
1665 56th St. Delta, British Columbia 

Tel: (604) 943-8221 Fax: (604) 943-8299 

www.tsawwasseninn.com 

Beaches Restaurant & Lounge 

Holiday Hours of Operation 2009 
 

Thursday December 24  (Christmas Eve)
 

 8:00am – 3:00pm 
 

Friday December 25  (Christmas Day) 

Breakfast Buffet 8:00am—11:00am 

A la carte Lunch 11:00am - 2:00pm 

Christmas Dinner Buffet  4:00pm & 6:30pm   
 

Saturday December 26  (Boxing Day) 

8:00am – 8:00pm  
 

Thursday December 31  (New Year’s Eve) 

9:00am – 4:00pm 

New Year’s Eve Dinner 5:00pm & 7:30pm  
 

 Friday January 1  (New Year’s Day 2010) 

Resolution Brunch Buffet 9:00am, 11:00am & 1:00pm  

 

 

Take the Elevator HomeTake the Elevator HomeTake the Elevator HomeTake the Elevator Home    
For guests attending a function at  

The Coast Tsawwassen Inn, we are pleased to extend 

the special room rate of $95.00*.   

*Comfort Suite—Based on Availability and subject to applicable taxes. 

Regular Hours of Operation 

Weekdays 6:30am—10:00pm for 

Breakfast, Lunch and Dinner 

Weekends & Holidays 7:00am—10:00pm 

 

New Year’s EveNew Year’s EveNew Year’s EveNew Year’s Eve    
5:00pm  &  7:30pm  Seatings5:00pm  &  7:30pm  Seatings5:00pm  &  7:30pm  Seatings5:00pm  &  7:30pm  Seatings    

 

First CourseFirst CourseFirst CourseFirst Course    

Butternut Squash and Coconut Soup 

Saffron Royale, Truffle Oil, Grada Padano  

or 

Seared Diver Scallop and Blue Crab Cake Duo 

Green Pea Purée, Pancetta Crisp, Smoked Paprika Essence 

Palette Cleanser Palette Cleanser Palette Cleanser Palette Cleanser     

Kiwi Sorbet 

Main CourseMain CourseMain CourseMain Course    

Roasted Beef Tenderloin 

On a Bed of Spinach with Dauphine Potatoes,  

Vegetable Spaghetti and Truffle Demiglace 

or 

Poached Lobster Tower with Pernod Mussels 

Served with Potatoes “Anna”, Garden Vegetables  

and Saffron Velvet Sauce,  

DessertDessertDessertDessert    

Chocolate Truffle Pyramid 

With Frangelico Vanilla Sauce, Caramel Tuile  

and Sugar Dust 

        
$45.00 per person$45.00 per person$45.00 per person$45.00 per person    

Includes Tax & Gratuity 

 

 
 

Visit our Annual Gingerbread House  

Display in the Hotel Lobby  

Each Gingerbread House is hand-crafted by our Ambassadors. 

Vote for your Favorite and you can win  

One Night Stay in a Comfort Suite* 

  Christmas at 

the Coast  

At  



Friday January 1, 2010 

9:00am , 11:00am, 1:00pm Seatings 
  

Continental 

Assorted Freshly Baked Danishes, Croissants & Muffins,  

Dry Cereal Bar 

Waffle Bar with Assorted Toppings 

Breads and Bagels with Assorted Preserves 
 

Classics 

Eggs Benedict 

Scrambled Eggs with Mushrooms & Chives 

Double Smoked Bacon, Country Style Sausage 

Signature Hash Browns, Omelets Made to Order 

Chicken Fingers & Curly Fries 

Garlic Mashed Potatoes, Seasonal Vegetables 
 

Salads 

Pasta Salad with Shrimp, Sundried Tomatoes &Curry Mayo 

 Italian Greens with House Vinaigrettes, Carrot & Raisin 

Slaw, Greek Salad , Potato Salad with Bacon & Chives 
 

Chilled Seafood Display 

Chilled, Poached Wild B.C. Salmon with Caviar Crème 

Fraiche, Mussels in Fennel Broth, Clams in Tomato Saffron 

Broth, Poached Shrimp Cocktail, Poached Crab Legs  
 

Asian Station 

Butter Chicken Curry, Steamed Basmati Rice, Assorted Dim 

Sum, Vegetable Samosas with Mango Tamarind Chutney 

Vegetable Spring Rolls with Plum Sauce 
 

Carving Station 

Prime Rib Au Jus & Maple Glazed Festive Ham  

with Dijon Demi 
 

Dessert 

Assorted Cakes, Flans and Pies, Sliced Seasonal Fruit  

Cascade, Artisan Cheese Platter with Crackers & Dry Fruits 
 

27.95 per person 

24.95 for seniors 

14.95 per child 5 - 12 years old 

 

Thursday & Friday  

December 3 & 4, 10 & 11, 

17 & 18, 2009 

11:30am – 2:00pm 
 

 

 

Appetizers 

 Seasonal Greens with Balsamic &  

Raspberry Vinaigrette 

Pasta Salad with Sun-Dried Tomato Pesto Dressing,  

Black Olives & Marinated Mediterranean Vegetables 

Three Bean Salad 

 

Entrees 

Roasted, Sliced Turkey with 

Cranberry Sauce, Traditional Stuffing & Gravy 

Tri-coloured Cheese Tortellini with Creamy Rose Sauce 

Fresh Winter Vegetables 

Confit Garlic Mashed Potatoes 

Assorted Fresh Rolls & Butter 

 

Desserts 

Assorted Festive Desserts 

 

Freshly Brewed Torrefazione Italia Coffee 

Traditional & Herbal Teas 

 

19.95 per person 

17.95 for seniors 

11.95 per child 5 - 12 years old 

  

  

Friday December 25, 2009 

4:00pm & 6:30pm Seatings 
  

Salad Bar 

Spinach with Caramelized Pecans,  

Bermuda Onions, with 

Blue Cheese Dressing 

Roma Tomato with Basil 

Carrot & Raisin Slaw 

Waldorf Salad 
 

 Cold Station 

Sliced Cold Cuts—Honey Ham, Genoa Salami, Summer  

Sausage & Mortadella, Grilled Marinated Vegetables,  

Marinated Artichokes,  

Assorted Olives, Vegetable Crudité with Creamy Garlic Dip, 

Shrimp with Cocktail Sauce, Marinated Scallops,  

Mussels & Clams  

Assorted Fresh Dinner Rolls 
 

 Carving Station 

Prime Rib with Caramelized Pearl Onion Sauce 
 

Hot Station 

Roasted Turkey, Traditional Stuffing, Cranberry Sauce & 

Turkey Gravy, Wild Salmon with a Red Wine Butter Sauce,  

Tri-Colour Cheese Tortellini with Creamy Rosé Sauce,  

Confit Garlic Mashed Potatoes,  

Winter Vegetable Medley 
 

 Desserts 

Domestic & Imported Cheese Garnished with Dried Fruit 

Fresh Cut Seasonal Fruits 

Assorted Festive Tortes, Flans & Pies 

Christmas Cookies & Stöllen 
 

Freshly Brewed Torrefazione Italia Coffee 

Traditional & Herbal Teas 

 

37.95 per person 

35.95 for seniors 

17.95 per child 5 - 12 years old  

 

Yuletide Luncheon Resolution Brunch 

Gratuity & Tax Not Included Gratuity & Tax Not Included 

Christmas Day Dinner 

Gratuity & Tax Not Included 

Reservations Recommended Reservations Recommended 
Reservations Recommended 


