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VANCOUVER MARRIOTT PINNACLE DOWNTOWN 

1128 W Hastings St. Vancouver V6E 4R5   T. 604 684 1128 

CONTINENTAL BUFFET BREAKFAST 

PRICING IS PER PERSON 

BAKER'S DELIGHT | 31 

orange & grapefruit juices  GF V 

sarah’s freshly baked muffins, scones, danishes & croissants 

butter, honey & preserves 

fresh seasonal fruit & berries  GF V 

freshly brewed starbucks regular & decaffeinated coffee, tazo tea, honey, 2%, skim & almond milk 

JUMP START | 34  

orange & grapefruit juices  GF V 
banana strawberry smoothie  GF 

sarah’s freshly baked muffins, scones, danishes & croissants 

bagels with cream cheese, butter & preserves 

housemade granola, assorted cereal, 2% & skim milk 

assorted fruit and greek yogurt  GF 

fresh seasonal fruit & berries  GF V 

freshly brewed starbucks regular & decaffeinated coffee, tazo tea, honey, 2%, skim & almond milk 

 

Breakfast menus are available until 9:30am. Menu items and prices are subject to change without notice; please note that a 22% 
taxable service charge and taxes will be added to all prices. 

 

 

GF - gluten free 
V   - vegan 



 

   

BREAKFAST ENHANCEMENTS 

PRICING IS PER PERSON 

SWEET 

granola parfait shooters | greek honey yogurt, blueberries, house made granola | 4 

steel cut irish oatmeal | toasted almonds, raisins, brown sugar, 2%, skim & almond milk  V | 6 

pineapple, kale & chia seed smoothie  GF | 6 

seasonal fruit & berries | 8 

brioche french toast | maple syrup | 8 

blueberry pancakes | maple syrup, whipped cream | 8 

fresh fruit skewers | vanilla greek yogurt | 9 

cinnamon roll french toast | candied pecans, maple butter | 10 

SAVORY 

scrambled eggs | cheddar, salsa, chives  GF | 8 

breakfast sandwiches | english muffin, eggs, shaved ham, white cheddar | 8 

breakfast burrito | scrambled eggs, spicy chorizo, bell peppers, pepper jack cheese, pico de gallo | 9 

breakfast enchiladas | egg, spicy chorizo, white cheddar, roast poblano, corn tortilla | 10 

biscuits & gravy | housemade biscuits, sausage gravy | 10 

eggs benedict | canadian back bacon, hollandaise | 10 

smoked salmon eggs benedict | cream cheese, spinach, hollandaise | 11 

smoked salmon open faced bagels, herb cream cheese, capers, red onion | 11 

CHEF’S OMELET BAR | 22   minimum 25 people 

omelets & cage free eggs made to order | ham, bacon, chorizo, chicken sausage, tomato, bell pepper, scallion, onion, 

asparagus, spinach, mushroom, cheddar & pepper jack cheese 

 

The above breakfast enhancements may be added to all of our breakfast menus.  
Breakfast menus are available until 9:30am. Menu items and prices are subject to change without notice; please note that a 22% 
taxable service charge and taxes will be added to all prices. 
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GF - gluten free 
V   - vegan 
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PRICING IS PER PERSON 

ALL CANADIAN | 41   minimum 30 people 

orange & grapefruit juices  GF V 
fresh seasonal fruit & berries  GF V 

individual greek yogurts  GF 
house made granola, assorted cereal, 2%, skim & almond milk  GF 

steel cut oatmeal & quinoa, raisins, dried cranberries, toasted almond, brown sugar  V 

sarah’s freshly baked muffins, danishes, scones, croissants, butter & preserves 

toast & bagels, cream cheese 

scrambled eggs, cheddar, chives  GF 

apple wood smoked bacon  GF 

all natural pork sausage 

breakfast potatoes hash, caramelized onions, roasted tomatoes, scallions  V 

freshly brewed starbucks regular & decaffeinated coffee, tazo tea, honey, 2%, skim & almond milk  

PICK AND CHEWS | 44   minimum 30 people 

menu includes: freshly brewed starbucks regular & decaffeinated coffee, tazo tea, honey, 2%, skim & almond 
milk, orange & grapefruit juices, fresh seasonal fruit & berries  V, individual greek yogurts, croissants, muffins & 
danishes, a choice of 1 egg, 2 meats & 2 sides 

choice of (1) egg: 

scrambled eggs, salsa, pepper jack cheese  GF 

egg white frittata, grape tomato, spinach, goat cheese GF 

scrambled eggs, cheddar, chives  GF 

spanish frittata, peppers, tomato, potato, cilantro crema,  

salsa GF 
 
choice of (2) meats: 

all natural pork breakfast sausage 

chicken apple sausage 

applewood smoked bacon  GF 

turkey sausage 

grilled chorizo sausage 

grilled ham 

 

VANCOUVER MARRIOTT PINNACLE DOWNTOWN 

1128 W Hastings St. Vancouver V6E 4R5   T. 604 684 1128 

choice of (2) sides: 

kale & pineapple smoothie  GF 

oatmeal & quinoa, raisins, almonds, brown sugar  V 

housemade cinnamon buns 

brioche french toast, caramelized apples, pecans 

blueberry pancakes, maple syrup 

roasted asparagus, grape tomato, herb oil  GF V 

roasted roma tomato, parmesan, basil, olive oil  GF 

herb mushrooms, onions, spinach  GF V 

crispy hashbrowns, peppers, onions  V 

baby yukon potatoes, caramelized onions, chives  V 

GF - gluten free 
V   - vegan 



 

   

 
 

ENHANCED BREAKFAST BUFFET 

 

VANCOUVER MARRIOTT PINNACLE DOWNTOWN 

1128 W Hastings St. Vancouver V6E 4R5   T. 604 684 1128 

ENHANCED BREAKFAST BUFFET 

PRICING IS PER PERSON 

LOWER MAINLAND BREAKFAST | 47    available for 30 to 200 people 

blueberry smoothie  GF 

fresh seasonal fruit & berries, whole bananas  GF V 
maple scone, raspberry scone 

peach breakfast loaf 

smoked salmon benedict, caramelized onion hollandaise, chives 

egg white frittata, okanagan goat cheese, grape tomato, basil GF 
chicken apple sausage & maple bacon  GF  
yellow skin potato hash browns, caramelized onions, thyme V 
roast asparagus, mushrooms, parmesan  GF 
freshly brewed starbucks regular & decaffeinated coffee, tazo tea, honey, 2%, skim & almond milk 
 

LIFE STYLE BREAKFAST | 50   minimum 30 people 

fresh squeezed orange Juice GF 

kale & orange smoothie, chia seed, banana  GF 
fresh seasonal fruit & berries GF V 

bran muffins, zucchini chocolate breakfast loaves 

housemade granola, greek yogurt, blueberries 

steel cut oatmeal, quinoa, blueberries, toasted almonds, brown sugar V 
white cheddar, local artisan brie cheese, boursin, fruit preserves, GF baguette & sourdough 

smoked wild local salmon, shaved red onions, capers, lemons, whole wheat bagels, herb cream cheese 

egg white frittata, crimini mushrooms, grape tomatoes, spinach, goat cheese GF 
turkey sausages 

roma tomatoes, baby kale, parmesan  GF 

sweet potato & yukon gold hash, caramelized onions, thyme V 

freshly brewed starbucks regular & decaffeinated coffee, tazo tea, honey, 2%, skim & almond milk 

 

 

 
 

GF - gluten free 
V   - vegan 
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PLATED BREAKFAST 

PRICING IS PER PERSON 

VANCOUVER MARRIOTT PINNACLE DOWNTOWN 

1128 W Hastings St. Vancouver V6E 4R5   T. 604 684 1128 

PLATED BREAKFAST 

menu includes:  

orange & grapefruit juices  GF V 
fresh seasonal fruit  & berries  GF V 
greek yogurt, house made granola, berry parfait shooter 

muffins & croissants 

freshly brewed starbucks regular & decaffeinated coffee, tazo tea, honey, 2%, skim & almond milk 

 

choice of (1) entrée: 

brioche french toast | caramelized apples, toasted pecans, pure maple syrup | 35 

scrambled eggs | crispy bacon, yukon potato hash, grilled roma tomato | 38 

egg white frittata | crimini mushrooms, sautéed spinach, toy box tomatoes, crumbled goat cheese | 38 

 

 

Breakfast menus are available until 9:30am. Menu items and prices are subject to change without notice; please note that a 22% 
taxable service charge and taxes will be added to all prices. 

