NEW YEAR'S EVE

Freshly Baked Breads Rolls, Savoury Scones And Flatbreads
Whipped Butter / Hummus / Chicken Pate / Maple Cranberry Butter

East Coast Seafood Chowder

Roasted Field Tomato Soup
Baby Fennel Veloute

Arugula And Mini Bocconcini Salad
Balsamic Drizzle

Cucumber and Apple Salad
Fresh Dill - Horseradish Cream

Chickpea Salad
Bell Peppers, Scallions and With Honey Dijon Vinaigrette

Citrus Red Quinoa Salad
Edamame Beans, Peppers and Citrus Vinaigrette

Baby Kale and Roasted Farmhouse Vegetable Salad
Feta Cheese, Cranberries, Red Onion and Pumpkin Seeds Heirloom Grape Tomatoes

Heritage Spring Mix
Chickpeas, Cucumber, Cherry Tomatoes, Shredded Carrot, Red Onion, Pickled
Golden Beets, Marinated Olives, Croutons, Cheese, Baba Ganoush

Selection Of Dressings And Vinaigrettes

Cocktail Shrimp
House Smoked Fish Platter
Charcuterie Board Of Cured And Smoked Meats

Supreme of Chicken
Tarragon Butter Sauce

Baked Cod Loins Gremolata

Saffron Nage sauce, antiboise

Carved Prime Rib Of Alberta Beef
Horseradish, Mustards, Yorkshire Pudding, Pan Jus

Roast Wild Boar Tenderloin

Braised cabbage with Smoked Pork Hock, Blueberry and Pearl Onion Compote

Truffled Baby Leek and Mushroom Agnolotti
Sundried Tomato Pesto, Grilled Zucchini, Scallions, Parmesan Crisp

Chana Masala
Coconut scented Jasmine rice , cauliflower pakoras, cucumber raita,
Maple and Lavender Roasted Root Vegetables

Two.Tone Whipped.Potatoes. of Yukon Gold and.Sweet Potato

For The Kids

Crudité & Dip / Cheese Pizza

Mini Beef Sliders & Chicken Fingers
Baoked-Macaroni-And Cheese.BBQ.Grilled.Chicken Breast

Deerhurst’s Hand-Crafted Sweet Table
S'mores Mini Tarts / Vanilla pot de creme / Rhubarb Bread Pudding with Chantilly Cream
Cannoli-Filled-with-Raspberry-Mascarpone/-Apple Strudel / Homemade Donuts

Dark Roast Columbian Coffee / Selection of Specialty Tea / Juice and Soft Drinks
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