
 

 

 

New Year’s Eve 2017 

4 courses $75.00                           Choose 1 from each course 

1st Course 

Gouda Mushroom Gratin 

Roasted wild mushrooms topped with Gouda mornay, thyme croute with cracked pepper bannock.  

Lake of the Woods Fritto Misto  

(Crispy fried fish and vegetables) 

Light tempura pickerel, great northern, perch, onions, green beans, and zucchini with lemon old bay aioli. 

Apple Cheddar Tart 

Puff pastry filled with caramelized onions and apples, aged Canadian aged cheddar, and mulled apple coulis. 

2nd Course 

Northern Chowder 

Leek potato soup topped with poached trout, dill crème fraiche, scallions and bacon. 

Wild Rice Salad 

Northern Ontario wild rice, shredded kale, pickled blueberries, toasted pecans and dried cranberries 

with maple cider cream dressing. 

Birch Caesar Salad 

Romaine lettuce tossed in smoked Caesar dressing topped with elk bits, bannock croutons and parmesan cheese. 

3rd Course 

Surf and Turf 

Bacon wrapped beef fillet topped with grilled shrimp, lobster bacon butter served with rosemary potatoes, cauliflower gratin. 

Bison Tourtiere 

Red wine braised bison in filo pastry, herb mashed potatoes, roasted root vegetables, sweet tomato chutney, demi-glace gravy. 

Raspberry Beet Tortellini 

Tortellini pasta stuffed with roasted beets and ricotta, tossed in rosemary brown butter with red wine raspberry reduction 

and creamy Bel Paese cheese. 

Chicken Chardonnay 

 Fresh herb goat cheese stuffed chicken breast topped with sundried tomatoes, basil and lemon chardonnay sauce, with sides of 

dauphinoise potatoes and grilled asparagus. 

 



 

 

 

 

 

 

 

 

 

 

Dessert 

Chocolate Stout Torte 

Moist chocolate stout cake filled with mocha cream, chocolate ganache glaze, 

accompanied with a scoop of toffee whisky ice cream. 

 

 

 Harvest Cheesecake 

Creamy vanilla scented cheesecake topped with blueberry, Saskatoon and raspberry compote 

on an oatmeal shortbread crust 

 

Strawberry Margarita Tart  

Sweet pretzel graham crust with key lime filling topped with fresh strawberries  

and tequila grenadine coulis 

 

Bananas Foster Crème Brule 

Baked vanilla custard/buttered rum sauce /sliced bananas/Florentine lace 

 

 

 

 


