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Lire Is A CarNIVAL
Family New Years’ Eve Dinner Buffet 2009

Select buffet breads, rolls & Sante Fe flatbread
with herbal butter, black olive tapenade & roasted red pepper hummus

Fennel & apple salad * Assorted baby green salad
Glass noodle salad with chicken & sesame — lime dressing
Marinated vine tomato salad, basil, black pepper & olive oil
Spinach, tomato, egg, bacon & mushroom in dill yogurt dressing
New potato salad with smoked bacon & stone-ground mustard dressing

Caesar salad station
with herb croutons, Padano Parmesan
& traditional accompaniments

Oysters on the half shell * Smoked trout — Maple roasted onion marmalade
Smoked Pacific coast salmon with capers, onions & pumpernickel
Chilled baby boiled Atlantic lobster with lemon zest mayonnaise

Chilled shrimp with horseradish-spiked cocktail sauce

Chef carving station
Roast New York striploin of beef from the Canadian prairies

Roasted winter vegetables * Roast garlic & buttermilk whipped Yukon Gold potatoes
Canadian Atlantic salmon & freshwater lake trout flavoured with lobster sauce
Portobello stuffed ravioli pasta with a creamy garlic & tomato sauce
Oven roasted Ontario breast of turkey with traditional stuffing

Children’s buffet
Chicken fingers * Pizza * French fries * Macaroni & cheese
Ice cream pucks, chocolate sauce, cookies, candy & cupcakes

Raspberry chocolate truffle charlotte * Cheese display with assorted biscuits
Oreo cookie cake * Chocolate extravaganza * Banana caramel spice cake
Chocolate eggnog swirl flan ¢ Bailey’s Irish cream cheesecake
Cracked black pepper & Grand Marnier marinated strawberries
Chocolate fountain with melons, grapes & strawberries
Fresh berries « Caramel dome * Amaretto crunch

Dark roast coffee & tea selection

Price: $95% $47.50%/Child (5-12), Free/4& under

*15% gratuity & taxes are extra. Advance reservation required.
Menu subject to change.




