
Starter
Choice of:

Beet + Warm Goat Cheese Salad
heirloom beets, candied walnuts, aged balsamic

~or~
Soup du Jour

daily creation from the chef ’s kettle

Entree
Choice of:

Yukon Arctic Char Filet
butternut squash puree, maple merlot reduction,

 crispy capers +  seasonal vegetables 
~or~

Chorizo Gnocchi
chorizo cream, red peppers, kale, parmigiano reggiano

~or~
Chickpea + Sunflower Croquettes

with butternut squash puree, seasonal vegetables + maple glaze
~or~

Loondocks Angus Burger
wild boar bacon, sundried tomato + red pepper chutney

aged cheddar, herb frites

Dessert
Choice of:

Creme Brulee
“french toast” flavoured with 
vanilla, cinnamon and maple

~or~
Flourless Chocolate Cake

with fresh berries and creme chantilly
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Holiday Party Menu Option #1
Set Price: $65 per person

* Can be customized and adjusted to 
preference. Must be reserved in advance *



Shared Apps
served “family style”

Red Pepper + Goat Cheese Arancini
Wild Mushroom + Brie Flatbread

Angus Beef Sliders with Aged Cheddar

Salad Course
Choice of:

Caesar Salad
herb croutons, prosciutto crisp

parmigiano reggiano
~or~

Loondocks Garden Greens
tomatoes, fennel, radish, heirloom carrots

cranberry vinaigrette

Entree
Choice of:

Duo of Ontario Pork
prosciutto wrapped tenderloin + slow braised belly

honey roasted fingerlings, baby bok choy, elderberry glaze
~or~

Harvest Bowl
wild mushrooms + seasonal vegetables on a bed of arborio rice

with pumpkin seeds + red wine glaze
~or~

Yukon Arctic Char Filet
butternut squash puree, maple merlot reduction,

 crispy capers +  seasonal vegetables
~or~

Bison Short Ribs
confit Manitoba bison, golden potato, sundried tomato + goat cheese puree

pickled fennel, roasted seasonal vegetables, apple demi
($19 upcharge)

Dessert
House Made Cheesecake
daily flavour inspirations

Holiday Party Menu Option #2
Set Price: $89 per person

* Can be customized and adjusted to 
preference. Must be reserved in advance *
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