











Holiday Menus

Our holiday menus are expertly crafted to showcase the best seasonal flavours, featuring

one elegant plated dinner and two abundant buffet options. Each menu highlights fresh,

locally inspired ingredients and can be customized to suit your group’s tastes and dietary

needs.

Silver Bell Buffet | $110 Per Guest

Hors d’Oecuvres

Mushroom & Walnut Paté

(DF, V)

Roasted shiitake & cremini
mushrooms, walnuts, white truffle oil,
fine herbs, house-made crostini

Crab Devilled Eggs (GF)
Brown butter-poached B.C. crab, egg,
scallion, smoked paprika

Bread

House-Prepared Focaccia
Served with aged balsamic & olive oil

Appetizers

Celeriac, Hazelnut & Truffle
Soup (GF)

Roasted celeriac & hazelnuts, finished
with a white truffle oil drizzle

Caesar Salad

Crisp romaine hearts, shaved red
onion, basil, Pecorino Romano, brown
butter focaccia croutons, crispy
chicken skin

Main Course

Turkey (DF, GF)
B.C. turkey with brandied cherry
chicken demi-glace

Stuffing (DF)
Sourdough stuffing with roasted red
pepper, garlic & sage

Root Vegetables (DF, GF)
Aromatic roasted squash, yams &
beets

Conlfit Fingerling Potatoes (GF)
Seasonally spiced confit fingerling
potatoes with scallion & sour cream

Dessert

Chocolate Delight (DF, GF, V)
Vegan chocolate sponge, with
chocolate ganache & crispy chocolate
dip

Seasonal Apple Oat Crumble Tart
(GF)

Buttery tart with spiced seasonal
apples, salted caramel ganache,
golden oat crumble

DF - Dairy Free GF- Gluten Free V- Vegan

Please be advised that our kitchen is not a nut-free facility. We cannot guarantee the absence of
trace allergens. If you or someone in your group have any food allergies, kindly inform your server.



YUIGtide BUﬂet | $125 Per Guest

Hors d’Oeuvres

Prosciutto-Wrapped Pears
(GF)

Pear wedges stuffed with
gorgonzola, wrapped in
prosciutto

Mushroom & Walnut Paté
(DE, V)

Roasted shiitake & cremini
mushrooms, walnuts, white
truffle oil, pickled shallots, fine
herbs, house-made crostini

Bread

House-Prepared Focaccia
Served with aged balsamic &
olive oil

Appetizers

Butternut Squash Soup
(DF, GF, V)

Aromatic roasted butternut
squash with winter spices

Beet Salad (GF)
Rainbow kale, orange-braised
beets, pickled beets, spiced

walnuts, goat cheese, fine herbs

Main Course

Sterling Silver Striploin
Striploin with wild mushroom
bordelaise sauce

Truffle Mashed Potatoes (GF)
White truffle-infused whipped
potatoes with chives & brown butter

Broccolini (DF, GF, V)

Sautéed with shaved garlic

Surf & Surf (GF)
B.C. crab legs, mussels, & prawns in
lemon-dill cream sauce

Dessert

Homemade Christmas Cake
Seasonal spices, mixed dried fruits
soaked in brandy, marzipan, served
with warm vanilla custard & whipped
cream

Chocolate Delight (GF, DF, V)
Vegan chocolate sponge, with
chocolate ganache & crispy chocolate
dip

DF - Dairy Free GF- Gluten Free V- Vegan

Please be advised that our kitchen is not a nut-free facility. We cannot guarantee the absence of
trace allergens. If you or someone in your group have any food allergies, kindly inform your server.



Sparkle Plated | $110 rer uest

Hors d’Oeuvres

Mushroom & Walnut Paté

(DF, V)

Roasted shiitake & cremini
mushrooms, walnuts, white truffle oil,
fine herbs, house-made crostini

Prawn Cocktail

Crilled jumbo black tiger prawn,
yuzu cocktail sauce, sesame-ginger
dressing, roasted sesame, cilantro

Bread

House-Prepared Focaccia
Served with aged balsamic & olive oil

Appetizers (Choose One)

Celeriac, Hazelnut & Truffle
Soup (GF)

Roasted celeriac & hazelnuts, finished
with a white truffle oil drizzle.

Beet Salad (GF)

Rainbow kale, orange-braised beets,
pickled beets, spiced walnuts, goat
cheese, fine herbs

Main Course (Choose Two)

Duck a la Cranberry (GF)

Confit Fraser Valley duck leg,
cranberry gastrique, beetroot purée,
lemon-rosemary confit fingerling
potatoes, grilled broccolini

Beef Tenderloin (GF)

Grilled Sterling Silver beef
tenderloin, bourbon demi-glace,
crispy red onion, maple-glazed
rainbow carrots, roasted garlic
whipped potato

Seafood Risotto (GF)
B.C. steelhead, mussels, scallops,
lemon dill cream sauce, crispy leek

Beel Wellinglon (V)

Aromatic roasted beetroot, wild
mushroom duxelles, flaky puff
pastry, parsnip purée, grilled
broccolini, fine herbs

Dessert

Homemade Christmas Cake
Seasonal spices, mixed dried

fruits soaked in brandy, marzipan,
served with warm vanilla custard &
whipped cream

Chocolate Caramel Tart (V)
Chocolate crust, dark chocolate
ganache, sea salt caramel, seasonal
mixed berry coulis, vegan whipped
ganache

DF - Dairy Free GF- Gluten Free V- Vegan

Please be advised that our kitchen is not a nut-free facility. We cannot guarantee the absence of
trace allergens. If you or someone in your group have any food allergies, kindly inform your server.



