
 
 
 

CHRISTMAS MENU OPTIONS 
 
 
 

 Oven-Roasted Turkey Breast and Leg stuffed with cranberries,  
mission fig and smoked gruyere bread stuffing with a turkey gravy  

 
    

 
 Apple Cider Brined Porkloin served with an apricot and roasted shallot 
glaze with spiced pecans 
 

    
 

 Bacon-Wrapped Ontario Lamb Loins rolled and stuffed with baby spinach, 
crushed pistachios and served with a lamb and juniper demi-glaze on a bed 
of steamed swiss chard  
 

    
 

 Chicken Supreme stuffed with Fruitti di Mare and served with a chipotle 
and sweet lime cream  
 

    
 

 Maple and Bourbon Marinated Atlantic Salmon Steaks “en Pappillote” with  
a saffron scented basmati rice and steamed mussels
 

    
 

 Chicken Supreme stuffed with Ricotta Cheese, sweet red onion, baby spinach  
and served with an asiago cream reduction  
 

    
 

 Grilled 10 ounce Provimi Veal Chop served with a fig and apricot bourbon  
demi-glaze  
 
 
 

                


