SAMPLE BUFFET MENU

Oriental Chicken with Mushroom Soup Chop Suey Stir Fry with Pork and Shrimp

onion, bean sprout and soya sauce
Creamy Potato with Sage Puree

Curried Chicken “Kadai* Seasoned Chicken
Fresh Rolls and Bread Loaves Gently Braised with Tomato and Peppers

Steamed Basmati Rice
Fried Egg Rolls with Plum Sauce
Vegetable Spring Rolls with Sweet Thai Sauce

Mudcat Stew — Delta catfish with shrimp, clam,
potato, carrot and leek in a light cream stew Lo Mein Salad in Sesame Dressing

Tempura Fried Potatoes

Steamed Purple Potatoes

Braised Bok Choy Spit Roasted Pork Loin with Fresh Apple
Napa Cabbage with Mango Slow Roasted Leg of Lamb with Soubise Sauce
Mandarin Salad with Baby Greens, Aimond, Buttered Carrot with Cauliflower

Golden Tomato and Mandarin Orange
Pan fried Potato with Roasted Garlic

Sautéed Beef with Peanut Sauce

Chinese Button Mushroom with Ginger Sauce

Roasted Inside Round of Canadian Beef

Yorkshire Pudding Assorted Pastries
Beef Gravy, Grainy Mustard Shortcake Ramekins
Creamy Horseradish Apple Crumble Tart
Braided Pork with a Teri—Barbie Sauce Selection of Mousse with Gelatin
Roasted Ontario Mini Potatoes with Parsley Mocha Créme Brdlé
Buttered Broccoli with Lemon Sauce Coconut Rice Pudding
Romaine Fillets with Sesame Drizzle Fortune Cookie
Roasted Potato Salad Fresh Fruit Salad
Balsamic Tomato with Cucumber Salad Canadian Cheese Board ﬁ
)
[op of the
$28.95 plus tax Open during live race season T air

Reservations recommended 519-433-3247 October to June




