
 

 
 

DINNER SAMPLE MENUDINNER SAMPLE MENUDINNER SAMPLE MENUDINNER SAMPLE MENU    

 

Each dinner menu includes your choice of one appetizer or soup, one 
entrée, one dessert, fresh baked bread or roll with butter and coffee 
and tea. Menu prices are based on the entrée selection. Vegetarian and 
children options are available upon request. Additional appetizers and 

palate cleansers are available for an additional fee. 

 

   
 

   
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

    
    
    

 
 
 
 
 
 
 
 
 
 
 

AppetizerAppetizerAppetizerAppetizerssss    
 
• Baby Leaves of Spinach 

with Sautéed Wild 
Mushrooms, Crisp Bacon 
& Goat’s Cheese with 
Warm Balsamic Drizzle 
 

• Organic Field Greens, 
with Crisp Vegetables & 
Balsamic Dressing 

 
• Marinated Mozzarella, 

Artichoke Hearts, 
Heirloom Tomatoes, 
Citrus Dressing 

 
• Blue Crab Cakes, 

Champagne Remoulade 
 

• Boston Bib Greens, 
Tangerine Vinaigrette, 
Sliced Avocado, 
Muskoka Berries, Feta 
Cheese 

                        SoupSoupSoupSoupssss    
 

• Roasted Red Pepper & 
Tomato Bisque with 
Shaved Quebec Artisan 
Cheese 
 

• Wild Mushroom Puree 
with Truffle Scented 
Cream 
 

• Lobster Bisque with 
Cognac cream 

 
• Saffron Vegetable 

Seafood, Prawn, 
Scallop, Squid, Pernod 

 
• Chicken Barley Broth, 

Peas, Carrots, 
Mushrooms 

 
• Buttery Onion, 

Shredded Mozzarella, 
Herb Crouton 



 

 
 
 
 
 
 

 

    
    
    
EntrEntrEntrEntrÉÉÉÉeseseses    
 
Price Point A 
 
• Grilled Atlantic Salmon, 

Herbed Hollandaise, 
Wilted Swiss Chard, 
Buttered Asparagus 
 

• Crackling Skin Chicken, 
Sweet Potato Mash, 
Wilted Greens, Bala 
Cranberry Jus 

 
• Chicken & Smokey Bacon 

Fettuccine,  
Wild Mushrooms, 
Roasted Garlic Cream 

 
 
Price Point B 
 
• Seared Halibut Fillet, 

Lime Scented Tomato, 
Spring Onion Compote, 
Roasted Summer Squash, 
Buttered Asparagus 

 
• Roasted Chicken 

Supreme, Cinnamon 
scented Sweet Potatoes, 
Buttered Asparagus, 
Cranberry Jus 

 
• Pork Tenderloin, Sweet 

Potato Mash, Wilted 
Spinach, Caramelized 
Apple & Marsala Sauce 

 
• Charbroiled Rib Steak, 

Rosemary & Truffle 
Scented Jus, Roasted 
Garlic Yukon Mash, 
Buttered Asparagus 

 

 
 
 
 
 
Price point C            

   
• AAA Beef Tenderloin, 

Truffle Infused Jus, 
Yukon Mashed Potato, 
Wilted Greens, Grilled 
Sweet Peppers 
 

• Dry Aged Prime Rib of 
Beef, Rosemary Jus, 
Garlic Yukon Mash,  
Buttered Asparagus, 
Grilled Sweet Peppers 
 

• Grilled Veal Chop, Wild 
Mushroom Risotto, 
Asparagus, Caramelized 
Pears, Stilton Cream 

                     Desserts Desserts Desserts Desserts    
    

• Rich Chocolate Tore, 
Caramel Sauce, Whipped 
Cream    
    

• Vanilla Crème BrÛlÉe, 
Minted Cream, Fresh 
Berries    

    
• Baked Apple Croustade, 

Milanese Vanilla Ice 
Cream, Carmel Sauce    

    
• Strawberry Short Cake, 

Vanilla Ice Cream    
    

• Banana Ganache Phyllo, 
Milanese Vanilla Ice 
Cream    

    
• Trio of Ice Cream, Fresh 

Berries, Grand Marnier 
Glaze    

    


