
GREAT CANADIAN 
BEEF & STEAK
Roasted Ontario Prime Ribeye of Beef

Yorkshire Pudding

Au Jus, Grainy Mustard, Creamy Horseradish

Buttered Stone Turnip with Green Beans

Red & White Mini Roast Potatoes

Beef Tenderloin tips with a Niagara Cabernet 
Demiglace tossed with Egg Noodles

Balsamic Tomato with Canadian  Feta Crumble

Watermelon with Black Pepper Salad

Taste of  
“Molson” Canada 
Ontario Pork Loin with Balsamic & Green Figs

Broccoli Crowns with Carrot

Sauté Potatoes with buttered Vidalia Onion

Penne with Roasted Leamington Plum Tomatoes, 
fresh herbs & shredded Romano 

Beef Shortribs with Mesquite BBQ sauce

Romaine Salad with Bacon, cheese, diced 
bread and garlic cream dressing

ROD & NET
Bay of Fundy Salmon Fillets with Beansprouts 
& Baby Bok Choy in Teriyaki Glaze

Great Lakes Pickerel with lime and 
green peppercorn butter

Fried Sweet Potato with Chipotle cream

Asparagus Salad with Lemon Spritz & Toasted Pine Nuts

Baby Spinach & Mesclun Salad with Egg, 
Mushroom , Fresh Avocado and Almonds

CHEF’S TUREEN
Roasted Red Pepper Cream

Broccoli with Canadian Old Cheddar Soup

Fresh Rolls and Bread Loaves

Molson Pace 2010

HARVEST ROTISSERIE
Rotisserie Chicken with Thyme & Parsley

Roasted Leg of Ontario Lamb with minted pan gravy

Ontario Pork Paillard with Mango Relish

Mashed Yukon Gold Potato with Horseradish Cream 

Cauliflower Polonaise

“Ontario Whites” Potato Salad with egg mayonnaise

Forest Mushroom with Grains Salad

THE PASTRY SHOPPE
Hot Bread Pudding with Rum Sauce

Apple Crumble

Crème Brule

Variety of Pastries and Tar ts

Canadian Cheese Board

Selection of Gateaux & Cheesecake

$44.95 per person plus tax. Reservations Required. Please call 519-433-3247