 

  

 

GF - gluten free 
V   - vegan 



 
 
 
 

   

 

 

EASY BREAK | choose two for 18 or choose three for 21 

menu includes: freshly brewed starbucks regular & decaffeinated coffee, tazo honey, 2%, skim & almond milk, 
infused water 
 
housemade biscotti 
chocolate chip rice crispy squares  GF  
freshly baked snickerdoodle cookies 
house made muffins 
assorted house baked fruit & nut breads 
nanaimo bars, pecan nut bars, lemon squares 
sliced fresh fruit, seasonal berries GF V 
granola bars, cliff bars and kind bars GF 
french macarons 
hardbite potato chips, all natural, local GF V 
popcorn, house seasoned and caramel GF 
salted pretzels, honey mustard 
 
 
 

A LA CARTE BREAK ITEMS | pricing is per item 

mini cinnamon doughnuts│3.50 
individual house made granola & yogurt parfaits shooter│4 
house made cookies│4 
mini corn dogs, house mustard│4 
smoothie shooters, spinach pineapple & banana orange  GF │4 
tea sandwiches, cucumber, watercress, smoked salmon, ham & swiss cheese│4 
chocolate dipped strawberries│4 
chocolate éclairs│4 
individual pastries│4.50 
cupcakes, red velvet, lemon meringue, salted caramel │5 
candy bars, m&m’s, snickers, coffee crisp │5 
haagen daz ice cream bars  GF │6 
assorted clif bars│6 
fruit skewers  GF V │6 
soft drinks │6 
philips craft soda│6 
beaver tails, cinnamon sugar│6 
starbucks coffee/regular or decaf tea │7.50 
bbq spiced nuts  GF │8 
seasonal fruit & berries  GF │9 
 

COFFEE BREAKS 

PRICING IS PER PERSON 

VANCOUVER MARRIOTT PINNACLE DOWNTOWN 

1128 W Hastings St. Vancouver V6E 4R5   T. 604 684 1128 

 

mini cinnamon donuts 
spiced and candied nuts, pecans, cashews, peanuts GF 
vegetable crudité, spicy hummus GF V 
chocolate drizzled watermelon skewer GF V 
assorted french pastries 
smoothies, kale pineapple chia, strawberry banana GF 
philips craft soda GF 
assorted soft drinks & juice 
iced coffee & iced chai tea GF 
lemon lime iced green tea GF V 
hibiscus, cherry iced Tea GF V 
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COFFEE BREAK PACKAGES 

PRICING IS PER PERSON 

VANCOUVER MARRIOTT PINNACLE DOWNTOWN 

1128 W Hastings St. Vancouver V6E 4R5   T. 604 684 1128 

 

COOKIE & MILK | 16 

house baked cookies 

2%, skim & chocolate milk GF 

Infused water 

RETRO CANDY STORE | 18 

smarties, gummies, sour keys, licorice, jelly beans & 

philips craft soda  GF 

SPA DAY | 18 

cool cucumber & watermelon lemon spa water  GF V 
individual fresh cut crudités with green goddess 

dressing 

roasted almonds 

watermelon skewers with chocolate drizzle 

whole fruit  GF V 

BEACH SIDE BREAK | 18 

chamomile vanilla lemonade GF V 
blueberry mint lemonade  GF 
bbq spiced nuts  GF 

cajun spiced popcorn  GF 
hardbite chips 

GARDEN BREAK | 20 

lemon lime iced green tea  GF 

blueberry smoothie  GF 
mandarin, banana  GF V 
carrots, celery, cucumber, peppers, grape tomato, radish, 

cauliflower GF V 

hummus, green goddess, buttermilk chive   

 

STAY FIT | 20 

Infused water, cucumber, mint, lime GF V 
Hibiscus ice tea GF V 
Fresh cut crudité, hummus GF V 

olive oil & rosemary popcorn  GF 

fruit skewers, greek yogurt with vanilla & local 

honey GF 
housemade chia & flaxseed granola bars  

PNE BREAK | 25 

buttered popcorn  GF 
mini corn dogs, mustard 

mini hot dogs 

red licorice  GF 

philips craft sodas  GF 

CHARCUTERIE & CHEESE | 29 

salami, sopressetta, capicola, brie, white cheddar, 

oka, goat cheese 

crispy flatbread, toasted baguette 

hummus, marinated olives, marinated vegetables GF 

 
above packages includes: freshly brewed starbucks 
regular & decaffeinated coffee, tazo tea, honey, 2%, 
skim & almond milk 

 



 
 
 
 

   

 

VANCOUVER MARRIOTT PINNACLE DOWNTOWN 

1128 W Hastings St. Vancouver V6E 4R5   T. 604 684 1128 

 

SOME ASSEMBLY REQUIRED LUNCH | 47    minimum 20 people 

chef’s daily soup 

arcadian greens, grape tomatoes, shaved fennel, carrots and cucumbers GF V 

sherry thyme vinaigrette GF, champagne emulsion GF, garlic foccacia croutons 

yukon gold potato salad, smoked bacon, cracked dijon, chives  GF 

artisan breads, multigrain rolls, ciabatta buns 

mayo, whole grain mustard, horseradish, sriracha mayo 

butter lettuce, red onions, tomatoes 

sliced cheddar, gruyere 

house pickles, banana peppers GF 

slow roast beef top sirloin GF, genoa salami, grilled herb chicken breasts GF, shaved black forest ham 

grilled marinated vegetables, balsamic, olive oil GF V 

selection of squares, fresh baked cookies 

individual bags hardbite potato chips GF 
whole fruit GF V 
freshly brewed starbucks regular & decaffeinated coffee, tazo tea, honey, 2%, skim & almond milk 

 BRILLIANT SANDWICHES | 49   minimum 20 people 

chef’s daily soup  

mixed greens & baby kale, sherry thyme vinaigrette, champagne emulsion GF V 

rotini pasta salad, roasted vegetables, olives, sundried tomato, spinach and feta cheese 

individual bags of hardbite potato chips GF 
pastry chef’s selection of french pastries 

whole fruit 

freshly brewed starbucks regular & decaffeinated coffee, tazo tea, honey, 2%, skim & almond milk 

choice of (3) deli style sandwiches: 

banh mi chicken wrap, pickled carrots, cucumber, onion, cilantro, spicy aioli 

Smoked turkey, BLT, fresh herb mayo, 9 grain filone 

black pepper roast beef, caramelized onion, crisp romaine, blue claire mayo, filone 

italian deli, salami, sopressetta, provolone, pesto and arugula, ciabatta 

tuna salad, cucumber, bibb lettuce, whole wheat bread 

egg salad, radish, bibb lettuce, rye bread 

vine ripe tomatoes, fresh mozzarella cheese, pesto, arugula, sourdough 

vegan wrap, grilled & roasted vegetables, sundried tomato, hummus, crisp romaine V 

cucumber, boursin cheese and watercress, fresh baked herb focaccia 

 

 

LUNCH BUFFET 

PRICING IS PER PERSON 
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LUNCH BUFFET 

PRICING IS PER PERSON 

VANCOUVER MARRIOTT PINNACLE DOWNTOWN 

1128 W Hastings St. Vancouver V6E 4R5   T. 604 684 1128 

 

TASTE OF VANCOUVER | 55    minimum 20 people 

grilled garlic 9 grain baguette 

west coast seafood chowder, clams, salmon, smoked bacon, potato & leeks GF   

kale & quinoa salad, pumpkin seeds, dried cranberries, charred citrus vinaigrette GF 

marinated beet salad, fennel, orange, walnuts, raspberry thyme vinaigrette GF 
citrus brined all natural chicken, chef mixed mushrooms, toy box tomatoes GF 

seared sockeye salmon, black pepper, maple butter, braised greens, roasted shallots GF   

chili and garlic broccolini GF V  

ginger scallion rice pilaf GF V 
roasted tri-coloured baby potatoes, cippolini onions GF V 
cherry cheesecake GF 
buttertarts 

macarons 

nanaimo bars 

freshly brewed starbucks regular & decaffeinated coffee, tazo teas, honey, 2%, skim & almond milk 

 

Lunch buffets and plated lunch options are served between 11:30am and 2:00pm. Menu items and prices are subject to change 
without notice; please note that a 22% taxable service charge and taxes will be added to all prices. 

