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CALM BEFORE THE STORM  
While you are getting ready (serves 6-8 per platter) 

 

flavoured popcorn & candy   
Freshly popped with a choice of flavour: sour cream, truffle or classic butter

beef sliders 
Tomato, shredded lettuce and “Mac” sauce on a brioche bun

charcuterie & cheese platter  
“Seed to Sausage” cured meats, local cheese, preserves, pickles, nuts and crostini  

brie & apple grilled cheese bites
Sage and onion compote, brioche and triple crème brie  

pork belly bao buns 
Hoisin, cucumber and scallion  

garlic & thyme infused chickpea fries 
With ginger aioli and smoked paprika aioli  

crudité platter 
Raw vegetables served with a trio of dips  

canadian caviar & potato bellini  
Chives, egg, sour cream and shallots  
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CANAPES
as your guests arrive

scallop tartare tart 
Crisp apples, chives and sweet onion gel 
 

shellfish ravioli 
Sautéed spinach and smoked trout roe 
$5 supplement per dozen

 

smoked salmon cannelloni 
House-made crème fraîche, chives and salmon roe 
 

edamame falafel 
Local feta and mint with a green goddess dressing
 

roasted unionville mushroom arancini 
Aged parmesan and black truffle aioli 
 

st. thomas trout chicharrón
Yuzu aioli, avocado purée, trout roe and trout tartare 

french onion soup ravioli 
Gruyère fondue and wilted spinach 

wellington county beef tartare 
Sweet onion crackers, charcoal oil, burnt onion powder and shaved horseradish 

rice wine compressed watermelon
Dehydrated olives, local feta and mint cress 
 

millcreek chilled pea soup
Olive oil powder, brioche and bacon crumb  

korean fried cauliflower
Gochujang sauce, scallions and sesame seeds

canadian beef sliders, 
Shredded lettuce, pickles and “Mac” sauce on a brioche bun

black vinegar chicken
Crispy garlic and coriander 

chicken liver mousse 

Crispy chicken skin, truffle and chives 

crispy fried shrimp
Chorizo aioli and corn salsa 



 

 

 

 

 

 

 

 

 

AMUSE BOUCHE

east coast oyster
Cucumber and melon salsa with dill oil

roasted prawn
Five-spiced pork belly fritter and carrot slaw 

roasted vegetable mosaic
Salsa verde and feta  

sheep’s milk ricotta
Quinoa with heirloom carrots and tarragon

seaweed dashi
Egg custard, crab and chervil 

steamed cauliflower custard
Crispy chicken skin with a truffle vinaigrette 

smoked pork hock terrine
Celeriac remoulade and mustard  

 



 

 

 

 

 

 

 

 

 

STARTERS
beginning of something special

white onion soup
Mushrooms, chicken skin and chives 

roasted butternut squash soup
Pecan, chorizo and apple hash with a maple crème fraîche

roasted shellfish bisque
Shrimp-scallop boudin, espelette and tarragon gnocchi ($7 supplement)

chilled millcreek pea soup
Bacon, olive oil and brioche

organic spring mixed greens
Beets, apples, radish, aged cheddar and pecans 

new farm beet salad
Citrus crème fraîche, granola and cranberry

classic caesar salad
Garlic emulsion, baby romaine, pancetta, parmesan crisps and chives 

seared yellow fin tuna
White soy, yuzu, avocado and nori tuile 

sweet pea agnolotti
Millcreek peas, pancetta, mint, parmesan 

roasted pumpkin risotto
Sage, scallion and parmesan

pear and blue cheese tart
Walnuts and bitter greens with a cider-maple vinaigrette 

burrata panzanella
Raw and cooked tomatoes, bitter greens and brioche 
$11 supplement

foie gras parfait
Sour cherries, pistachio and brioche

pan-seared scallops
Cauliflower, pork belly and raisin capers purée with a hazelnut vinaigrette 



 

 

 

 

 

 

 

 

 

ENTRÉES
the main event

BY AIR

roasted chicken ballotine
Ragu of bacon, peas and pearl onions with a roasted chicken jus
 
braised chicken gnocchi
Bacon, leeks, roasted mushrooms and parmesan 

new market duck confit
Puy lentils, beets, apples, hazelnuts and green beans with a pernod jus 

dry-aged brome lake duck breast
Cabbage and parsnips with an apple jus  

BY LAND 

braised lamb shank
Maple roasted root vegetables, beans and Provençal tomato 

brian martin rack of pork
Crisp pork belly, brawn and a cassoulet of local beans with a marsala jus 

beef tenderloin
Confit fingerlings, onion rings and seasonal vegetables with a red wine jus 

combrae farms ribeye
Bacon, corn, potatoes, roasted mushrooms and snap peas with a red wine jus 
$15 supplement

buschbeck farms garlic & spinach stuffed lamb loin
Seasonal vegetables with a lamb jus 



 

 

 

 

 

 

 

 

 

ENTREES
the main event

BY SEA

nori wrapped monkfish
Curry bouillabaisse, shellfish, bok choy and potatoes 

scallion crusted fisherfolk halibut
Corn and okra succotash, chorizo and corn pudding 

wild caught chinook salmon
Nori gnocchi, ramps, oyster mushrooms and smoked mussel 

roasted fogo island turbot
Maitake mushrooms, braised onions, broccoli and beurre rouge

PLANT BASED

handmade potato gnocchi (V)
Parmesan, broccoli and roasted mushrooms 

eggplant cannelloni (V)
Zucchini, asparagus, ricotta, pine nuts and spinach 

date & tomato pastilla (vegan)
Roasted cauliflower hummus and seasonal vegetables

PALATE CLEANSER 

SWEET 

Buttermilk sorbet with peach and prosecco jellies 

Ruby red grapefruit sorbet with a pistachio crumble

 

Lychee sorbet with a melon and basil salad 

Strawberry sorbet with a basil meringue and rhubarb compote 

SAVOURY 

Roasted red pepper sorbet with quinoa chips and aged balsamic 

Purple beet sorbet with a sesame tuile and mint yogurt 



 

 

 

 

 

 

 

 

 

DESSERT
the sweet finale

chocolate & salted caramel mousse
Bananas and milk sorbet 

vanilla crème brûlée
Apples, granola and rosemary scented sorbet 

b-wall honey mousse
Ginger, vanilla, lemon and thyme sorbet 

lemon yuzu dome
Caramelized tropical fruit and vanilla sponge 

sticky toffee pudding
Bourbon, walnuts and pears 

canadian cheese platter
Seasonal compote, crostini and fresh fruit 


