
 

 
 

AMUSE-BOUCHE 
 

choice of appetizer 
 

BUTTERNUT SQUASH SOUP 
WITH ROASTED ROOT VEGETABLES 

OR 

5TH HOUSE SALAD (V) 
MIXED GREENS, FETA CHEESE, BLACK OLIVES 

CHERRY TOMATOES, SHERRY VINAIGRETTE 
 OR 

COD CAKE AND BLACK TIGER SHRIMP 
SAFFRON AIOLI 

 

choice of main course 
 

GRILLED FLAT IRON STEAK 
ROASTED BABY POTATOES, BROCCOLINI 

SAUCE AU POIVRE 
OR 

SEARED ATLANTIC SALMON 
PARSNIP-POTATO PURÉE, HEIRLOOM CARROTS 

WATERCRESS SAUCE 
OR                                                         

MUSHROOM AND GOAT CHEESE RAVIOLI (V) 
FRESH HERBS, WHITE WINE AND ASPARAGUS 

 

choice of homemade dessert 
VANILLA CRÈME BRULÉE 

GINGER SHORTBREAD COOKIE, BERRIES 
OR 

QUÉBEC ‘STYLE’ MAPLE SYRUP PIE 
CHANTILLY CREAM 

OR 

CHOCOLATE MOCHA ALMOND MARJOLAINE 
ALMOND MERINGUE, COFFEE BUTTER-CARAMEL SAUCE 

 

 

$45 PER GUEST 
BEVERAGES, TAXES AND GRATUITY NOT INCLUDED 

 

 


