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HOLIDAY MENU | SEATED DINNER
PASSED HORS D’OEUVRES
Pulled turkey slider with date jam
House smoked ham hock and split pea soup spoons (vegetarian option available)
Gorgonzola stuffed figs with crisp spicy pear
APPETIZER
Choose one of the following options

Roasted chestnut, baby arugula salad with candy cane beet, spiced apple, vinaigrette
Parsnip and pear purée with ginger crisp, and chilli dust
MAIN
Choose two of the following options

Local, fresh butter crisped turkey breast, sage stuffed leg ballottine, pan jus,
with charred butternut squash and bacon cranberry chutney
Grilled flatiron steak with walnut and wild mushroom duxelle, natural jus,
baby carrot and brown sugar gratin, crispy kale (contains pork-optional)
Wild mushroom and fresh goat milk ricotta tart with celery root puree,
onion confit, prune liquor
DESSERT
Choose one of the following options

Burnt orange and fig toffee pudding
Pumpkin and rum spice cake, raisin ice cream, chocolate

HOLIDAY MENU | TAPAS STYLE
PASSED HORS D’OUEVRES
‘Pulled’ turkey slider with date jam
House smoked ham hock and split pea soup spoons (vegetarian option available)
Gorgonzola stuffed figs with crisp spicy pear
Duck confit and preserved cherry crostini
Braised short rib with white bean and port reduction on Yukon chip

TAPAS STYLE STATIONS
FESTIVE CARVERY
Local, fresh roasted turkey breast, stuffed leg (3oz)
“Blackstrap” slow cooked beef brisket (3oz)
Homemade buns
Horseradish
Local mustard
Cranberry compote
HARVEST STATION
Maple whipped yams
Sautéed brussels sprout leaves with brown butter
Glazed new carrots
Charred butternut squash
Warm kale salad
DESSERT STATION
Add $6 each for one of the following
HOMEMADE HOLIDAY PIE STATION
Cranberry pecan, Pumpkin late, Apple, Peach rhubarb
Served with whipped cream
INTERACTIVE CANDY CANE & PEPPERMINT CHOCOLATE BARK STATION
Handmade, fresh artisan candy canes
Chose your flavour and colours
Fresh marble slab chocolate with a choice of toppings

HOLIDAY MENU | FAMILY STYLE
PASSED HORS D’OEUVRES
Pulled turkey slider with date jam
House smoked ham hock and split pea soup spoons (vegetarian option available)
Gorgonzola stuffed figs with crisp spicy pear
APPETIZER
Choose one of the following
Parsnip and pear purée with ginger crisp, and chilli dust (individually served)
Roasted chestnut, baby arugula salad with candy cane beet, spiced apple, vinaigrette (serve assisted)
MAIN
Choose two proteins
Local Fresh roasted turkey, breast and leg (sliced)
Maple and clove glazed Ontario ham (sliced)
Blackstrap braised beef brisket (sliced)
SIDE DISHES
Warm bacon and kale salad (bacon optional)
Whipped yams
Braised red cabbage and apple
Garlic green beans
Chestnut and sage turkey stuffing
Pan jus
Cranberry compote
(Serve assisted to each table)
DESSERT
Choose one of the following
Apple and rosemary crumble with crème Anglais (serve assisted)
Burnt orange and fig toffee pudding (served)