  

 

GF - gluten free 
V   - vegan 



 
 
 
 

   

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

LUNCH BUFFET – PICK & CHEWS 

PRICING IS PER PERSON 

PICK & CHEWS LUNCH BUFFET | 55    minimum 30 people 

menu includes:  freshly baked rolls & butter, freshly brewed starbucks regular & decaffeinated coffee, tazo teas, 
honey, 2%, skim & almond milk, a choice of 1 soup, 2 salads, 2 entrées, 2 sides & 1 dessert 
 

choice of (1) soup: 

chef’s daily soup 
5 mushroom, bisque, goat cheese crostini GF 
tomato basil GF V , garlic parmesan crostini  
red lentil soup with harissa GF V 
kale, tomato & white bean soup  GF V 
vegetarian black bean tortilla soup 

choice of (2) salads: 

arcadian greens, grape tomatoes, shaved fennel, carrots and cucumbers, champagne vinaigrette GF 
rotini pasta salad, roasted vegetables, olives, sundried tomato, spinach & feta cheese 
kale & quinoa salad, toasted pumpkin seeds, cranberries, charred citrus vinaigrette GF 
marinated beet salad, fennel, orange, walnuts, raspberry thyme vinaigrette GF 
hearts of romaine caesar salad, garlic focaccia croutons, classic dressing 
yukon gold potato salad, dijon, radish, crispy bacon, chives GF 
faro salad, grilled marinated vegetables, roasted tomatoes, arugula, almond pesto GF 
spinach, spicy pecans, goat cheese, roasted mushrooms, orange sherry vinaigrette  GF 
tomato & cucumber greek salad, marinated feta cheese, kalamata olives  GF 
butter lettuce, fresh berries, maple glazed walnuts, low fat berry balsamic vinaigrette  GF 

choice of (2) entrées: 

citrus brined all natural chicken, chef mixed mushrooms, toy box tomatoes GF 
grilled sockeye salmon, miso glaze, garlic sautéed gai lan, crispy onions  
seared ling cod, tomato, kaffir lime & coconut GF  
showcase butter chicken GF, naan bread, cucumber raita 
grilled marinated flank steak, thin sliced with sesame & scallions GF 
chicken cacciatore, bell peppers, olives, sundried tomato 
buttermilk fried chicken thighs, honey & thyme 
thai green curried vegetables, crispy tofu GF V 
house smoked pulled pork, carolina style bbq sauce GF 

VANCOUVER MARRIOTT PINNACLE DOWNTOWN 

1128 W Hastings St. Vancouver V6E 4R5   T. 604 684 1128 

 

GF - gluten free 
V   - vegan 
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VANCOUVER MARRIOTT PINNACLE DOWNTOWN 

1128 W Hastings St. Vancouver V6E 4R5   T. 604 684 1128 

 

LUNCH BUFFET – PICK & CHEWS 

PRICING IS PER PERSON 

choice of (2) sides: 

ginger & sesame broccolini GF 
roasted cauliflower, caramelized onion & cumin GF V 
wok fried baby bok choy, gai lan & shiitake mushrooms GF V 
garlic chili green beans GF V 
steamed seasonal vegetables, fresh herbs & local honey GF 
herb roasted yukon gold potatoes GF 
vegetable jambalaya GF V 
mushroom ravioli, blistered tomatoes, arugula & parmesan cream 
coconut steamed jasmine rice GF V 
chive & sour cream smashed potatoes GF 
rigatoni pasta, red onions, olives, crispy prosciutto 
five rice pilaf, toasted pine nuts, fresh basil GF V 

choice of (1) dessert: 

petit crème brulee GF 
assorted mini cheesecake bites 
double chocolate brownies & nanaimo bars 
pecan tarts & strawberry tarts 
tiramisu  
selection of fresh baked cookies 
 

Lunch buffets and plated lunch options are served between 11:30am and 2:00pm. Menu items and prices are subject to change 
without notice; please note that a 22% taxable service charge and taxes will be added to all prices. 

 

GF - gluten free 
V   - vegan 



 
 
 
 

   

 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

THEME LUNCHEON BUFFET 

PRICING IS PER PERSON 

 

WALK DOWN THE DRIVE | 56    minimum 30 people 

fresh baked herb focaccia 

kale & white bean soup, tomato, basil, roast garlic GF  
tomato panzanella salad, fresh mozzarella, arugula, parmesan  

grilled marinated vegetables, marinated olives, sopressetta, genoa, provolone 

chicken cacciatore, bell peppers, olives, sundried tomato 

pan seared ling cod, salsa verde, arugula GF  

rigatoni pasta, cream, blistered tomatoes, mushrooms, olive oil, spinach, pesto 

panna cotta with marinated strawberries GF 

tiramisu 

almond biscotti 

amaretti cookies 

freshly brewed starbucks regular & decaffeinated coffee, tazo teas, honey, 2%, skim & almond milk 

SPANISH BANKS | 57    minimum 30 people 

vegetarian black bean tortilla soup, toasted cumin, chili cilantro GF 

jicama salad, mango, lime, grilled corn GF 

chopped romaine, tomato, red onion, queso fresco, cilantro lime vinaigrette GF 

achiote grilled chicken, charred onions, ancho peppers GF 

carne asada, marinated steak, grilled char GF 
pico de gallo, fire roasted salsa, guacamole, shredded jack cheese GF 
soft & crisp tortillas  

spanish rice GF 
tres leche flan 

dulce de leche tarts 

mexican chocolate brownies 

freshly brewed starbucks regular & decaffeinated coffee, tazo teas, honey, 2%, skim & almond milk 

 

VANCOUVER MARRIOTT PINNACLE DOWNTOWN 

1128 W Hastings St. Vancouver V6E 4R5   T. 604 684 1128 

 

GF - gluten free 
V   - vegan 
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VANCOUVER MARRIOTT PINNACLE DOWNTOWN 

1128 W Hastings St. Vancouver V6E 4R5   T. 604 684 1128 

 

THEME LUNCHEON BUFFET 

PRICING IS PER PERSON 

 

KOREATOWN BUFFET | 58    minimum 30 people 

korean style miso soup 

cucumber salad, rice wine vinegar, sesame, scallions  GF V 

chopped romaine, carrots, soy ginger vinaigrette GF  
beansprouts and carrots, kimchi GF 

vegetarian spring rolls, sweet chili sauce 

spicy pork and bell pepper stir fry GF 
grilled galbi beef short ribs 

green beans, chili flakes GF V 

kimchi fried rice, green onions GF 

sliced seasonal fruit GF V 

condense milk panna cotta GF 

black sesame cake 

freshly brewed starbucks regular & decaffeinated coffee, tazo teas, honey, 2%, skim & almond milk 

 

Lunch buffets and plated lunch options are served between 11:30am and 2:00pm. Menu items and prices are subject to change 
without notice. Please note that a 22% taxable service charge and taxes will be added to all prices. 

GF - gluten free 
V   - vegan 



 
 
 
 

   

  

PLATED LUNCH 

PRICING IS PER PERSON 

 

VANCOUVER MARRIOTT PINNACLE DOWNTOWN 

1128 W Hastings St. Vancouver V6E 4R5   T. 604 684 1128 

 

PLATED LUNCH 

menu includes: freshly baked rolls & butter, freshly brewed starbucks regular & decaffeinated coffee, tazo 

teas, honey, 2%, skim & almond milk , a choice of 1 starter (soup or salad), 1 entrée & 1 dessert. 
 

choice of (1) soup or salad: 

5 mushroom bisque, goat cheese crostini 

tomato basil GF V garlic parmesan crostini  

thai spiced butternut squash, chili oil, cilantro GF V 

arcadian greens, grape tomatoes, shaved fennel, cucumber, white balsamic vinaigrette GF 

classic caesar salad, garlic focaccia croutons, parmesan 

vine ripe tomato panzanella, fresh mozzarella, arugula, pesto vinaigrette  

spinach salad, whipped goat cheese, fig balsamic, crispy pancetta GF  

choice of (1) entrée: 

spinach & ricotta ravioli | grape tomatoes, petit vegetables, pesto cream | 49 

thai yellow curry | vegetables, crispy tofu, rice noodles  GF V | 51 

seared ling cod  | tomato, kaffir lime and coconut, steamed jasmine rice  GF | 55  

seared wild salmon  | leek cream, sweet potato hash, seasonal vegetables | 56 

grilled pork rack chop | bourbon glaze, spätzle, seasonal vegetables | 57 

herb roasted citrus brined chicken | parmesan risotto cake, tomato ragout, braised fennel broccolini GF | 58 

ale braised beef shortribs | garlic mashed potatoes, roasted root vegetables & shallots | 58 

grilled new york steak | red wine demi, smashed potato with sour cream & chive, seasonal vegetables GF | 59 
 

choice of (1) dessert: 

lemon cheesecake, raspberry gel, white chocolate crumb 

coffee caramel flan, fresh berries, cocoa nibs GF 
passion fruit white chocolate mousse, almond sponge 

