SET MENU

CHOICE OF STARTERS

Calamari Dry Ribs Chicken Wings
Lobster Dip Grilled Aspargus
Coconut Shrimp Scallops & Bacon
Bacon Wrapped Steak Ends Charred Brussels Sprouts

CHOICE OF SALADS

Caesar Salad
Housemade dressing, focaccia croutons & fresh Parmesan

Spinanch Salad
Sautéed mushrooms, bacon, leeks, goat cheese, honey mustard

vinaigrette, organic farm egg, tomatoes & cucumbers

Roasted Beet & Feta Salad
Orange vinaigrette, argula, spinach, candied walnuts & orange segments

CHOICE OF DESSERTS

Tiramisu
Chocolate Cheesecake
Banana Flaméed Cream Pie
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SET MENU

CHOICE OF ENTREES

Chili Honey Glazed Salmon
BC salmon fillet, warm potato salad (corn, avocado,

pistachios & Parmesan), grilled tiger prawns & asparagus

Herb Roasted 'z Chicken
Apple bread stuffing, crispy brussels sprouts, asparagus,

mashed potatoes, chicken gravy & homemade cranberry sauce

Alberta Beef Tenderloin
7 oz tenderloin, roasted baby potatoes,

peppercorn sauce & seasonal vegetables

Alberta Berkshire Pork Schnitzel
Berkshire pork loin, wild mushroom sauce, bacon, spaétzle,

mozzarella, Parmesan, seasonal vegatables & sauerkraut

Braised Alberta Beef Short Ribs
Slow cooked, red wine jus, mashed potatoes,

heirloom carrots & haricot vert
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