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Creamy Wild Mushroom and Chestnut Soup

Condiments for soup station

bread croutons, lemon wedges, Hazelnuts and parmesan cheese

 

The Chilled Seafood Bar

Poached BC Prawns/ Mussels With fresh herbs dressing

Smoked Salmon, Baby shrimp

Marie-Rose, Cocktail Sauce, Lemon Wedges, Capers, Pickled Onions,

Shallot Mignonette

Cheese selection

Selection of cheese Canada

Condiments

Salad Bar Mix your own

Assorted Dressings

Asian Mixed Leaves- bay spinach -Romaine Lettuce

-Lemon Wedges Cranberries, Sunflower seeds,

 Pumkin Seeds Sliced Red Onion

Tomato -Cucumber Sliced/Diced /Eggs Sliced -Olives

Corn Kernels- chickpeas Croutons parmesan cheese

Balsamic Vinaigrette, Thousand Island Dressing

Ceasar Dressing

Japanese Station - Selection Sushi

Assorted Creative Maki and Nigiri Sushi

Club Lifestyle Cuisine*



Dinner Buffet
Festive salads created using fresh and nutritionally balanced

ingredients*

Rainbow salad

Brussels Sprout Salad 

Maple-roasted pumpkin and chicken salad

Smashed potato and Egg salad herb salad

Roasted Sweet Potato and shrimp Herb Salad

European Festive Carving Station

Herbs Roasted Turkey

Slow Roasted Angus Prime Rib

Garlic Roasted Potatoes/ Mashed Potatoes

Sweet & Spicy Roast Chicken with Carrots, Dates & Pistachios 

Honey Garlic Salmon Baked saffron Vermouth sauce

Creamy Three-Cheese Mushroom Bacon Pasta With Garlic Butter and

Creamy Spinach 

Cranberry sauce, Pan Dripping Gravy

Yorkshire pudding Fruit, Chestnut and celery Stuffing

Buttered Carrots, Buttered Almond Brussel Sprouts

Buttered Green Beans

Asia/India

Channa Masala /Kadai curry sea food Pot 

Steamed White Rice /Assorted Naan Bread

Mango Chutney, Pickle Vegetables and Rita 
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