 

Lunch buffets and plated lunch options are served between 11:30am and 2:00pm.  
A minimum of three (3) courses are required for plated lunches. Menu items and prices are subject to change without notice.  
Please note that a 22% taxable service charge and taxes will be added to all prices. 
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VANCOUVER MARRIOTT PINNACLE DOWNTOWN 

1128 W Hastings St. Vancouver V6E 4R5   T. 604 684 1128 

 

DINNER BUFFET 

 

PRICING IS PER PERSON 

 

FALSE CREEK | 97   minimum 60 people 

freshly baked rolls & butter 

arcadian greens, grape tomatoes, shaved fennel, carrots cucumbers, green goddess, house vinaigrettes GF 

kale and quinoa salad, toasted pumpkin seeds, cranberries, charred citrus vinaigrette GF 
greek salad, cucumber, roma tomato, kalamata olives, red onion, feta cheese GF 
caprese salad, vine ripe tomatoes, fresh mozzarella, basil, aged balsamic, olive oil  

antipasti, grilled marinated vegetables v, marinated olives, sopressetta, genoa, oka & blue cheese 

chef carved roast beef striploin, horseradish, whole grain mustard, red wine demi GF 

seared local ling cod, roasted red bell pepper emulsion, arugula GF   

citrus brined all natural chicken, caramelized shallots, mixed mushrooms, sherry herb jus GF 

spinach & ricotta ravioli, slow roasted tomato sauce, parmesan 

local seasonal vegetables GF V 
mixed marble potatoes, fresh herbs GF V 

pastry chef’s selection of desserts:  

fresh blueberry tarts, mini cheese cakes, flourless chocolate cake, crème brûlée, cream filled profiteroles 

freshly brewed starbucks regular & decaffeinated coffee, tazo teas, honey, 2%, skim & almond milk  

GF - gluten free 
V   - vegan 
 



 
 
 
 

   

  

VANCOUVER MARRIOTT PINNACLE DOWNTOWN 

1128 W Hastings St. Vancouver V6E 4R5   T. 604 684 1128 

 

DINNER BUFFET 

PRICING IS PER PERSON 

CITY OF GLASS | 98    minimum 60 people 

freshly baked rolls & butter 

korean miso soup, potato, zucchini, red pepper paste  

shrimp & papaya salad, nappa cabbage, chopped peanuts, chili lime vinaigrette, cilantro GF  

chopped romaine and cucumber, ginger scallion vinaigrette, crispy wontons, sesame seeds  

fresh spring rolls, hoisin peanut dip GF 

steamed bbq pork buns 

assorted sushi rolls, sushi nigiri, wasabi, pickled ginger 

wok fried cashew chicken, bell peppers, onions, green onion  

grilled galbi beef short ribs, kimchi 

baby bok choy, gai lan, shiitake mushrooms, crispy fried tofu V 

seared wild salmon, sweet sake beurre blanc GF  

steamed jasmine rice, crispy onions, ginger and scallions GF 
roasted sesame potato GF V 

coconut tarts 

chai tea panna cotta 

macarons 

fruit tarts 

sliced fresh fruit & berries GF 

freshly brewed starbucks regular & decaffeinated coffee, tazo teas, honey, 2%, skim & almond milk  

GF - gluten free 
V   - vegan 
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DINNER BUFFET 

PRICING IS PER PERSON 

THE ”SOUTH” | 89    available for 60 to 150 people 

fresh baked rolls & biscuits 

housemade corn bread 

chicken gumbo 

cabbage & kale slaw, carrots, cranberries, pumpkin seeds GF 

country potato salad, hard boiled eggs, radish & scallions GF 

tomato, blue cheese, fennel, orange, walnuts, raspberry thyme vinaigrette GF 

garlic shrimp & corn grits 

pulled pork, carolina bbq sauce GF  
carved smoked beef brisket, house bbq & hot mustard GF 

succotash & andouille sausage  

vegetable jambalaya GF V 

cajun spiced roast potatoes, cippolini onions GF V 
sliced watermelon GF 

strawberry shortcake 

mini pecan pies & buttertarts 

café du monde style beignets 

freshly brewed starbucks regular & decaffeinated coffee, tazo teas, honey, 2%, skim & almond milk 
 

Chefs fee has been included in all the Dinner buffets. Dinner buffets are designed for a maximum of 2 hours. Menu items and 
prices are subject to change without notice; please note that a 22% taxable service charge and taxes will be added to all prices. 

VANCOUVER MARRIOTT PINNACLE DOWNTOWN 

1128 W Hastings St. Vancouver V6E 4R5   T. 604 684 1128 

 

GF - gluten free 
V   - vegan 



 
 
 
 

   

  

PLATED DINNER 

PRICING IS PER PERSON 

VANCOUVER MARRIOTT PINNACLE DOWNTOWN 

1128 W Hastings St. Vancouver V6E 4R5   T. 604 684 1128 

 

PLATED DINNER 

menu includes: freshly baked rolls & butter, freshly brewed starbucks regular & decaffeinated coffee, tazo 

tea, a choice of 1 starter (soup or salad), 1 entrée & 1 dessert. 
 

choice of (1)  soup or salad: 

tomato basil GF V parmesan garlic crustini, basil oil 

sweet corn bisque, dungeness crab, fire roasted jalapeno GF  

thai spiced butternut squash, chili oil, cilantro GF V 

arcadian greens, grape tomatoes, shaved fennel, cucumber, white balsamic vinaigrette GF 

kale caesar salad, garlic focaccia croutons, toasted quinoa, parmesan 

vine ripe tomato panzanella, fresh mozzarella, arugula, pesto vinaigrette  

spinach salad, goat cheese, fig balsamic, radish, crispy pancetta GF 
 

choice of (1)  entrée: 

thai yellow curry | vegetables, crispy tofu, rice noodles, peanuts, sesame seed  GF V | 65 

spinach & ricotta ravioli | grape tomatoes, petit vegetables, pesto cream | 69 

seared ling cod | tomato, kaffir lime and coconut, gai lan, ginger & scallion rice cake  GF  | 69  

grilled pork rack chop | bourbon glaze, chive spätzle, seasonal vegetables GF | 72 

herb roasted citrus brined chicken | soft polenta, blistered toy box tomatoes, seasonal vegetables  GF | 75 

seared wild salmon | sundried tomato risotto cake, sautéed petit vegetables, chipotle emulsion  | 79  

grilled NY steak | bourbon jus, smashed sour cream & chive yukon gold potatoes, seasonal vegetables GF | 85 

ale braised beef short rib |  garlic prawns, whipped potatoes, roasted root vegetables GF | 90 

black pepper crusted filet mignon | truffle potato pave, king oyster mushrooms, sautéed petit vegetables, red 

wine demi GF | 93 

GF - gluten free 
V   - vegan 
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PLATED DINNER 

PRICING IS PER PERSON 

 

choice of (1)  dessert: 

vanilla crème brulee, seasonal berries GF 

chocolate marquise, almond sponge, cassis gel, feuillitine crumb 

kalamansi mousse bombe, mango, frosted almonds 

milk chocolate mousse cake, orange cremeux 

lychee panna cotta, white chocolate ganache, fresh fruit GF V 

A minimum of three (3) courses required for plated dinners. Menu items and prices are subject to change without notice; please note 
that a 22% taxable service charge and taxes will be added to all prices. 

