
    

 
SET MENU  A 

Dinner Menu  

 
First Plate: selection of : 

 

  WARM SPINACH SALAD 
 With grilled artichokes, roasted sweet peppers, fried goats’ cheese, 

roasted garlic, balsamic vinaigrette  
 

CHEF’S SOUP 
The Chef’s inspired creation 

  
CLASSIC CAESAR SALAD  

House made croutons, Brother’s smoked bacon & fresh grated parmesan  

  

  

MainPlate: selection of : 

 

GLAZED STEELHEAD SALMON 
 charbroiled & glazed with apple jack .  

served on sweet potato croquette, warm Napa slaw & apple crisps   
   

STUFFED CHICKEN BREAST 
Brie, dried cherries & blueberries with a hint of toasted cinnamon &  

white wine voluteé, butternut squash ratatouille   
   

THAI CURRY PENNE    
Shrimp, scallops, lobster, spicy red curry, red pepper chutney  

vegetarian preparation  

   
Dessert: selection of : 

 

CRÈME BRULEE 
Maple ginger 

 

FRITTERS 
Fennel sugar, lemon curd  

  

 
 

 
 

 



   

 

   

 

 

 

SET MENU  B 
Dinner Menu  

 
First Plate: selection of : 

 

THE NECTAR WALDORF  

walnuts, valley Cortland apples, feta cheese, lemon poppy seed dressing  
   

CLASSIC CAESAR SALAD  
House made croutons, Brother’s smoked bacon & freshly grated parmesan 

  

BLACKENED SHRIMP 

Chilli blackened jumbo shrimp tossed with honey & fresh thyme  

  
FLASH FRIED CALAMARI   

spicy tomato sauce  
  

  

MainPlate: selection of : 

 

PAN SEARED  HALIBUT 
line caught halibut, toasted curry, lobster, sherry, tomato, beurre blanc 

with asparagus, green peas, parsley  boiled potatoes  
  

PECAN  CRUSTED LAMB 
Free range pecan crusted valley lamb,  

balsamic raspberry jus, shoe string potato  

  

STUFFED CHICKEN BREAST 
Brie, dried cherries & blueberries with a hint of toasted cinnamon &  

white wine voluteé, butternut squash ratatouille   
 

OULTON’S BEEF TENDERLOIN 
Nova Scotia free range beef tenderloin,  

Bourbon-ginger demiglaze, roasted potatoes 

 
Dessert: selection of : 

 

CRÈME BRULEE 
Maple ginger 

 

 CHEESECAKE 
Baily’s liquer 

 
 

 
 

 