Beverage Options

Add excitement to your evening with a hosted or cash bar, offering a curated

selection of local and premium wines, craft beers, and spirits to perfectly

complement your celebration.

Local, Domestic & Imported
Beer & Cider

1516 Lager
Okanagan Spring | 355 ml

Smoke Show Hazy IPA
Shoreline | 473 ml

Corona | 330 ml

Dry Apple
Farmstrong Cider Company | 473 ml

Erdinger Non-Alcoholic | 500 m

Local & Premium Spirits
Okanagan Spirits Vodka
Okanagan Spirits Gin
Okanagan Spirits Rye

Havana Club 3 Year Old Rum
Captain Morgan’s Spiced Rum
Ballantine’s Scotch Whisky
Hornitos Tequila Reposado

Baileys Irish Cream

Cocktails

Spiced Old Fashioned | 2 oz
Cranberry Gin Fizz |2 oz

Wines From
The Okanagan Valley

* White
Pinot Gris
50th Parallel | Lake Country

Chardonnay
Liquidity | Okanagan Falls

#* Red
Merlot

Hillside | Naramata
Cabernet Sauvignon

Bordertown | Osoyoos

% Rose & Sparkling

Estate Rosé
Liquidity: | Okanagan Falls
Sparkling Brut

Frind | Kelowna



Make It A Sparkling Stay

Enhance your holiday celebration by adding an overnight stay to
your event package. Treat your team or guests to the full Sparkling
Hill experience with luxurious guest rooms, breathtaking Okanagan
Valley views, and access to our world-class KurSpa amenities.
Whether it’s a relaxing retreat after the festivities or a well-deserved
year-end getaway, an overnight stay transforms your holiday
gathering into an unforgettable escape.

KurSpa Inclusions

Uniquely Themed Steams & Saunas ¢ Nature-Themed Experience Showers
Heated Outdoor Infinity Pool ¢ Indoor Serenity Pool & Hot Pool
Kneipp Hydrotherapy ¢ Tea & Serenily Relaxation Rooms

Fitness Studio With State-Of-The-Art Keiser Equipment « Movement Studio



Lake View

Enjoy views of
Okanagan Lake in
all its splendour.
Unwind and relax
while the sun sets
across the lake,
with a full floor-
to-ceiling view.

Start your day

with stunning
panoramic views

of the Monashee
Mountain range, with
the chance to catch a
breathtaking sunrise
or snow-capped
hillsides.

With 1,200 sq. ft., our
Penthouses offer the
best of both worlds
with panoramic
views and a separate
living area with a
cozy fireplace in the
bedroom. Bathrooms
feature a free-standing
bath tub and a private
sauna.






Holiday Room
Drops

Add a festive touch to your stay
with our Holiday Room Drops
thoughtfully prepared seasonal
treats and gifts, delivered directly
to your guest room. Perfect for
individuals or groups looking to
surprise and delight.

Holiday Elevated Package
$28 Per Guest

Homemade Christmas
Mince Pies (2 pcs)

Dried fruits, green apple, citrus
peel, festive spices & brandy in
buttery shortcrust pastry

Seasonal Mini Brownie

Pops (3 pcs)

Dark chocolate brownies in a
crunchy chocolate flake coating

Chocolate-Dipped Fruits
Strawberry (3 pcs)

Blackberry (3 pcs)

Blueberry (3 pcs)

Dipped in smooth dark chocolate

Holiday Essential Package
$22 Per Guest

Homemade Christmas Cake
Seasonal spices, mixed dried

fruits soaked in brandy, marzipan,
served with warm vanilla custard &
whipped cream

Chocolate-Dipped Fruits
Strawberry (3 pcs)

Blackberry (3 pcs)

Blueberry (3 pcs)

Dipped in smooth dark chocolate

Add-Ons

Non-Alcoholic

Sparkling Cider

Cipes Brut $78
Cipes Sparkling Ros¢ $112
Bath Bomb $12

Sparkling Hill Water Bottle ~ ¢»5

Vegan, Nut Free & Gluten Free Options Available Upon Request

Service available from November 16, 2025 to January 4, 2026 excluding
December 24-26, 30-31, 2025 and January 1, 2026.

$18.50
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This holiday season, let Sparkling Hill Resort be the
backdrop to your most memorable celebrations.

: CONTACT US FOR YOUR NEXT HOLIDAY EVENT

§ r‘g Rachel Charnock

250.541.2175
rachel.charnock@sparklinghill.com

SPARKLINGHILL.COM




