
ENGLISH BAY DINNER
*59.00 per person

A p p e t i z e r

W es  t  C o as  t  C la  m  C h o wder  
cream, bacon, thyme
OR
C lassic       C aesar      S alad  
crisp romaine hearts, freshly grated parmesan

M a i n

W ild    s o c k eye    S al  m o n
lemon herb beurre blanc
OR
m is  o  m arina     t ed   sable     f ish 
jasmine rice, sweet soy
OR
grilled        p es  t o  chic    k en   L ing   u ine    
artichoke, sun dried tomato, pine nuts, parmesan
OR
new    y o r k  s t ri  p l o in   7o z 
canadian         ang   u s  reser     v e
garlic mashed potatoes, seasonal vegetables
* enhance        t o  p rawn     s u r f  &  t u r f  add    8 .95

D e s s e r t

t ira   m is  u
mascarpone, espresso
OR
vanilla       gela    t o
chocolate sauce

LION’S GATE DINNER
*69.00 per person

A p p e t i z e r

C lassic       J u m b o  Prawn      C o c k t ail   
fresh horseradish, Joe’s cocktail sauce
OR
W es  t  C o as  t  C la  m  C h o wder    
cream, bacon, thyme
OR
iceberg        wedge   
blue cheese, bacon, tomato

M a i n

W ild    s o c k eye    S al  m o n
lemon herb beurre blanc
OR
j u m b o  p rawns   
sautéed, parsley pistou butter
OR
m is  o  m arina     t ed   sable     f ish 
jasmine rice, sweet soy
OR
cen   t re   c u t  p o r k  ch  o p
apple compote, mashed potatoes
OR
N ew   Y o r k  S t ri  p l o in   10 o z 
canadian         ang   u s  reser     v e
truffle parmesan frites, seasonal vegetables
* enhance        t o  p rawn     s u r f  &  t u r f  add    8 .95
 

D e s s e r t

Tahi    t ian    Vanilla       C r è m e  B r û l é e
house made cookie
OR
C H O C O L A T E  L A V A  C A K E
vanilla gelato, amarena cherries
OR
N ew   Y o r k  C heeseca       k e 

seasonal fruit compote

STANLEY PARK DINNER
*79.00 per person

A p p e t i z e r

brandied         l o bs  t er   bis   q u e 
lobster chantilly
OR
ass   o r t ed   t ender      greens      
apple, pecan, dried cranberry, blue cheese crumble
OR
bee   f  car   pacci    o 
grainy mustard aïoli, roasted garlic, capers, parmesan 
OR
C lassic       J u m b o  Prawn      C o c k t ail   
fresh horseradish, Joe’s cocktail sauce

M a i n

W ild    s o c k eye    S al  m o n
lemon herb beurre blanc
OR
m is  o  m arina     t ed   sable     f ish 
jasmine rice, sweet soy
OR
scall     o p s 
pan seared, garlic pistou butter
OR
cen   t re   c u t  p o r k  ch  o p
apple compote, mashed potatoes
OR
new    y o r k  s t ea  k  10 o z  canadian         ang   u s  reser     v e 
&  alas    k an   King     C rab    legs    
garlic mashed potato, seasonal vegetables, drawn butter

D e s s e r t 

t ira   m is  u
mascarpone, espresso
OR
C H O C O L A T E  L A V A  C A K E
vanilla gelato, amarena cherries
OR
Tahi    t ian    Vanilla       C r è m e  B r û l é e
house made cookie

Our Chef Team can accommodate any dietary restriction, such as vegetarian options. Please allow 48 hours notice. Prices are exclusive of applicable taxes and gratuities. 
Contact our Group & Event Coordinators at 604-685-4040 or events@joefortes.ca to finalize the details of your event. Please note, menus are subject to change.

g ro u p  d i n n e r  m e n u
Wine pairings by our sommelier available upon request. 
Please choose one of the three dinners for your group.

e n h a n c e  yo u r  m e n u   serves 4 - 6 people

ch  o p  h o u se   p la  t t er   24.00 per platter
creamed spinach, macaroni & cheese, baby carrots 

s u r f  p la  t t er   45.00 per platter
sautéed scallops, jumbo prawns, steamed half lobster 

j o e ’ s  p la  t t er   50.00 per platter
whole steamed lobster, alaskan king crab legs

* v e g e t a r i a n  o p t i o n

Vege    t arian      L ing   u ine 
fresh grilled market vegetables, 
artichokes, garlic parsley pistou 
in a rosé sauce

The consumption of RAW oysters poses an increased risk of foodborne illness. A cooking step is needed to eliminate potential bacterial or viral contamination. - Vancouver Medical Health Officer
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