
 

 
 

Caramelized Onion & Roasted Squash SoupCaramelized Onion & Roasted Squash SoupCaramelized Onion & Roasted Squash SoupCaramelized Onion & Roasted Squash Soup    with Fennel, Sage  

And a Pickled Mushroom-Gruyère Crostini 

 

OR 

 

Mixed Organically Grown Field Greens,Mixed Organically Grown Field Greens,Mixed Organically Grown Field Greens,Mixed Organically Grown Field Greens, with Butternut Squash Croutons,  

Spiced Seeds, Ricotta Salata and an Ice Wine Vinaigrette 

 

 
 

Roasted New YorkRoasted New YorkRoasted New YorkRoasted New York Striploin of ‘AAA’ Alberta Beef Striploin of ‘AAA’ Alberta Beef Striploin of ‘AAA’ Alberta Beef Striploin of ‘AAA’ Alberta Beef coated with  

Moutarde de Meaux and Fine Herbs, with Pommes Purée, Braised Red Cabbage, 

Roasted Heirloom Carrots and Peppercorn Sauce 

 

OR 

 

PanPanPanPan----Roasted Fresh Filet of Atlantic SalmonRoasted Fresh Filet of Atlantic SalmonRoasted Fresh Filet of Atlantic SalmonRoasted Fresh Filet of Atlantic Salmon with Lentils ‘Du Puy,’ Haricots Verts  

And a Roasted Pear-Pommery Mustard Beurre Blanc 

 

OR 

 

Butternut Squash RavioliniButternut Squash RavioliniButternut Squash RavioliniButternut Squash Raviolini with Sundried Tomatoes,  

White Truffle Oil, Fresh Sage and a Parmigiano Reggiano Broth  

 

 
 

Sour Cherry CheesecakeSour Cherry CheesecakeSour Cherry CheesecakeSour Cherry Cheesecake with  

Crème Anglaise and Fresh Fruit 
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