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3 COURSE DINNER FO F{ $40
APPETIZERS

Starter fall Salad Starter Soup Du Jour

Fresh greens/ Roasted Butternut Chef's Daily Creation
Squash/ Beets/ Goat Cheese/

Toasted Pumpkin Seeds/ Bermuda

Onion/ Shaved Carrots/ Pralines/

Grape Tomato/ Maple Balsamic

reduction MAIN COURSE

Beef Stroganoff Honey Glazed Stuffed Chicken

Wild Mushrooms/ Fusilli Orillia Honey Glaze/Brie and Cranberry
stuffing/ Risotto/ Daily Vegetables

Shrimp Alfredo Stuffed Portobello

Shrimp/ Garlic White Wine Mushroom

Sauce/ Linguine/ Grape Goat Cheese and Bruschetta

Tomatoes/ Spinach Stuffing/ Risotto/ Daily Vegetables

DESSERT
Maple Butter Tart

Bailey's Ice Cream/ Pecans

Flourless Chocolate Torte

Berry Coulis/ Fresh Berries




