
2  C O U R S E S  F O R  $ 4 5
3  C O U R S E S  F O R  $ 5 5

ENTREES

Redd’s Apple Ale - Glazed Pork Tenderloin
Sakura Farms Pork Tenderloin, Roasted Garlic Mash, Spring

Vegetables, Butternut Squash Purée, Cipollini Onion
Or

Sun-Dried Fig & Bee Pollen - Glazed Duck Breast
Fraser Valley Duck Breast, Figs, Red Currant Jelly–Port Wine Glaze,

Fingerling Potatoes, Green Pea Purée, Seasonal Vegetables
Or

Skin-On BC Salmon with Chardonnay Vegetable Ragout
Okanagan Vineyards Chardonnay, Potatoes, Onion, French Beans,

Green Olives, Zucchini, Sauce Verte

APPET IZERS

Caprese Salad
Herb-Crusted Young Mozzarella, Heirloom

Tomatoes, Balsamic Reduction, African Bush Basil
Or

Half-Shell Champagne-Baked Oyster
Mushrooms, Scallions, Parmesan Cheese, Spinach,

Champagne Béarnaise

DESSERT
Cheesecake Xango

Salted Caramel Sauce, Berries, Vanilla Ice Cream
Or

Tiramisu Cake
Seasonal Berries, Coffee Meringue, Chocolate Ganache


