
 

 

 
Fire and Ice Gala Menu 

  
Course #1 

Fire and Ice Oyster Bar 
Cold Side: 

fresh malapec oysters 
tabasco blend-citrus foam-infused iced vodka 

Hot Side: 
oysters rockefeller-baked asiago-grape and fig oysters -clams casino 

Course #2 
Olympic Trio 

House Smoked Duck 
shaved smoked duck, belgium endive, gooseberry marmalade 

 confit cracklin’ 
House Candied Salmon 

brunoise candied salmon inside juniper berry tuile 
Bison Carpaccio 

thinly sliced bison tenderloin, shaved grand padano and apple cider 
balsamic gelee 

Course #3 
Salad 

organic mesclun greens, roasted macadamia nuts, aged stilton crumble, 
creamy blood orange dressing 

Course #4 
Soup 

sleemans honey ale, armstrong cheddar, and roasted garlic  
cheddar cracker 

Course #5 
Palette Cleanser 

meyer lemon, champagne sorbet 
Course #6 

Main 
 deconstructed AAA angus ribeye 

truffle cauliflower puree, hedgehog mushrooms, confit potato, glazed 
white asparagus 
sauce bordelaise 

Course #7 
Dessert 

reverse molten lava cake 
Course #8 

tea/coffee cart 
Course #9 

fruit and cheese bar 

 
Executive Chef- Donovan Sawatzky 

Sous Chef-Josh Cummins 
 

Guest Chef- Patrick Sinclair- Delta Burnaby Hotel and Conference Center 
 

General Manager- Rory Sinclair 
 
 



 
Olympic Gala Dinner Schedule 

5:45pm Pre Dinner Reception 
*social time in “Ice Lounge Tent” and “Fire Bar Room” accompanied by live 

Jazz Music. 

*The no-host bar with bar and wine open until 6:45; and again after main 

courses. 

Course #1 

“Fire and Ice” Oyster Bar open until 10 minutes before dinner service. 

-A GLASS OF CHAMPAGNE-served anytime after arrival. 

7:00pm Dinner 

*Served in main dining hall of Hoodoo Grill with professional entertainment 

throughout the evening. 

*Hoodoo Grill staff will help in seating people and serve water to tables. 

COURSE #2 – APPETIZER 

-with a glass of APERITIF WINE- Jackson-Triggs Esprit Chardonnay 

 

COURSE #3 - SALAD 

-top up to your APERTIF WINE 

 

COURSE #4 – SOUP 

 

COURSE #5 – PALATE CLEANSER 

 

BREAK- 20 minutes - live music- jazz standards 
 

COURSE #6 – ENTRÉE 

-with glass of DINNER WINE – Jackson-Triggs Esprit Merlot 

 

COURSE #7 – DESSERT 

-with DIGESTIF WINE Gehringer Bros. Cabernet-Franc Late Harvest 

 

Guest Speaker-Doug Anakin- Starts right after dessert service is complete. 

Silent Auction to follow. 

 

COURSE #8 – TEA/COFFEE 

 

COURSE #9 – FRUIT & CHEESE BAR 

 

AFTER DINNER RECEPTION 

*held in Hoodoo Grill “Fire Bar Room” and “Ice Lounge Tent” 

 

 

Jackson-Triggs is a proud Official Wine Supplier of 

The Vancouver 2010 Olympic and Paralympic Winter Games. 



Guest Speaker 

Doug Anakin 

 

Canadian bobsleigh athlete. Selected by Vic Emery as a member of Canada's gold medal-

winning four-man bobsleigh team at the 1964 Winter Olympics. Anakin was also one of the 

driving forces behind the Canadian luge program. He has been inducted into Canada's 

Sports Hall of Fame and the Canadian Olympic Hall of Fame. 

During his 35 years of teaching, Doug taught and coached 19 years at John Abbott College 
in Montreal retiring in 1990. Because of his involvement at the school, his commitment to 

his community, and his passion for outdoor activities, the school established the "Doug 

Anakin Scholarship for Outdoor Pursuits" which is presented annually to a student who 

best demonstrates Doug’s traits.   

Today, Doug is retired living in British Columbia with his wife Mary Jean, a Nova Scotian, 
whom he met in Montreal and married in 1964. They have two daughters, both school 

teachers, and four grandchildren who share with their grandparents a love of the snow, the 

water, and the hiking trails. 

 

The Bobsleigh 1964 Winter Olympics results in Innsbruck, Austria. 

Pos Athlete Times 

Gold Canada (Peter Kirby, Douglas Anakin, John Emery Vic Emery) 4:14.46 

Silver Austria (Erwin Thaler, Adolf Koxeder,Josef Nairz,R.Durnthaler 4:15.48 

Bronze Italy (Eugenio Monti, Sergio Siorpaes, Benito Rigoni,G.Siorpaes) 4:15.60 

 

 

http://en.wikipedia.org/wiki/Canada
http://en.wikipedia.org/wiki/Peter_Kirby
http://en.wikipedia.org/wiki/Douglas_Anakin
http://en.wikipedia.org/wiki/John_Emery_(bobsleigh)
http://en.wikipedia.org/wiki/Vic_Emery
http://www.chathamsportshalloffame.com/Membership/bio/Historical Images/22px-Flag_of_Italy_svg.png


 
 

 

Fire and Ice Ball Ticket Order Form 

    $95.00/Person including tax 

 

Name(s)______________________________________________________________ 

 

 

Address______________________________________________________________ 

 

 

Postal Code________   Phone(____)__________Email_________________________ 
 

 

CASH_______CHEQUE________CREDIT CARD TYPE_______*Phone in or come in 

for transaction at Hoodoo Grill 

 

*EARLY TICKET PURCHASES ARE RECOMMENDED DUE TO LIMITED 

CAPACITY. 

 

*SEE ATTACHED TABLE LAYOUT FOR YOUR LOCATION OF CHOICE. IT IS 

ADVISED TO PHONE HOODOO GRILL TO SEE WHICH PLACES ARE STILL 

AVAILABLE BEFORE YOU BOOK. 

PHONE (250)345 2166 

EMAIL hoodoogrill@shaw.ca 
 

mailto:hoodoogrill@shaw.ca
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