
Land and Sea 

Shrimp Cocktail fresh jumbo shrimp with spicy seafood sauce •
Angels on Horseback Scallops wrapped in bacon with raspberry citrus sauce ••

(choose 1)
Lemon Herb Salmon ••

Herb Crusted Cod, With Roasted Garlic & Lemon • 

(choose 1)
Herb roasted Ontario Beef Tenderloin With Mushroom sauce •

Asiago Chicken Breast stu�ed with asiago, spinach & caramelized onions

Seasonal Fruits & Berries •
Chocolate Torte •

DESSERT

SALADS

MAIN ENTREE

STARTER

comes with

Oven Roast Potatoes with herbs, •
Rice Pilaf  ••

or Tru�ed Macaroni & Cheese •

•

•

Grilled Vegetables ••

Crusty Baked Rolls •

(choose one)

Salt Roasted Beets with chevre, arugula, grape tomatoes, 
candied pecan & champagne vinaigrette

Avocado Chickpea Salad With cucumbers, tomatoes, carrots, & chili-lime vinaigrette •••

• VEGETARIAN

• GLUTEN-FREE

• VEGAN

• NUTS

• DAIRY

• SEAFOOD

• EGG

Cremini Mushrooms Stu�ed with goat cheese & leeks ••

•••

A Variety of Tea & Fresh Brewed Co�ee

$68.25

Prices do not include taxes or service charge.


