
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

    

GroupGroupGroupGroup Package Package Package Package Dinner Menu 2010 Dinner Menu 2010 Dinner Menu 2010 Dinner Menu 2010    

 

Each dinner menu package includes your choice of one appetizer or soup served 
to all guests, two entrées for guest choice, one dessert served to all guests, 
fresh baked bread rolls, and coffee & tea. Menu prices are based on the entrée 

selection. Vegetarian and children options are available upon request. 
Additional appetizers and palate cleansers are available for an additional fee. 

 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
** Vegetarian options will be available. 14 days notice will be required to ensure 
proper product can be ordered. 

  
** Please notify the hotel of any dietary restrictions/allergies no later than 14 
days prior to the event to ensure proper substitutions can be made. 

 
** In the event that certain products are not available from distributors, the 
chef will make a comparable substitution.  
 

AppetizersAppetizersAppetizersAppetizers    
 
• Baby Leaves of Spinach 

with Sautéed Wild 
Mushrooms, Crisp 
Bacon & Goat’s Cheese 
with Warm Balsamic 
Drizzle 
 

• Organic Field Greens, 
with Crisp Vegetables & 
Balsamic Dressing 

 

• Ceasar salad Romaine 
hearts lemon garlic 
dressing Reggiano 
cheese   

 

• Watermelon steak 
 

• Boston bibb salad 
shaved fennel ,red 
radish, granny smith 
apple, olive oil fresh 
lemon  

 

SoupSoupSoupSoupssss    
 

• Roasted Red Pepper & 
Tomato Bisque with 
Shaved Quebec Artisan 
Cheese 
 

• Wild Mushroom Puree 
with Truffle Scented 
Cream 

 

• Yukon Golf Potato 
Applewood Smoked 
Cheddar 

 

• Curried butternut 
Squash Cinnamon fresh 
cream 

 

• Tusacan white bean  
goat cheese crème 
fraiche 
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• Grilled Atlantic Salmon, 
Herbed Hollandaise, 
Butter Grilled 
Asparagus 
 

• Crackling Skin Chicken, 
Sweet Potato Mash, 
Wilted Greens, Bala 
Cranberry Jus 

 

• Chicken & Smokey Bacon 
Fettuccine,  
Wild Mushrooms, 
Roasted Garlic Cream 
 

 
 

$54 Package$54 Package$54 Package$54 Package    EEEEntréentréentréentrée’’’’s s s s     
 

• Pan crisped pickerel 
wasabi mash caper 
brown, Butter    grilled 
Asparagus 

 

• Roasted Chicken 
Supreme,crushed 
fingerling potato, 
Buttered Asparagus, 
Cranberry Jus 

 

• Pork Tenderloin, Sweet 
Potato Mash, Wilted 
Spinach, Caramelized 
Apple  Sauce 

 

• Roasted prime rib, 
Rosemary & Truffle 
Scented Jus, Roasted 
Garlic Yukon Mash, 
Buttered Asparagus 

 

$59 Package$59 Package$59 Package$59 Package    EEEEntréentréentréentrée’’’’ssss    
   

• Grilled halibut fillet        
white and wild rice 
sesame   rice wine 
vinaigrette wok fried 
bok choy 

              
• AAA Beef Tenderloin, 

Truffle Infused Jus, 
Yukon Mashed Potato, 
Butter Grilled 
asparagus 
 

• Herb roasted breast of 
pheasant Applewood 
bacon hash forest 
mushroom stew 
 

• Seared veal Tenderloin 
medallions, oyster 
mushroom ragout 
roasted garlic mash 
Grilled asparagus 

DessertsDessertsDessertsDesserts    
 

• Rich Chocolate lava 
cake raspberry coulis, 
Whipped Cream 
 

• Vanilla Crème BrÛlÉe, 
Minted Cream, Fresh 
Berries 

 

• New York style 
cheesecake strawberry 
compote chantilly 
cream 

 
• Double chocolate 

brownie vanilla bean ice 
cream  callebeaut 
chocolate sauce 
 

• Trio of Ice Cream, Fresh 
Berries, Grand Marnier 
Glaze 


