
 

 
Plated dinner menu.  

Three course meal. 
 

*** 
(please choose one) 

 
 

Country style pâté, cranberry chutney, micro greens. 
Or 

Chef’s salad. 
 
 

*** 
(please choose one or two) 

 
 

Chicken breast, stuffed with sun dried tomatoes and Gruyère cheese, with three peppercorn sauce, 
roasted garlic and herbs potatoes, root vegetables.                                                                                                                                              

Or                                                                                                                                                                
Broiled Atlantic salmon with lime and mango salsa, served with rice pilaf and seasonal vegetables. 

Or                                                                                                                                                                                 
AAA Angus Prime Rib au jus, roasted garlic mashed potatoes, garden vegetables.                                                                                                                                                    

Or                                                                                                                                                                    
Provençale Ratatouille, herbs rice medley. 

 
                                                                                           

 ***       
(please choose one) 

                                                                                                                                                              
 New York cheese cake and berry coulis. 

Or 
Creme-brulee. 

Or 
Sliced assorted fruit plate. 

 
 
 
 


