
WEDDING
MENU

$ 1 2 5 / P E R S O N  P L U S
G R A T U I T I E S  A N D  T A X E S

Menu prices  and i tems are  subject
to  change without  not ice .



COCKTAIL
HOUR

Charcuter i e ,  Imported  and Domest i c
Cheese s  (+$ 10)

Art i san Baguette ,  Crost in i ,  Gri l l ed  Pi ta ,
Crudité ,  Roasted Red Pepper  Hummus,

Guacamole ,  House  Garl ic  Dip

Goat  Cheese ,  Pear  in  Phyl lo  Dough
with Berry compote

H O R S  D ’ Œ U V R E S  S T A T I O N

Somosa with  Tamarind Sauce  (VEG)

Harvest  Board



O R

Organic  Greens ,  Cherry Tomato ,  Cucumber ,  Sun-dr ied
Cranberr ies ,  Feta  Cheese  with  Honey Balsamic

Vinaigret te  VEG/GF

Butternut  Squash Puree ,  Cinnamon Crème fresh  with
Chive  Oi l  Drizz le  VEG/GF

Heart  o f  Romaine ,  Lemon Pepper  Crouton,  Double
Smoked Bacon,  House  Caesar  Dress ing  with  Lemon (+$2)

Sl iced  Vine  Ripe  Tomatoes ,  Fresh  Buf fa lo  Mozzare l la ,
Fresh  Bas i l ,  Extra Virg in  Ol ive  Oi l  with  Balsamic .

Reduct ion (+$6)  VEG/GF

1 S T  C O U R S E  S O U P  O R  S A L A D
( C H O O S E  1 )

PLATED
DINNER



Lime Ice  garn i shed  wi th  Fre sh  Mint
VEG/GF/DF/V

Gri l l ed  Chicken Supreme,  Red Skin Whipped Garl ic
Potato ,  Seasonal  Vegetables  with  a  Ries l ing  Herb Pan Jus

GF

3 R D  C O U R S E  E N T R É E
( C H O O S E  1  O R  A D D  $ 5 / P E R S O N

T O  O F F E R  2  C H O I C E S )

2 N D  C O U R S E
P A L A T E  C L E A N S E R

O R

O R

Frenched Pork Chop,  Yukon Gold Whipped Garl ic  Potato ,
Seasonal  Vegetables  garnished with  Maple  Chive  Glaze

and Apple  Pear  Chutney GF

Pan-seared At lant ic  Salmon,  Vegetable  Rice  Pi la f ,
Seasonal  Vegetables ,  Honey Drizz le  Topped with  Tri -

c i trus  Salsa  GF



A D D I T I O N A L  P R O T E I N
O P T I O N S

V E G E T A R I A N  O P T I O N

Toasted  Quinoa ,  Gr i l l ed  Tofu ,
Carrot s ,  Pepper s ,  Snow Peas ,  Green
Onion ,  Ci lantro  wi th  a  Soy-se same

Sauce  (+$5  as  2nd  cho ice )
GF/DF/VEG/VIK

Balderson Cheddar  and Spinach Stuf fed  Chicken Supreme
with Roast  Red Pepper  Puree  (+$5  or  $8  as  2nd choice )

GF

Herb-crusted  Beef  Tender lo in  marinated in  Cabernet
Sauvignon ($8 or  $1 1  as  2nd choice )  GF

All  of  the above served with Freshly
Baked Roll  and Butter  VEG



DESSERT

Light  Chocolate  Cake ,  Creamy Chocolate  Truf f l e
Ganache ,  Dark Chocolate  Mousse  f in i shed with

Chocolate  Glaze

Rich Creamy Baked Custard,  Buttery
Graham Base  topped with  a  layer  o f
Caramel ized  Sugar  with  Fresh  Berr ies

4 T H  C O U R S E
( C H O O S E  1 )

O R

C H O C O L A T E  T R U F F L E  M O U S S E

C R È M E  B R Û L É E  C H E E S E C A K E