VANCOUVER MARRIOTT PINNACLE DOWNTOWN 

1128 W Hastings St. Vancouver V6E 4R5   T. 604 684 1128 

 

GF - gluten free 
V   - vegan 



 
 
 
 

   

  

RECEPTION ITEMS 

 
PRICING IS PER PERSON 

VANCOUVER MARRIOTT PINNACLE DOWNTOWN 

1128 W Hastings St. Vancouver V6E 4R5   T. 604 684 1128 

 

GF - gluten free 
V   - vegan 

ON TOAST  

brie cheese, crisp prosciutto, fig compote | 5 

smoked salmon, rye, dill crème fraiche | 5 

eggplant caponata, raisin, ciabatta, goat cheese* | 5 

mushroom bruschetta, balsamic, parmesan* | 5 

maple smoked duck breast, fig mustard, brioche | 6 

seared beef tenderloin, crostini, blue claire,  

radish | 6 

strawberry & goat cheese toast, basil, pepper | 6 

FROM THE FRYER 

vegetable samosas, tamarind chutney  GF | 5 

sundried tomato & asiago arancini |  5 

spring rolls, sweet chili sauce | 5 

sweet corn fritters, chipotle mayo  |  5 

vegetarian pakoras, cucumber raita |  5 

scallops wrapped in double smoked maple bacon | 5 

dungeness crab cakes, remoulade | 6 

FRESH & STEAMED 

tomato gazpacho shooter, pickled cucumber GF V | 4 

indian shrimp cocktail shooter, tomato chutney |  7 

vegetable summer roll with fresh herbs V, hoisin 

peanut sauce* GF | 4 

seared tuna, wonton crisp, pepper aioli, scallion  | 6  

pork pot stickers, soy chili sauce |  5 

steamed shrimp dumplings, chili garlic oil |  5 

steamed bbq pork buns | 6 

STICKS 

thai chicken satay, peanut sauce GF | 6   

coconut shrimp, sweet chili sauce | 6 

beef kushiyaki, green onion, miso sauce  GF | 6  

caprese skewers, mozzarella, grape tomatoes GF | 5  

japanese eggplant, mushroom, sweet soy skewer V | 6  

korean meatballs, spicy aioli, scallions | 6  

SLIDERS, ROLLS & BITES  

chipotle spiced shrimp, avocado puree,  

tortilla crisp | 6 

pulled pork sliders, tangy slaw | 7 

grilled beef sliders, pepper jack, burger relish | 7 

dungeness crab rolls, cilantro, red onion, chipotle 

aioli  | 7 

grilled cheese bites, white cheddar, gruyere | 7 

 

*vegan option available 



 

22 
 

  

RECEPTION ENHANCEMENTS 

 
PRICING IS PER ITEM  

VANCOUVER MARRIOTT PINNACLE DOWNTOWN 

1128 W Hastings St. Vancouver V6E 4R5   T. 604 684 1128 

 

ENHANCEMENTS 

vegetable potato chips | french onion dip  | 4  

tortilla chips | salsa, guacamole, sour cream | 5  

spicy hummus dip | crisp flatbread | 7 

bbq spiced peanuts  GF | 8 

individual vegetable crudités  | green goddess dressing GF | 6  

chicken wings | soy bacon glaze, buffalo, blue cheese dressing  | 18 per dozen 

SWEET OPTIONS 

chocolate dipped strawberries | 36 per dozen 

chocolate truffles | 36 per dozen 

mini cheesecake bites | 48 per dozen 

SUSHI | 16  

assorted nigiri, maki rolls, california rolls, soy sauce, wasabi, pickled ginger (3 pieces per person) 

POUTINE STATION | 16 

fries, peppercorn gravy, cheese curds, cheddar cheese, bacon bits, green onions 

bistro fries, tossed with garlic, parmesan and parsley  

ARTISAN CHEESE BOARD | 18 

local & imported cheeses GF, grapes, dried fruit, spiced nuts, crackers, fresh baked baguette   

VEGETABLE ANTIPASTO | 18 

grilled marinated eggplant, zucchini, mushrooms, artichokes, vine ripe tomato & fresh mozzarella, olive 

tapenade V, tzatziki , spicy hummus GF V, crisp flatbread, fresh baked focaccia  

CHARCUTERIE SELECTION | 19    

prosciutto, genoa, sopressetta, capicola, marinated olives, whole grain mustards, pickled vegetables, 

grilled ciabatta, crisp flatbread 

 

GF - gluten free 
V   - vegan 



 
 
 
 

   

  

PRICING IS PER PERSON 

RECEPTION ENHANCEMENTS 

VANCOUVER MARRIOTT PINNACLE DOWNTOWN 

1128 W Hastings St. Vancouver V6E 4R5   T. 604 684 1128 

 

WEST COAST SALMON DISPLAY  | 21 

maple cured smoked salmon, candied salmon, black pepper smoked salmon GF, onions, capers, herb 

cream cheese, fresh baked baguette 

PASTA STATION | 22   

spinach & ricotta ravioli, grape tomatoes, roasted vegetables, toasted pine nuts, pesto cream  

penne pasta with grilled chicken, chorizo, sundried tomato, parmesan, alfredo sauce rigatoni pasta, 

chef mixed mushrooms, marinara, crumbled goat cheese, arugula garlic baguette 

DIM SUM | 24 

vegetable spring rolls, steamed pork dumplings, shrimp pot stickers, duck spring rolls & served with 

plum,  

hot mustard, soy & siriacha dipping sauces (4 pieces per person)  

FONDUE STATION | 15    minimum 60 people 

dark chocolate fondue and the following accompaniments:  

strawberries, pineapple, melons, marshmallows, rice crispy treats, pound cake 

PASTRY CHEF’S DISPLAY | 22    minimum 50 people 

selection of french macarons, chocolate dipped strawberries, mini mousse cones, panna cotta, french 

pastries, mini cheese cake bites, homemade marshmallows  

KUSHI YAKI HOUSE | 32    minimum 50 people 

grilled Japanese skewers 

beef kushiyaki GF, chicken yakitori, salmon belly with mirin, chilies & yuzu GF , eggplant and tomato 

GF V 

pickled cucumber V, kimchi, miso sauce 

 

GF - gluten free 
V   - vegan 
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ACTION STATION 

PRICING IS PER PERSON (minimum 50 people) 

 

 

VANCOUVER MARRIOTT PINNACLE DOWNTOWN 

1128 W Hastings St. Vancouver V6E 4R5   T. 604 684 1128 

 

THREE FRIED DOUGHS | 18    minimum 50 people, maximum 200 people 

churros, mini donuts & beignets prepared to order 

sugar & cinnamon 

chocolate & caramel dip 

WOK FRIED SHRIMP & CHICKEN | 30     

prepared to order with garlic, ginger, bell peppers & onions, served with vegetarian fried rice with 

scallions 

ROAST NY BEEF STRIPLOIN | 28     

chef carved, slow roast whole beef strip loin GF, red wine demi, horseradish, whole grain mustard, garlic 

smashed potatoes , house baked rolls  

B.C. OYSTER BAR  | 32     

raw oysters shucked to order, lemons, horseradish, lime mignonette, hot sauce, garlic BBQ oysters & 

baked motoyaki oysters 

ROAST PRIME RIB OF BEEF | 33     

herb & salt crust, horseradish, dijon mustard, mini yorkshire pudding  

 

 

Chef attendant fee is included in the menu price. Menu items and prices are subject to change without notice; please note that a 
22% taxable service charge and taxes will be added to all prices. 

 

GF - gluten free 
V   - vegan 



 
 
 
 

   

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

PRICING IS PER PERSON 

RECEPTION PACKAGES 

HEAVY DUTY RECEPTION PACKAGE | 53     

vegetable crudités, green goddess dressing  GF 

dungeness crab rolls, cilantro, red onion, chipotle aioli  

seared albacore tuna, wonton crisp, pepper aioli, scallion, sesame  

coconut shrimp, sweet chili glaze 

shrimp gyoza 

bbq pork buns 

thai chicken satays, peanut sauce  GF 

assorted mini cheesecakes 

chocolate dipped strawberries  GF 

  mini vanilla pot de crème   

churros with chocolate dip 

 

Menu items and prices are subject to change without notice; please note that a 22% taxable service charge and taxes will be 
added to all prices. 
 

