parma ham

Sweet onion, thyme & smoked gouda tarts

Warm brie & peach preserve on crostini

Wild Pacific halibut cakes with citrus aioli
Dungeness crab cakes, sauce remoulade

Scallop & smoked bacon pinwheels

Cold Canapés

Fraser Valley duck rillette, cherry preserve arubini

Sea scallop ceviche spoons with preserved lemohiges

Freshly shucked pacific oysters on the half shedl wine mignonette
Black olive tapenade with confit Albacore tuna crostini

Rare Albacore tuna, soya braised shitake mushraemthisesame spoons
Beef tenderloin carpaccio ,watercress, Regiandraffite oil on crostini
Beets, toasted walnut & chevre spoons

Herb marinated fresh mozzarella with sundried toma

**minimum two dozen per item

$25
$30
$30
$25
$35
$25
$45

$40

$25
$40
$40
$30
$30
$30
$25

$25



Room Configurations

60 inch Rounds 30 People
Rectangles 36 People

Reception Summer 80 People
Reception Spring / Fall 60 People
Reception Winter 60 people
U-Shape 18 People

Boardroom 20 People

Facility Rental Rates

Day Meetings 7:30 am to 3:30 pm
inclusive of audio visual, digital
projection & internet.

Food & Beverage required
November to April only $250
Private Dining Functions $500

CONTACT Menu Pricing

Lunch
GENERAL INQUIRIES g course i;:-gg

course .

Phone: 250-769-4451 4 course $45.00
Toll Free: 1-800-420-9463 Dinner
Fax: 250-769-3451 3 course $49.00
info@quailsgate.com 4 course $59.00
www.quailsgate.com Wine Pairing

2 course wine pairing $15.00

3 course wine pairing $20.00
EVENT RESERVATIONS 4 course wine pairing $25.00

& GROUPBOOKINGS Canaps(1 dozen) $20 - $40

Julia Garner
1-800-420-9463 ext. 221
groupbookings@quailsgate.com

3303 Boucherie Road
Kelowna British Columbia
V1Z 2H3 Canada
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