e
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THE TweLVE TastESs OF CHRISTMAS
Eclipse Christmas Dinner Buffet 2009

Collection of freshly baked breads % Sante Fe flatbread
Hummus, olive tapenade & baba ganouche dip

Leek & potato soup with cheddar and sour cream

Baby spinach, orange & almond salad % Gala apple & fennel slaw with Napa greens

Brooklands Farm potato salad 2% Build your own tomato bruschetta
Spinach, tomato, egg, bacon & mushroom in dill yogurt dressing
Marinated vine tomato salad, basil, black pepper & olive oil
Glass noodle salad with chicken & sesame — lime dressing

Smoked peppered duck breast accompanied by Bala cranberry chutney

Steamed P.E.| mussels % Smoked salmon with capers & lemon
Shrimp poached in autumn root vegetables & served chilled
Farm-raised Canadian Atlantic salmon medallions

Four flavours of honey-roasted squash
Rack of Ontario lamb chops with maple — mint jelly
Manhattan cut New York striploin on peppercorn brandy sauce
Baked halibut supreme brushed with caper — cilantro — garlic butter
Carved roast Ontario Tom turkey with pan gravy and apple — sage stuffing
Leek & mushroom filled agnolotti tossed with fire-roasted peppers & sundried tomatoes

Potato martini bar
with cheddar cheese, sour cream, bacon, chives, salsa & mushrooms

Mincemeat flan % Chocolate swirl torte
Dark chocolate mousse % Rocky road cheesecake

Warm pear and peach cobbler L Bailey’s Irish Cream cheesecake
Chocolate fountain with melons, grapes & strawberries
Cheese display with assorted biscuits

Fresh strawberry station

with whipped cream, chocolate sauce, sprinkles,
candied orange zest & chocolate shavings

Coffee /| Tea

Price: $57*, $27.50%/Child (5-12), Free/4& under

*15% gratuity and taxes are extra. Advance reservation required.

Menu subject to change.