VANCOUVER MARRIOTT PINNACLE DOWNTOWN 

1128 W Hastings St. Vancouver V6E 4R5   T. 604 684 1128 

 

GF - gluten free 
V   - vegan 
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 $115 PER PERSON 

RECEPTION PACKAGES – A TOUR OF VANCITY 

 Minimum 100 people 

chinatown 

pork shu mai, shrimp har gow, bbq pork 

buns, crispy vegetarian spring rolls  

plum sauce, chili soy, hot mustard 

grilled thai chicken satays, peanut sauce GF 

 

granville island 

charcuterie, prosciutto, genoa, sopressetta, 

capicola 

marinated olives, whole grain mustards, 

pickled vegetables GF 

fresh market vegetables V, herb dip, spicy 

hummus GF V 

grilled ciabatta, crisp flatbread  

 

lower robson (chef attended) 

sous vide soy sesame pork belly 

pickled cucumber, mirin & charred pepper 

mayo, chili flakes, pea shoots & scallions 

grilled korean beef shortribs GF 

house kimchi, spicy salmon rolls 

north shore (chef attended) 

raw oysters shucked to order GF  

house mignonette, lemon, horseradish, hot sauce 

baguette, crackers 

maple cured salmon, edamame, yuzu vinaigrette, 

watercress GF  

dungeness crab cakes, spicy remoulade  

 

main street (chef attended) 

espresso pot de crème GF 

carrot cake cream cheese icing  

powdered sugar doughnuts 

snickerdoodle cookie 

house made ice-cream, assorted flavors GF 

 

freshly brewed starbucks regular and decaffeinated 

coffee & tazo tea 

 

*chef attendant fee is included in the menu price*  
 

 

VANCOUVER MARRIOTT PINNACLE DOWNTOWN 

1128 W Hastings St. Vancouver V6E 4R5   T. 604 684 1128 

 

GF - gluten free 
V   - vegan 



 
 
 
 

   

  

PRICING IS PER PERSON 

BEVERAGES 

BEVERAGES     

cucumber mint spa water | 3 

fresh citrus spa water | 3 

hot chocolate with whipped cream | 5 

individual 2% or skim milk | 5 

assorted soft drinks, bottled juice, still waters | 6 

san pellegrino sparkling water 330ml | 7 

freshly brewed starbucks regular & decaffeinated coffee, tazo tea, honey, 2%, skin & almond milk| 7.25 

assorted snapple iced tea or lemonade | 7 

assorted vitamin water or coconut water | 7 

red bull & sugar free red bull energy drinks | 7 

flavoured san pellegrino ~ lemon, grapefruit & orange 330ml | 7 

assorted rockstar & amp energy drinks | 7 

starbucks energy drink ~ vanilla or mocha frappuccino & coffee or vanilla energy | 7 

gatorade, g2, recovery & prime | 7 

bottled tropicana orange juice, naked juice & smoothies | 7 

pitcher of unsweetened brewed iced tea | 28 

pitcher of house made organic iced tea, infused flavours | 45 (serves 8 guests per pitcher) 

pitcher of juices ~ orange, grapefruit, apple, cranberry, tomato | 45 

pitcher of house made caramel vanilla lemonade or strawberry & mint lemonade | 45 

non alcoholic fruit punch | 135 (serves 30 guests per order) 

champagne punch | 175 (serves 30 guests per order) 

 

Menu items and prices are subject to change without notice; please note that a 22% taxable service charge and taxes will be 
added to all prices. 

VANCOUVER MARRIOTT PINNACLE DOWNTOWN 

1128 W Hastings St. Vancouver V6E 4R5   T. 604 684 1128 
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CRAFTED COCKTAILS 

PRICING IS PER GLASS 

VANCOUVER MARRIOTT PINNACLE DOWNTOWN 

1128 W Hastings St. Vancouver V6E 4R5   T. 604 684 1128 

 

HOST BAR | 11    CASH BAR | 12     

mojito | rum, lime juice, fresh mint leaves, simple syrup, soda 

old fashioned | bourbon, simple syrup, orange bitters, soda 

blue lagoon | vodka, blue curacao, lemonade, pineapple juice, soda 

vanilla caramel lemonade | soju, house made vanila caramel lemonade 

cucumber, mint gin & tonic | cucumber slices, fresh mint leaves, gin, tonic  

ginger lime prosecco | ginger syrup, lime juice, prosecco 

very berry lemonade | vodka, strawberry & cranberry lemonade 

poinsettia | prosecco, grand marnier, cranberry juice (available for christmas season only)  

specialty martini bar (1.5 oz) | 12    minimum 100 people 

cosmopolitan | elderflower white cosmopolitan, sour apple, lemon drop, ginger lime 

 
host bar info | all beverages consumed are paid for by the host. We recommend one (1) host bar per 75 guests. Should 
consumption for the event be less than $450 per bar, a bartender fee of $160 will apply per bar. 
 

cash bar info | guests are responsible for paying for their own beverages. For each cash bar a cashier fee of $160 will apply. 
Should consumption for the event be less than $450 per bar, a bartender fee of $160 will apply per bar.  
 

In accordance with BC liquor laws, all alcoholic beverages consumed in licensed areas must be purchased by the hotel through the 
BC liquor distribution board. liquor services are not permitted after 1:00am. Menu items and prices are subject to change without 
notice; cash bar prices listed above include all taxes. host bar prices are subject to 22% service charge, 5% gst, and 10% pst. 



 
 
 
 

   

  

HOST BAR 

PRICING IS PER GLASS 

VANCOUVER MARRIOTT PINNACLE DOWNTOWN 

1128 W Hastings St. Vancouver V6E 4R5   T. 604 684 1128 

 

POPULAR OFFERINGS | 9     

smirnoff 

tanqueray 

johnnie walker red label 

captain morgan white rum 

captain morgan dark rum 

jack daniels 

crown royal 

el jimador 

 

ENHANCEMENT OFFERINGS | 14   

grey goose vodka 

tanqueray no.10 gin  

knob creek 9yr bourbon  

cruzan 12yr single barrel rum  

johnnie walker black label 12yr 

 

LIQUEURS | 12 

grand marnier  

kahlua  

bailey's  

courvoisier vs 

 

HOUSE WINE | 9 

jackson triggs black reserve cabernet sauvignon 

VQA, okanagan bc 

jackson triggs black reserve sauvignon blanc 

VQA, okanagan bc 

 

WINE & BEER ON TAP | 9 

 

 

IMPORTED BEER, CIDER & COOLER | 9     

stella 

kronenberg blanc 

strong bow 

Smirnoff ice 

 

DOMESTIC & MICROBREW BEER | 9   

kokanee  

granville island lager  

okanagan pale ale  

budweiser  

bud light 

 

NON ALCOHOLIC BEER | 7 

warsteiner 

 

PHILIPS SODA | 6 

captain electro root beer 

sparkmouth ginger beer 

dare devil orange cream soda 

 

JUICE, MINERAL WATER, SOFT DRINKS | 6 
 

host bar info | all beverages consumed are paid for by the 
host. We recommend one (1) host bar per 75 guests. Should 
consumption for the event be less than $450 per bar, a 
bartender fee of $160 will apply per bar. 
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CASH BAR 

 PRICING IS PER GLASS 

 

VANCOUVER MARRIOTT PINNACLE DOWNTOWN 

1128 W Hastings St. Vancouver V6E 4R5   T. 604 684 1128 

 

POPULAR OFFERINGS | 10     

smirnoff 

tanqueray 

johnnie walker red label 

captain morgan white rum 

captain morgan dark rum 

jack daniels 

crown royal 

el jimador 

 

ENHANCEMENT OFFERINGS | 15   

grey goose vodka 

tanqueray no.10 gin  

knob creek 9yr bourbon  

cruzan 12yr single barrel rum  

johnnie walker black label 12yr 

 

LIQUEURS | 13 

grand marnier  

kahlua  

bailey's  

courvoisier vs 

 

HOUSE WINE | 10 

jackson triggs black reserve cabernet sauvignon 

VQA, okanagan bc 

jackson triggs black reserve sauvignon blanc 

VQA, okanagan bc 

 

WINE & BEER ON TAP | 10 

 

IMPORTED BEER, CIDER & COOLER | 10    

stella 

kronenberg blanc 

strong bow 

Smirnoff ice 

 

DOMESTIC & MICROBREW BEER | 10   

kokanee  

granville island lager  

okanagan pale ale  

budweiser  

bud light 

 

NON ALCOHOLIC BEER | 8 

warsteiner 

 

PHILIPS SODA | 7 

captain electro root beer 

sparkmouth ginger beer 

dare devil orange cream soda 

 

JUICE, MINERAL WATER, SOFT DRINKS | 7 

 

cash bar info | guests are responsible for paying for their own 
beverages. For each cash bar a cashier fee of $160 will apply. 
Should consumption for the event be less than $450 per bar, a 
bartender fee of $160 will apply per bar. 



