Harvest of the North

Thanksgiving Dinner Buffet

Eclipse Restaurant

Sunday October 11, 2009
from 5pm

Windmill bakery rolls and breads

Locally pickled quail eggs
Curried chicken & raisin salad
Beet root salad with crumbled feta
Brookland Farms new potato trio salad
Baby lettuce leaves with balsamic vinegar
Medley of seafood in a dill mayonnaise salad
Spinach salad tossed with maple candied pecans & cranberries

Selection of cold cuts, pickles & olives
Chilled shrimp poached in autumn root vegetables
Milford Bay smoked trout / Bala cranberry wine jelly

Carved Ontario turkey
Pan gravy / Bala cranberry sauce
Sage & Macintosh apple stuffing
Maple sweetened butternut squash soup
Yukon Gold buttermilk whipped potatoes
Brookland Farms medley of autumn vegetables
Braised lamb in a sauce of Muskoka Lakes wild blueberry wine ,
Pan flashed freshwater pickerel with shiitake mushroom lemon butter =
Atlantic farm raised salmon marinated in ginger, soya & maple syrup -

Pumpkin pie
Cranberry cheesecake
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Freshly brewed Columbian coffee / Selection of Mighty Leaf tea

$47 / Adults m

$23.50 / Chidren (12 & under) DF:EQRH_UE{ST




