
	

	

Appetizer 
 

Pan seared pacific scallops 
Served with green pea wasabi puree, bacon crumble, cucumber mint salsa, lemon 

butter sauce 
or 

Tossed fresh locally grown lettuce salad 
Mixed local lettuce, cucumber, cherry tomato, quinoa, roasted peppers, grated 

carrots, red wine vinaigrette 
 

Soup 
 

Smoked creamy pumpkin soup 
 

Intermezzo 
 

Lemon ginger sorbet 
 

Entrée 
 

Petite filet mignon with garlic mash potato, 
sautéed mushrooms, red wine demi glaze 

or 
Double cut chicken breast marinated with smoked paprika 

served with lyonnaise potato, vegetables, creamy mushroom sauce 
or 

Blackened corvina 
sweet potato bacon hash, sautéed vegetables, tomato pineapple sauce 

 
Shared dessert selection 

 
Cheese cake, liquid centre chocolate cake, white chocolate mousse 

 
Cheers 

A bottle of champagne or wine  
 

  us $175 (+15% service charge + taxes)  

	