 
 
 
 

   

  

WINE 

PRICING IS PER BOTTLE 

VANCOUVER MARRIOTT PINNACLE DOWNTOWN 

1128 W Hastings St. Vancouver V6E 4R5   T. 604 684 1128 

 

HOUSE WINE      

jackson triggs reserve sauvignon blanc select VQA, okanagan bc | 50 

jackson triggs reserve cabernet sauvignon select VQA, okanagan bc | 50 
 

SPARKLING WINE 

villa sandi II fresco prosecco, veneto italy | 60 

strong sumac ridge steller's jay brut VQA, okanagan bc | 70  
 

WHITE WINE 

bodacious smooth white, white blend, ontario canada | 50 

twist of fate, pinot grigio-chardonnay, okanagan valley bc | 50 

inniskillin pinot grigio VQA, okanagan bc | 55 

conviction, gewursteminer-sovereign opal, okanagan bc | 60 

robert mondavi private selection chardonnay, california | 65 

nk mip chardonnay, okanagan bc | 70 

cannonball chardonnay, california, us | 95 
 

RED WINE 

bodacious smooth red blend, ontario canada | 50 

twist of fate malbec-merlot, okanagan valley, bc | 50 

marcus james malbec, mendoza argentina | 55 

inniskillin pinot noir vqa, okanagan bc | 55 

robert mondavi private selection cabernet sauvignon, california | 65 

nk mip talon cabernet-syrah, okanagan bc | 80 

cannonball cabernet sauvignon, california us | 95 
 

PUNCH STATION 

non-alcoholic fruit punch | 135 (serves 30 guests per station) 

champagne punch | 165 (serves 30 guests per station) 
 

 In accordance with BC liquor laws, all alcoholic beverages consumed in licensed areas must be purchased by the hotel 
through the BC liquor distribution board. Liquor services are not permitted after 1:00am. Menu items and prices are 
subject to change without notice; cash and host bar prices are subject to 22% service charge, 5% gst, and 10% pst. 
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TECHNOLOGY 

 
 

VANCOUVER MARRIOTT PINNACLE DOWNTOWN 

1128 W Hastings St. Vancouver V6E 4R5   T. 604 684 1128 

 

SCREEN SUPPORT PACAKGE | 175     

7' screen, skirted stand, 25' HDMI cable, 

30' extension cable & power bar 
 

HD PROJECTOR / SCREEN PACKAGE | 600 

2600 lumen LCD projector* 

slide advancer with built in laser pointer  

7' screen, skirted stand, 25' HDMI cable 

30' AC extension cable & power bar 
 

10' SCREEN SUPPORT PACKAGE | 350 

6' X 10' fastfold monoblock screen, skirted stand 

25' HDMI cable, 30' extension cable & power bar 
 

10' HD PROJECTOR SCREEN PACKAGE | 850 

4000 lumen LCD projector 

slide advancer with built in laser pointer 

6' X 10' fastfold monoblock screen, skirted stand 

25' HDMI cable, 30' extension cable & power bar 
 

BOARDROOM POWER DISTRIBUTION PACKAGE | 55 

30' extension cable & USB power hub 
 

WIRELESS PRESENTATION USB INTERFACE | 200 

barco wireless clickshare base, usb quick connect 

dongle 

*for use up to 100 ft from projector or in u-shape 

set up with multiple shared presentations  

PRESENTATION MONITOR PACKAGE | 200 

28” LED Monitor, 25’ HDMI cable, angled floor 

stand 

30' AC cable & power bar 

*for use on floor in front of presenter for viewing 

presentations 

 

PORTABLE AUDIO PACKAGE | 225 

JBL EON ONE portable system, 

2 channel mixer, bluetooth enabled with sub 
 

SMALL AUDIO PACKAGE | 375 

2 JBL 10" self-powered speakers, 4 channel 

mixer, wireless microphone (lapel or handheld) 

with floor or table stand 
 

CONFERENCE PHONE PACKAGE | 185 

polycom sound station conference phone with 2 

extension microphones 

**max audience size 12 people for larger audiences,  

  please contact FMAV** 
 

ACCESSORIES 

lectern with microphone | 100 

wired microphone with floor or table stand  | 45 

4 channel audio mixer | 55 

flip chart stand with pads & markers | 55 

white board with markers & eraser | 65 

slide advancer with built in laser pointer  | 30 

30' extension cable & power bar | 45 
 

LABOUR RATES (PER HOUR) 

monday - sunday (06:00 - 24:00)  | 67  

monday - sunday (24:00 - 06:00)  | 87  

**overtime rates applicable after 8 hours** 

 

Please contact your technical service manager for a 
customized service proposal. 

FMAV Vancouver  

604-639-4089   

marriott-vancouver@fmav.ca 

mailto:marriott-vancouver@fmav.ca


 
 
 
 

   

  

GENERAL INFORMATION 

 
 

The menu in our package are suggested selections. We would be pleased to customize menus to suit any taste 

and occasion. 

All food and beverage served in the hotel is to be provided by the Vancouver Marriott Pinnacle Hotel. In accordance 

with BC liquor law, all alcoholic beverages consumed in licensed area must be purchased by the hotel through the BC 

liquor distribution board. Liquor service is not permitted after 1:00am from Monday - Saturday, and after 12:00am on 

Sundays and holidays. 

 

Non-Smoking Hotel 

All function rooms and foyers are designated non-smoking in accordance with the city of Vancouver bylaws. 

Designated smoking areas are provided outside of the hotel. 

 

Function Guarantees  

The hotel requires an approximate guest count 30 days prior to your event. A final guarantee is required 72 hours 

prior to the event. Guarantees for Monday or Tuesday events will be required on the Friday prior. The hotel will 

prepare and set 3% above the guarantee number. In the event that a guarantee has not be received by the hotel, the 

number charged will be based on the original contracted number or the actual number of guests served whichever is 

greater. The hotel reserves the right to provide an alternative room, should the numbers change dramatically. 

 

Allergies 

In the event that any guest in your group has food allergies; the client shall provide the hotel with the details 

including names and nature of their allergies. We undertake to provide, upon request, full information on the 

ingredients of any items served to your group. Should you not provide the names of the guest and the nature of their 

food allergies to us in writing, you shall indemnify and hold us forever harmless from, and against, any and all liability 

or claim of liability for any personal injury that does occur as a result of our negligence by us, or any of our 

representatives. We shall be responsible for all expenses reasonably incurred in the defense of such liability or claim 

of liability. 

 

Additional Services 

Please allow your event manager to assist you in enhancing your function with special linens, lighting and décor. 

Please note that a 22% service charge will be applied to any such items booked through the hotel. 

 

VANCOUVER MARRIOTT PINNACLE DOWNTOWN 

1128 W Hastings St. Vancouver V6E 4R5   T. 604 684 

1128 

 



 

34 
 

  

GENERAL INFORMATION 

 

VANCOUVER MARRIOTT PINNACLE DOWNTOWN 

1128 W Hastings St. Vancouver V6E 4R5   T. 604 684 1128 

 

Additional Services 

Please allow your event manager to assist you in enhancing your function with special linens, lighting and décor. 

Please note that a 22% service charge will be applied to any such items booked through the hotel. 

 

Leftover Food 

Due to food and health regulations, no left over food can be taken away from hotel or to a guest room. 

 

Security 

Security arrangements must be contracted by the hotel. Any events for persons under the age of 19 years must have 

one security officer per 50 guests, for the duration of the event, including 30 minutes prior to start and 30 minutes 

after function ending time. The event department will arrange security on your behalf starting at the rate of $45.00 

per hour; minimum 4 hours per guard. 

 

Signage 

Your signage may only be displayed directly outside your designated meeting room. The hotel reserves the right to 

remove signage that is not prepared in a professional manner. 

 

Miscellaneous Policies 

The organizer is responsible for any damage to the premises by their invited guest(s), suppliers & vendors during the 

time they are on premises. 

