GRrROUP DINNER TMENU
(DELIVERY/PICKUP)

Appetizers $2-3/pc
\WJJ mushmoom ragout on toasted brioche w/ Da*ﬂmigiano@

|_oca|| beet green 6—( ]Eeta spanal{opita @

W.H BC salmon Ej—( horseradish crame F‘mic#ﬁe roulade w/ picl{lecl Eeet(’)
Spicecj chicken meatball \w/ green tomato chutneq@

S|0w roasted ]:>o1"l<L L>e”q bite \W/ savoury low bush C‘r’anloew’q compote

l:oie gras Ey—« roasted root vegetal:le plu}“o triang

el

Soup Starter $4/serving
C‘Peamq roasted local squasl'\ w/ toasted pumpLLin seeds (C_;—( pumpliin seed oil @
Qicl'\ red wine ’curlﬂeq, wild rice E;o—( celeriac soup

Salad Starter $4-6/serving
Doac#‘.e& Dea‘n D‘r’osciut’co Salaol: red wine poackeJ pears Ey—( local prosciutto \v/ winter greens, shaved
Dmﬂmigiano &—( toasted pine nuts, red wine vinaigrette ()
Qoas’ceol Beets: balsamic roasted local beets w/ organic avugu'a, avocado ET‘ toasted walnuts,
citrus vinaigrette @) (1)

House Sa'a&: organic l)aL)L} greens w/ju|ienneol vegetaLules 6—« house croutons, vinaigrette 64 creamy ol‘r’essing on the side

Hot Sides $3-4/serving

QoasteA brussels sprouts w/ local bacon

QoasteA Iﬁoneq glazeJ local carrots \W/ toasted a|monols@®
Qosemarq roasted local l)uttercup squaslﬁ@@

Qoas’cecl local potatoes in sage butter@ @

C'assic gratin Dauplﬁinois@v@

Caloriesl wild vice [)reaol, chestnut ET‘ apple s’chFing@
Brown L)u’(:JceT’ ‘toas‘l:eA orzo Ej—( a|moncJ pi|a]t@

Mains $12-15/serving (order minimum 8 portions)

Cit‘hus 6—( B‘Pie stu]c]teJ chicken breast w/ cr’anlae‘r*r’l,} Ej—< port cream sauce(”)
|_oca| ]E'Pee range qurlieq whole roasted, carved w/ ved wine gravy ()

QeA wine braised local Eee]E I:J‘Pisl{et w/ roasted shallot Ej—< mushroom ©
l—le‘r’l) crusted slow roasted rack o]E pO’Y’l{ w/ creamy Dijon demi glaze@

S|ow roasted local |eg o]E lamb w/ garlic 6—( gmﬂolen herb Jus(

Dessert - $45-50/cake Cheesecakes (16 slices) /Cakes (12 slices)/Cupcakes $3
***Please see dessert list for full dessert options***

() vegetarian ® g|uten ]Cr*ee




