NEW YEAR'’S EVE 2010
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Table d'hote dinner
Friday, December 31, 2010

To tease your tastebuds

MILFORD BAY SMOKED TROUT
prepared using Bala cranberry wine jelly
accompanied by a roast parsnip “shooter”

Local Windmill Bakery artisan bread selection

MAPLE SMOKED CARROT AND GINGER SOUP
flavoured with apple fritters
or
PAN SEARED QUEBEC FOIE GRAS
Accompanied by warm caramelized Ontario apple crepes
or
GRILLED VEGETABLE TUREEN
On mushroom salad, caramelized onions and roasted garlic
or
ATLANTIC DIVER SCALLOPS
Roasted on cedar planks with bitter greens
and lobster brandy sauce
or
ECLIPSE SALAD
Tender greens and fresh cut seedlings, heart of palm,
artichoke hearts, candied pecans and Bala cranberries
tossed in ginger dressing

BAKED CANADIAN LOBSTER TAIL
Served with garlic butter and fingerling potatoes
or
SCHOMBURG ONTARIO RACK OF LAMB
Thornloe onion & parsley mozzarella infused polenta,
bean ragout, green apple mustard jus
or
RICE CRACKER CRUSTED HALIBUT
Under seafood risotto and apple wood smoked tomato sauce
or
LAND & SEA
40z. Alberta beef tenderloin paired with a 7 oz. Atlantic
lobster tail, drawn garlic butter, fingerling potatoes
or
PAN SEARED LOIN OF RAINY RIVER ELK
English roasted potatoes, Ontario mushroom sauté,
garden patch asparagus, Niagara cherry compote,
Muskoka Lakes Winery wild blueberry wine reduction
or
GRILLED VEGETABLE LASAGNA
House-made pasta, snow goat—peppered Boursin
cheese sauce, white bean emulsion
or
BEEF TENDERLOIN
Under pan seared foie gras presented with warm
Béarnaise, accompanied by English Stilton

MUSKOKA BLIZZARD
Muskoka maple syrup mousse, butternut squash brilée
with toasted chocolate meringue
or
HOLIDAY SPIRIT TRIO
Rum spiced eggnog cheesecake, candied ginger sticky toffee
pudding, roasted chestnut Belly ice cream in a brandy snap

SELECTION OF QUEBEC ARTISANAL CHEESE, NUTS & FIGS

MUSKOKA ROASTERY
DARK ROAST “BLACK BEAR” COFFEE

LIPTON SPECIALITY TEAS

$110* per person
Includes admission to our CW Lakeside Nightclub
midnight countdown and after-party
*Does not include HST and applicable 5% gratuity

Add our specially priced Decades countdown show
($20 per person) for a complete celebration
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