 

 



 
 
 
 

   

  

GENERAL INFORMATION 

 

VANCOUVER MARRIOTT PINNACLE DOWNTOWN 

1128 W Hastings St. Vancouver V6E 4R5   T. 604 684 1128 

 

Service Charge & Taxes 

Service charges are subject to change without notice. government taxes are applicable as follows: 

 food | 22% service fee, 5% gst 

 labour charge | 22% service fee, 5% gst 

 alcoholic beverages | 22% service fee, 5% gst, 10% pst 

 frischkornmediaco audio visual | 22% service fee, 5% gst, 7% pst 

 additional banquet labour | $35.00 per hour - minimum 4 hours per server  

 

Socan & Resound Fee 

Any live or taped music used to enhance your event is subject to the society of composers, authors, and music 

publishers of Canada (socan) music tariff fees and resound fee. These fee are based on the square footage of the 

function space you book. Please consult with your event manager for specific pricing. 

 

Boxes , Packages , Freight & Storage 

The Vancouver Marriott Pinnacle Downtown is pleased to receive and assist in the handling of boxes and packages. 

Due to limited storage on property, we can only accept shipments 2 days prior to your event. Arrangements for left 

over boxes must be made prior to your departure. 

Shipping fees 

 up to 10 boxes | complimentary 

 over 10 boxes | $5 plus applicable taxes per box 

 $75 plus applicable taxes per palette each way 

Please ask your event manager for assistance with freight elevator dimensions/information and convenor/exhibitor 

shipping labels.  

The hotel is not responsible for damage to, or loss of, any articles left on the premises during or following an event. 

All deliveries must be properly labelled. Your event manager can provide a shipping label for you. Deliveries must be 

made to the receiving/loading dock of the hotel. The hotel will not accept deliveries at the front door. The hotel will 

not be responsible for exhibits, displays and products locked in a function room. The hotel will not receive or sign for 

c.o.d. shipments. 
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ALL INCLUSIVE MEETING PACKAGES 

 

VANCOUVER MARRIOTT PINNACLE DOWNTOWN 

1128 W Hastings St. Vancouver V6E 4R5   T. 604 684 1128 

 

SILVER PACKAGE | 150    minimum 20 people 

breakfast | baker's delight 

orange & grapefruit juices  GF V 

sarah’s freshly baked muffins, scones, danishes & croissants 

butter, honey & preserves 

fresh seasonal fruit & berries  GF V 

freshly brewed starbucks regular & decaffeinated coffee, tazo tea, honey, 2%, skim & almond milk 

 

am break 

strawberry banana smoothie 

fruit skewers with vanilla bean yogurt dip 

 

lunch | brilliant sandwiches 

chef’s daily soup  

mixed greens & baby kale, sherry thyme vinaigrette, champagne emulsion GF V 

Rotini Pasta Salad, roasted vegetables, olives, sundried tomato, spinach and feta cheese 

individual bags of hardbite potato chips GF 
pastry chef’s selection of french pastries 

whole fruit 

freshly brewed starbucks regular & decaffeinated coffee, tazo tea, honey, 2%, skim & almond milk 

choice of (3) deli style sandwiches: 

banh mi chicken wrap, pickled carrots, cucumber, onion, cilantro, spicy aioli 

smoked turkey, BLT, fresh herb mayo, 9 grain filone 

black pepper roast beef, caramelized onion, crisp romaine, blue claire mayo  

italian deli, salami, sopressetta, provolone, pesto and arugula, ciabatta 

tuna salad, cucumber, bibb lettuce, whole wheat bread 

egg salad, radish, bibb lettuce, rye bread 

vine ripe tomatoes, fresh mozzarella cheese, pesto, arugula, sourdough 

vegan wrap, grilled & roasted vegetables, sundried tomato, hummus, crisp romaine V 

cucumber, boursin cheese and watercress, fresh baked herb focaccia 

 

pm break 

assorted cookies 

 

 

PRICING IS PER PERSON 

 



 
 
 
 

   

  

ALL INCLUSIVE MEETING PACKAGES 

 
PRICING IS PER PERSON 

 

VANCOUVER MARRIOTT PINNACLE DOWNTOWN 

1128 W Hastings St. Vancouver V6E 4R5   T. 604 684 1128 

 

GOLD PACKAGE | 160    minimum 20 people 

breakfast | jump start 

orange & grapefruit juices  GF V 
banana strawberry smoothie  GF 

sarah’s freshly baked muffins, scones, danishes & croissants 

bagels with cream cheese, butter & preserves 

housemade granola, assorted cereal, 2% & skim milk 

assorted fruit & greek yogurt  GF 

fresh seasonal fruit & berries  GF V 
freshly brewed starbucks regular & decaffeinated coffee, tazo tea, honey, 2%, skim & almond milk 

 

am break 

whole fruit 

granola & protein bars 

 

lunch 

choice of (1) theme luncheon buffet 

walk down the drive 

spanish banks buffet  

koreatown buffet 

 

pm break 

warm pretzels with honey dijon 

caramel vanilla lemonade 

GF - gluten free 
V   - vegan 
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ALL INCLUSIVE MEETING PACKAGES 

 
PRICING IS PER PERSON 

 

VANCOUVER MARRIOTT PINNACLE DOWNTOWN 

1128 W Hastings St. Vancouver V6E 4R5   T. 604 684 1128 

 

PLATINUM PACKAGE | 175    minimum 20 people 

breakfast | all canadian breakfast buffet 

orange & grapefruit juices  GF V 

fresh seasonal fruit & berries  GF V 
individual greek yogurts  GF 
house made granola, assorted cereal, 2%, skim & almond milk  GF 

steel cut oatmeal & quinoa, raisins, dried cranberries, almond, brown sugar  V 
sarah’s freshly baked muffins, danishes, scones, croissants, butter & preserves 

toast & bagels, cream cheese 

scrambled eggs, cheddar, chives  GF 
apple wood smoked bacon  GF 

all natural pork sausage 

breakfast potatoes hash, caramelized onions, roasted tomatoes, scallions  V 

freshly brewed starbucks regular & decaffeinated coffee, tazo tea, honey, 2%, skim & almond milk  

 

am break | spa day break package 

cool cucumber & watermelon lemon spa water  GF V 
individual fresh cut crudités with green goddess dressing, roasted almonds, watermelon skewers with chocolate 

drizzle & whole fruit  GF V 
 

lunch | pick & chews lunch buffet 

choice of 1 soup, 2 salads, 2 entrées, 2 sides, 1 dessert 

 

pm break | stay fit break package 

Infused water, cucumber, mint, lime GF V 

Hibiscus ice tea GF V 
Fresh cut crudité, hummus GF V 

olive oil & rosemary popcorn  GF 

fruit skewers, greek yogurt with vanilla & local honey GF 

housemade chia & flaxseed granola bars  

 

 

GF - gluten free 
V   - vegan 



 
 
 
 

   

 

 
 
 

 
 
 
 
 
 

ALL INCLUSIVE MEETING PACKAGE 

 PRICING PER PERSON 

VANCOUVER MARRIOTT PINNACLE DOWNTOWN 

1128 W Hastings St. Vancouver V6E 4R5   T. 604 684 1128 

 

UNDER 20 PEOPLE ALL INCLUSIVE MEETING PACKAGE | 160     

breakfast | jump start 

orange & grapefruit juices  GF V 

banana strawberry smoothie  GF 

sarah’s freshly baked muffins, scones, danishes & croissants 

bagels with cream cheese, butter & preserves 

housemade granola, assorted cereal, 2% & skim milk 

assorted fruit & greek yogurt  GF 

fresh seasonal fruit & berries  GF V 

freshly brewed starbucks regular & decaffeinated coffee, tazo tea, honey, 2%, skim & almond milk 

 

am break 

seasonal fruit 

granola & protein bars 

 

lunch 

choice of (1) lunch 

*hot buffet lunch 

plated lunch 

*modified brilliant sandwiches 

 

pm break 

warm pretzels with honey dijon 

caramel vanilla lemonade 

 

All inclusive package pricing includes freshly brewed starbucks regular, decaffeinated coffee & tazo tea for all breaks and meal 
periods.  
 
All inclusive package pricing is inclusive of room rental, 1 wireless internet connection, taxes, and gratuities. Menu items and 
prices are subject to change without notice. 

GF - gluten free 
V   - vegan 
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VANCOUVER MARRIOTT PINNACLE DOWNTOWN 

1128 W Hasting St. Vancouver V6E 4R5   T. 604 684 1128 

 

EVENTS BY MARRIOTT 

 


