
Main Event 
Choice of....

Beef Tenderloin and Broiled Lobster Tail
Smashed red skin potato, market vegetables with Roasted Garlic confit butter

Brioche toasted Fresh Salmon Loin
Red Quinoa and Lentil, grilled asparagus and Cranberry coulis

Rosemary marinated Rack of Lamb
Ontario lamb roasted and served with fingerling potato, Broccolini, sweet carrots and

pan jus
Baked Cornish hen

Hemp seed crust stuffed with apple cranberry, butternut squash &  sage linguini pasta
Vegan acorn stuffed squash

Quinoa, root vegetables and Coconut cream

New Years eve
Soup

Roasted Dill&Corn Chowder With Sherwood smoked salmon

To Start 
Choice of...

Stilton Cheese “pie” Salad
Baked on a Walnut crust served with Organic tangled Greens and Grape Champagne

Vinaigrette
Shrimp & Lobster Risotto

Lemon thyme scented, Arugula and truffle oil
Caesar and Oyster Salad

Hearts of romaine and cornmeal fresh baked oysters

Sweet Endings
Choice of...

Dulce de Leche poached Pear
Served Warm with lavender ice cream

Fresh Raspberry mousse chocolate tower
Caramel shards

Finisher
New year’s White and Dark Chocolate Strawberries

$120 - Taxes & gratuity not included


