
New Year’s Eve Menu
December 31, 2021

Soup 
Roasted Celery Root and Pear Soup

Blue cheese crostini

To Start Choice of one 

Lobster Ravioli
Georgian Bay Vodka cream sauce and arugula

or
Braised Venison on Corn ‘Tartlet’

Juniper berries, watercress and field greens, pomegranate vinaigrette
or

Goat Cheese and Walnut Flan
Served with Spy apple and fennel Salad, maple vinaigrette

Main Event Choice of one 

Pan-Seared Black Cod on Parsnip Cream
Truffle-potato croquette 

or
Beef Tenderloin Medallion and Tiger Shrimp
With horseradish sour cream mashed potatoes, port sauce

or
Root Vegetable Risotto

Maple-roasted root vegetables on a bed of creamy coconut risotto rice
Vegan and Gluten-free

or
Smoked Paprika Roasted Cornish Hen

Stuffed with wild rice, blueberry pan jus

All served with fresh seasonal market vegetables

Grand Finalé Choice of one 

Espresso Crème Brûlée
With bittersweet chocolate biscotti

or
Flourless Chocolate Torte 

With Grand Marnier raspberry mousse

Finisher
New Year’s Assorted Macaroons, Coffee and Tea

$95


