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Copper Chimney Indian Grill & Bar 
 

A perfect place to meet, the high vaulted ceilings, balcony dining and private dining tables create  

an atmosphere that can suit parties of all sizes, large groups and social functions.  

 

Capacity: 

CCôs main dining room  

50 guests seated dinner & 110 guests for a reception 

CCôs Mezzanine (upper level) 

 50 guests seated dinner & 80 guests for a reception 

 

 

 

Merchantôs Courtyard 

 
Is the perfect hideaway for intimate dining, 

featuring its own private patio. 

 

Capacity: 10 guests seated dinner 
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Les Etoiles 
 

This versatile space of 65 square meters (700 square foot) is perfect for a variety set ups that  

would accommodate 5-60 people. In addition to the versatile indoor space, Les Etoiles has a  

beautiful 93 square meter (1000 square foot) patio that is an ideal place for a reception or  

mid-afternoon break. 

 

Capacity: 50 guests seated dinner/meeting & 90 guests for a reception 

 

 

Le Soleil Boardroom 
 

A 28 square meter (300 square foot) room with a permanent teakwood table furnished with  

leather armchairs and natural light. Le Soleil Boardroom is the perfect setting for your meeting 

or small group dinner. 

 

Capacity: 12 guests seated dinner/meeting  

 

 

Penthouse Suites 
 

Our two penthouse suites are impressive in design and size with vaulted ceilings, beautiful 

artwork and space to accommodate 50 people reception style. Both of the Penthouses have large 

rooftop patios that have quintessential Vancouver views of the city's great skyline, water and 

mountains. The Penthouses are ideal for weddings, receptions and social functions; with both 

being able to host up to 100 people when combining the space all together. 

 

Capacity: 40 guests seated dinner & 100 guests for a reception 

 

 

Vintage Park 
 

Vintage Park offers a selection of some distinctive special venues for meetings, press events,  

cocktail receptions and social events. Our 9th floor sky view banquet rooms are perfect for  

meetings, weddings, cocktail parties and banquets of up to 120 people. For business meetings or  

entertaining friends, Our Presidential Suites and Executive Suites offer the privacy of a separate 

 living room area. The beautifully appointed Le Vallee restaurant and patio is available for buy-

outs. 

 

Capacity: 100 guests seated dinner & 120 guests for a reception 
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Chef Jaroslaw Faryna 
 

 
 

 

Growing up in Wroclaw, Poland, Chef Jaroslaw began absorbing culinary knowledge from his 

mother at a young age. Having been recognized as the Master Chef of a Polish bakery and 

restaurant in his adolescent years, this passion for cooking pushed him towards attending a 

culinary school. While enrolled, he completed the highest level of education possible, receiving 

his "Master Chef" status. Jaroslaw has also attended many culinary shows on an international 

scale.  

 

Chef Jaroslaw has also instructed culinary teams in many popular, world class hotels and 

restaurants. Hungry for culinary knowledge, he has gained his experience working alongside 

many experienced Master Chefs from all across Europe, including Poland, Russia, Italy and 

Germany. 

 

In 2006, Chef Jaroslaw moved to the United States, where he worked in a Russian restaurant "La 

Mirage". In 2008, he moved with his family to Canada, where his culinary career began in a 

Greek restaurant in Saskatchewan. After two years, he moved to Vancouver, where he cooked 

for many stars, including Michael Buble, Erik Estrada, and many others. In 2012, he received the 

position of Executive Chef at the Copper Chimney Restaurant Indian Grill & Bar, where he has 

helped to create one of Vancouver's premier restaurant experiences, offering contemporary 

Indian inspired West Coast cuisine. 
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Breakfast Buffet 
A minimum of 15 guests for hot buffets required or a $4.00 surcharge per guest will apply. All 

buffets are accompanied by a selection of freshly brewed coffee, decaffeinated coffee and 

selection of teas. 

 

CONTINENTAL BREAKFAST  $23.00 per person 

Fresh Sliced Fruit 

Assorted Freshly Baked Muffins, Danishes & Croissants  

Preserves, Marmalade, Honey & Butter  

Plain & Flavoured Yogurt 

Chilled Orange & Grapefruit Juice 

 

HEALTH SMART BREAKFAST  $26.00 per person 

Banana Strawberry Smoothies 

Fresh Sliced Fruit 

Plain & Flavoured Yogurt 

Hard Boiled Eggs  

House Made Granola Bars  

Cranberry Bran Muffins 

Chilled Orange & Grapefruit Juice 

 

CANADIAN  BREAKFAST  $29.00 per person 

Fresh Sliced Fruit 

Assorted Freshly Baked Muffins, Danishes & Croissants  

Scrambled Eggs 

Hash Brown Potatoes  

INCLUSIVE OF TWO OF THE BELOW OPTIONS:  

