Appetizers

Glazed Pear Salad
Mixed Baby Greens, Red Leaf Lettuce, Toasted Almonds, Roasted Pears, Champagne Honey
Vinaigrette
or
Caesar Salad
Hearts of Romaine, Kale, Homemade Caesar Dressing, Crostini’s, Grana Padano

Entrees
Chicken Supreme
Pan Seared with Cabernet Port Wine Reduction, Mushroom Medley, Ontario Brie Cheese,
Served with Chef’s Vegetables, Yukon Gold Potato, Yam & Parsnip Croquette

or

Flat Iron Steak (served medium)

70z AAA Flat Iron Steak with Bearnaise Sauce. Served with Chef’s Vegetables, Yukon Gold

Potato, Yam & Parsnip Croquette

or
Wild Mushroom Rigatoni
Wild Forest Mushrooms, French Shallots, Spinach, Ontario Goat Cheese Cream Sauce

Desserts
New York Cheesecake
Topped with Triple Berry Coulis and Chantilly Cream
or
Chocolate Mousse Cake
Rich Chocolate Mousse with Chantilly Cream and Fresh Berries

Tea or Coffee




