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SPARKLING WINE

~ Celebrate the occasion with a sparkling wine or Champagne greet ~
See Sparkling Wine list attached for details
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ONE BITE
Add one of the following three items as an amuse bouche to your selected menu:

MAPLE BRAISED WILD BOAR]OWL
Potato R&i
b g
RED LENTIL SOUP
Grilled Kale, Goat Milk Yogurt
b g aa
PACIFIC GIANT OCTOPUS
Wateraes Parmesan Foam

DINNER MENU ONE

BROXBURN BUTTERLEAF SALAD
Roaged Shalla Vinaigrete Sprouted RyeCroutons
S
SUNWORKS FARM ORGANIC CHICKEN BREAST
Mad Mushroom & Lek Tart
Wild Ramp GribicheSauce
or
WOOD GRILLED ARCTIC CHAR
Great Narthern WhiteBeans Xato Saue SvissChard
S
DESSERT
Please choose two selections from our Dessert Menu

RECOMMENDED WINE PAIRINGS
2006 Pinot Blanc BLUE MOUNTAIN Okanagan, B.C. $58
2006 Gamay BLUE MOUNTAIN Okanagan, B.C. $58

LARGE FORMAT WINE
~Large party bookings offer the perfect opportunity to enjoy some of our unique
large format selections — please see the attached list for details ~

‘ONE BITE’ addition - $3 per person

Dinner Menu One - $60 per person
5% GST and 18% gratuity will be added to the final bill
Menus are flexible, please speak with Events Coordinator to discuss the possibilities



SPARKLING WINE

~ Celebrate the occasion with a sparkling wine or Champagne greet ~
See Sparkling Wine list attached for details

\\;b \\;b \\;b \\;b \\;b

ONE BITE
Add one of the following three items as an amuse bouche to your selected menu:

MAPLE BRAISED WILD BOAR]OWL
Potato RSt
b g
RED LENTIL SOUP
Grilled Kale, Goat Milk Yogurt
b g
PACIFIC GIANT OCTOPUS
Wateraes Parmesan Foam

DINNER MENU TWO

ORGANIC MIXED GREENS
Fresh Okanagan Pear, Goat CheseM ause
Flax Sed Salt

Y~
SUNWORKS FARM CHICKEN BROTH
Stinging Nettle SpSetzle Besch Mushrooms
S
‘WILD PACIFIC HALIBUT
Wrapped with Cured Park, Begts Pidded Fennd
Cdd Pressd Canda Roaged Patato
or
PASTURE RAISED PORK LOIN
Roag Park Bdly, Confit Patatoes
Honey Glazed Turnips Grilled Sallion Salsa Verde
or
MUSHROOM DUSTED OLSON’S BISON STRIPLOIN
Brown Besxth Mushroom & Barley Risitto
Turnip Confit
S
DESSERT
Please choose two selections from our Dessert Menu

RECOMMENDED WINE PAIRINGS
2005 Bourgogne JEAN-MARC BOILLOT Burgundy, France $63
2005 Cabernet Sauvignon Pavilion Napa Valley, California $50
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LARGE FORMAT WINE
~Large party bookings offer the perfect opportunity to enjoy some of our unique
large format selections — please see the attached list for details ~

“ONE BITE’ addition - $3 per person

Dinner Menu Two - $65 per person
5% GST and 18% gratuity will be added to the final bill
Menus are flexible, please speak with Events Coordinator to discuss the possibilities



SPARKLING WINE

~ Celebrate the occasion with a sparkling wine or Champagne greet ~
See Sparkling Wine list attached for details

\\;b \\;b \\;b \\;b \\;b

ONE BITE
Add one of the following three items as an amuse bouche to your selected menu:

MAPLE BRAISED WILD BOAR]OWL
Potato R&i
b g
RED LENTIL SOUP
Grilled Kale, Goat Milk Yogurt
b g
PACIFIC GIANT OCTOPUS
Wateraes Parmesan Foam

DINNER MENU THREE

BROXBURN BUTTERLEAF SALAD
Roaged Shallat Vinaigrette, Sprauted Rye Croutans
be s aa
GRILLED RARE ALBACORE TUNA
HouzeMadeKimdi, Cauliflover, Warm T atsa
be s aa
ROASTED SABLEFISH

Maitake M ushrooms _
Cadiflover Purze, Potato Boulangde
or
SUNWORKS FARM ORGANIC CHICKEN BREAST
Mad Mushroom & Lek Tart
Wild Ramp Gribiche Sauce
or
DRIVIEW FARM LAMB
Blue Cheee Salloped Patatoes
Butternut Squash, Mint Hudleberry Relish
be s aa
DESSERT

Please choose two selections from our Dessert Menu

RECOMMEND WINE PAIRINGS

2006 Pinot Gris KETTLE VALLEY Okanagan, B.C. $59
2006 Syrah PIERRE GAILLARD Vins de Pays, France $40

LARGE FORMAT WINE

~Large party bookings offer the perfect opportunity to enjoy some

of our unique large format selections — please see the attached list
for details ~

‘ONE BITE’ addition - $3 per person

Dinner Menu Three - $74 per person
5% GST and 18% gratuity will be added to the final bill
Menus are flexible, please speak with Events Coordinator to discuss the possibilities



DINNER MENU FOUR

SPARKLING WINE

~ Celebrate the occasion with a sparkling wine or Champagne
greet ~
See Sparkling Wine list attached for details

\\;b \\;b \\;b \\;b \\;b

ONE BITE
Add one of the following three items as an amuse bouche to
your selected menu:

MAPLE BRAISED WILD BOAR ]OWL
Potato RSt

be g 0aN

RED LENTIL SOUP
Grilled Kale, Goat Milk Yogurt

be g 0aN

PACIFIC GIANT OCTOPUS
Wateraes Parmesan Foam

v

MIXED GREENS
Fresh Okanagan Pear, Goat CheeseM cuse
Flax Sed Salt
Y~
BUTTER POACHED ATLANTIC LOBSTER
Dulee& Rutabaga ®oodieD
Y~
ROASTED SABLEFISH
MaitakeM ushrooms
Cauliflowe PurZ PatatoBoulangZe
or
DIAMOND WILLOW ORGANIC BEEF TENDERLOIN
Short Rib Stuffed Yorkshi rePudding
Roag Paatoss Bets Stinging NetleChimmiduri
Y~
SELECTION OF ARTISAN CHEESE
Roaged Nuts Fruit & Sed Cradke's
House madePresves
Y~
DESSERT

Please choose two selections from our Dessert Menu

RECOMMEND WINE PAIRINGS
2005 Bourgogne JEAN-MARC BOILLOT Burgundy, France $63
2005 Merlot KETTLE VALLEY Okanagan Valley, B.C. $58

®

Dinner Menu Four - $88 per person
5% GST and 18% gratuity will be added to the final bill

Menus are flexible. nlease sneak with Fvents Coordinator to discuss the nossibilities
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