Bacon, Country Sausage, Ham or Oven Roasted Tomatoes 

Chilled Orange & Grapefruit Juice 

 

Breakfast Buffet Enhancements  
 

Individual Yogurts $4.00 per person  

Bacon, Country Sausage or Ham  $6.00 per person  

Scrambled Eggs $6.00 per person  

Granola or Assorted Dry Cereals with Milk $7.00 per person  

Baguette French Toast with Maple Syrup $7.00 per person  

Buttermilk Pancakes with Maple Syrup  $7.00 per person 

Eggs Benedict ï Bacon, Smoked Salmon or Avocado $9.00 per person 

European Deli Meats & Cheese Platter $10.00 per person 
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Themed Breaks 
All buffets are accompanied by a selection of freshly brewed coffee, decaffeinated coffee and 

selection of teas. Minimum of 10 guests or add $3.00 per person.    

Nespresso Bar - Additional $8.00 per person to enhance your coffee break with Nespresso 

Coffee and Specialty Drinks 
 

JAVA BREAK  $12.00 per person 

Freshly Baked Cookies & Biscotti 
 

SWEET SURRENDER BREAK  $14.00 per person 

Brownies 

Nanaimo Bars 

Lemon Bars 
 

CANDY SHOPPE BREAK $16.00 per person 

Licorice 

Sour Candy 

Gummy Bears 

Candy Bars 
 

HIGH TEA BREAK $18.00 per person 

Freshly Baked Homemade Scones  

English Finger Sandwiches 

Berry Tarts 

Served with clotted cream, butter and preserves 
 

HEALTH WISE BREAK  $20.00 per person 

Fresh Vegetable Crudités with Dip 

Seasonal Fruit Skewers  

Oatmeal Cookies  
  

Meeting Breaks Enhancements  
 

Assorted Candy Bars $3.00 per person  

Whole Fresh Fruit Basket  $3.00 per person 

Individual Yogurts $4.00 per person 

Fresh Sliced Fruit $5.00 per person 

Honey Almond Granola Parfait $6.00 per person  

Freshly Squeezed Orange or Grapefruit Juice $26.00 per pitcher 

Nanaimo Bars, Brownies & Lemon Bars $29.00 per dozen 

Freshly Baked Cookies $29.00 per dozen 

Assorted Freshly Baked Muffins, Danishes & Croissants                             $32.00 per dozen 
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Lunch Buffet 
A minimum of 15 guests for hot buffets required or a $4.00 charge per guest will apply. All 

buffets are accompanied by a selection of freshly brewed coffee, decaffeinated coffee and 

selection of teas. 

 

WORKING LUNCH BUFFET $24.00 per person 

Organic Mixed Greens, Shredded Carrot, Cherry Tomato, Sliced Cucumber 

French Dressing & Vinaigrette  

Potato Salad, Grainy Mustard Vinaigrette 

 

Selection of Sandwiches 

Carved Turkey Breast, Comox Brie, Cranberry Mayonnaise, Sourdough 

Shaved Roast Beef, Horseradish Aïoli, Ciabatta 

Curried Egg with Tarragon & Watercress, Multigrain 

 

Freshly Baked Cookies 

 

LES ETOILES LUNCH BUFFET $32.00 per person 

Chefôs Daily Soup 

 

Caesar Salad, Parmesan Cheese, Croutons, Lemon Wedges 

Baby Spinach Salad, Blue Cheese, Sliced Apples & Caramelized Pecan 

Sesame Poppy Seed Dressing 

 

Selection of Sandwiches  

Roasted Vegetables & Hummus Wrap 

Tuna Salad, Iceberg Lettuce, Chive Mayonnaise, Baguette 

Black Forest Ham, Aged Cheddar, Tomato Chutney, Grain Mustard, Ciabatta 

 

Nanaimo Bars and Brownies 

 

COPPER CHIMNEY LUNCH BUFFET $39.00 per person 

Cucumber-Tomato Raita Salad  

Aloo Chat Salad (Indian Spiced Potato Salad)  

 

Main Courses 

Butter Chicken Curry, Tomato-Fenugreek Sauce 

Vegetable Coconut Curry 

Basmati Rice 

Naan Bread 

 

Fresh Sliced Fruit 

Gulab Jamun 
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LE SOLEIL LUNCH BUFFET  $41.00 per person 

Caesar Salad, Parmesan Cheese, Croutons, Lemon Wedges 

Greek Salad with Feta Cheese  

 

Pan Seared Filet of Salmon, Orange Lime Sauce 

Grilled Portobello Mushroom, Spinach & Feta 

Grilled Free Range Chicken Breast, Watercress Sauce 

Jardinière of Market Fresh Vegetables  

Basmati Rice 

 

Minted Fresh Fruit Salad 

Lemon Torte 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Prices are subject to change without notice and do not include applicable 18% service charge & taxes  

 


