PDinner Set Menu
She Deluzxe - four courses

Dinner served from 4:00 — 8:00 p.m.

Soup of the Day
Mied green salad with house dressing

Choose two....

Q Cinnamon seented Chicken breast with a dried Jruit chutney

Q Grilled chicken breast with sun-dried tomato eream sauce

Q Roasted salmon with tempura vegetables and a ginger sherry
satee

Q Drime vib of beef with a Madeiva and peppercorn sauce (20
person minimum)

Q@ Wew York steak (20 person mazvinmum)

Q Grilled yellow Jin tuna with coconut shrimp and tropical
salsa

Q Grilled vegetable risotto steudel with a mango and
MWorcestershire dressing

Chef s Choice of (Oegetable, Potato or Rice

Choose tiwo
Q Chocolate mousse cake with hazelnut eeam
Q Fresh fruit Ylan with erime anglaise
QDlew York chocolate cheeseeake with raspberry coulis

@ Creme caramel

Coffee and Jea

$29.00 per person plus taxes and gratuity
Cwxtra enteée item add § 3.00
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e (Prenmitm — Jour courses



Choose one...
Q Cream of leck and potato

Q Cream of earrot with ginger orange
Q Roasted squash with spicy cashew nuts

Choose one. ..

Q Spinach and fennel salad with oranges and raspbherey
oinaiqgrette
Q Desto Ylavoured goat cheese fritters served on a bed of

meselun with a white wine and ehili vinaigrette
Q University Club Caesar salad

Choose two....

Q Cinnamon seented chiclen breast with a dried fruit chutney

© Roasted salmon with tempura vegetables and a ginger sherry
sauee

Q Rack of lamb with blucherry and vodka jus

Q Roasted tenderloin of beef with a Madeiva and peppercorn
Fus

Q Grilled yellow. Jin tuna with coconut shrimp and tropical
salsa

Q Grilled vegetable risotto strudel with a mango and
MWorcestershire dressing

Chef s Choice of (Oegetable, Potato or Rice

Choose two.. ..
@ Choeolate mousse cake with hazelnut eream
Q Fresh fruit Ylan with erime anglaise
@ Caramel pecan //(m
@ Wew. @/M/@ chocolate cheeseealke with raspberry coulis

Coffee and Jea

$36.00 per person plus taxes and gratuity
Cactra entrée item add § 3.00
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Dinner Buffet
Dinner served from 4:00 p .. to 8:00 p..
Available for growps of 40 people or more
his menw allows you to choose from a large variety of flaovours

and tastes. Always included with your buffet. . mived green salad,
assorted rolls, condiments and dressings.

Choose four. ..

< Creamy or marinated potato salad
Q. Antipasto platter

Q Mediterrancan pasta salad

Q Alfredo pasta salad

@ Balsamie marinated tomato salad
Q Asian noodle salad

Q Four bean salad

Q Cuacsar salad
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Choose one. ..

Q Chicken breast with mushrooms and tomatoes in a (Riesling wine
satee

Q Cinnamon seented chiclen breast with a dried fruit chutney

Q (Roasted traditional turkey with all the trimmings

Q (Roasted beef strip loin with a peppercorn jus

© Roasted pork loin with eurried chutney

Q Roasted Salmon with ginger sherry sauce

Q Grilled Atlantic salmon dusted with herbs & peppercorns

Chef s Choice of (Oegetable, Potato or Rice
Dessert Table with Coffec and TFea

$79.95 per person plus taxes and gratuity
Cartra entrée item add $3.00
Carved prime rib- add $4.00

200307107-20040431



