
Holiday
menu

soups and salads
ROASTED BUTTERNUT SQUASH SOUP

SPICE CRÈME FRAICHE, TOASTED PUMPKIN SEEDS
OR

MIXED GREEN & KALE SALAD
DRIED CRANBERRIES, BRUSSEL SPROUTS, PICKLED RED ONION, WALNUTS,

 APPLE CIDER DRESSING

entrée
SLOW ROASTED TURKEY

CRANBERRY SAUCE, STUFFING, ROOT VEGETABLES, MASHED POTATOES
OR

PORK CHOP
APPLE COMPOTE, DEMI GLACE, ROOT VEGETABLES, MASHED POTATOES

OR
BUTTERNUT SQUASH RAVIOLI

BROWN BUTTER CREAM SAUCE, SPINACH, RED PEPPER, RICOTTA CRUMBLE

dessert
PUMPKIN PIE

OR
CRÈME BRULEE

plated dinner option one
PER PERSON $95

DAIRY FREE, GLUTEN FREE AND VEGAN ALTERNATIVES AVAILABLE UPON REQUEST.



Holiday
menu

dessert

soups and salads
ROASTED BUTTERNUT SQUASH SOUP

SPICE CRÈME FRAICHE, TOASTED PUMPKIN SEEDS
OR

BEET & GOATS CHEESE SALAD
MIXED GREENS, PICKLED BEETS, BEET CHIP, CANDIED PECANS, GOAT CHEESE

MAPLE BALSAMIC VINAIGRETTE

entrée
BEEF TENDERLOIN

RED WINE DEMI, ROOT VEGETABLES, MASHED POTATOES
OR

SLOW ROASTED TURKEY
CRANBERRY SAUCE, STUFFING, ROOT VEGETABLES, MASHED POTATOES

OR
PAN SEARED RAINBOW TROUT

CAPER BEURRE NOISETTE, ROASTED FINGERLINGS, GREEN BEANS
OR

GNOCCHI
BROWN BUTTER, ROASTED SQUASH, GOAT CHEESE & CRISPY SAGE

YULE LOG
OR

PUMPKIN PIE

plated dinner option two
PER PERSON $125

DAIRY FREE, GLUTEN FREE AND VEGAN ALTERNATIVES AVAILABLE UPON REQUEST.



Holiday
menu

dessert

soups and salads
MINI FRENCH ONION SOUP WITH SWISS CHEESE & GARLIC CROSTINI

MUSKOKA BAY WINTER SALAD WITH PECANS, PEARS,
 CRANBERRIES AND PECORINO DRESSING

APRICOT-APPLE QUINOA SALAD
BROCCOLI SALAD WITH RED ONIONS, ALMONDS & BACON

entrée
MAPLE-BASTED COUNTRY STYLE HAM

SLOW ROASTED TURKEY
WHOLE ATLANTIC SALMON WITH BROWN BUTTER & LEMON

BUTTERNUT SQUASH RAVIOLI IN BROWN BUTTER CREAM SAUCE
WITH CRUMBLED RICOTTA & HERBS

FIXINGS:
WHIPPED MASHED POTATOES, THYME-CELERY STUFFING, GRAVY,

CARAMELIZED ROOT VEGETABLES & BRUSSEL SPROUTS

ASSORTED MINI CHRISTMAS PASTRIES
APPLE PIE

CHEESECAKES

buffet dinner
PER PERSON $105

DAIRY FREE, GLUTEN FREE AND VEGAN ALTERNATIVES AVAILABLE UPON REQUEST.


