
Group Dinner Menu 

vegetarian gluten free dairy free

Appetizer Trio
 (select 3)

St. Andre & apricot chutney on rice crisp
Roasted asparagus tartine bite

Pan seared scallop w/ savoury rhubarb chutney
Crab & risotto cake w/ local corn salad

Foie gras & root vegetable phyllo triangle
Green pea & pancetta crostini w/ house crème fraîche

Starter
Creamy green pea soup w/ garden mint crème fraîche

OR
Spring salad w/ asparagus tips, snap peas & pickled red onion, seasoned sunflower seeds & creamy pink 

peppercorn buttermilk dressing
OR

Marinated Kale Salad: w/ crispy local pancetta, shaved Asiago, fried Beluga lentils 
& house Caesar dressing 

Main Course

Spring Risotto
Organic carnaroli rice w/ sautéed wild SK fiddleheads & asparagus, heirloom spinach, 

herbed house made ricotta, Parmigiano & crispy wild rice
Albacore Tuna “Bourride”

Rare seared, wild caught BC tuna w/ saffron, local tomato & garlic bourride, potato & zucchini pavé, 
citrus & fennel salad
Chicken Ballotine

Tarragon & chive stuffed 'Cool Springs Ranch' chicken w/ crispy SK wild rice risotto cake, 
grilled asparagus & citrus cream sauce

Grilled Hanger Steak
Local beef hanger w/ lemon miso butter, roasted baby bok choy, crushed baby potatoes, 

crispy shallots & cilantro cress

Dessert
Calories Famous Dessert Bar


