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Vegetarian Dinner

Our Vegetarian Dinner Menus include appropriately paired side dishes,
Chef’s choice vegetable, rolls, butter, coffee & tea. Choose from our salad,
soup, main entree and dessert menus to round out your delicious meal.
Starters - Choose one (1) Salad and one (1) Soup.

Salads:
• Gourmet Baby Greens - Mixed baby greens tossed with grape tomatoes,
cucumbers and mixed peppers, paired with our house made blueberry maple
dressing.
• Caesar Salad - Bright and crispy romaine tossed with garlic croutons and
creamy Caesar dressing.
• Beet Salad - A blend of baby greens tossed with sliced beets, oranges, feta
and candied walnuts, tossed with our house made honey Dijon dressing.
• Strawberry Spinach Salad - Baby spinach leaves, juicy fresh strawberries,
toasted almonds and feta tossed with our house made honey orange
vinaigrette.
• Athenian Salad - Romaine lettuce, grape tomatoes, cucumbers, colorful
peppers and Kalamata olives, topped with crumbled feta and tossed with
lemony vinaigrette.
Soups:
• Roasted Harvest Vegetable Soup - Hearty Fall vegetables, herb roasted for
full flavor, simmered in a vegetable broth and blended to a velvet consistency.
• Italian Minestrone Soup - Mixed vegetables sautéed with garlic and olive oil,
then simmered with tomatoes, pasta and beans and garnished with parmesan
cheese.
• Curried Squash and Apple Soup - Local Valley squash and apples simmered
with Indian spices create a bright and lively soup.
• Leek and Potato Soup - Locally sourced leeks caramelized and simmered
with russet potatoes; pureed to creamy goodness and finished with sour
cream and fresh chives.
• Coconut Carrot Soup - Locally sourced carrots simmered in a rich coconut
ginger broth, garnished with fresh cilantro and toasted coconut.

Entrees - Choose two (2) Entrees.
• Mushroom Bourguignon - Mixed mushrooms, caramelized leeks and red
wine make this a hearty vegetarian offering.
• Black Bean Cakes - Spiced just right our black bean cakes are accented with
roasted corn, red peppers and tomatoes, topped with sour cream and
tomatoes.
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• Mexican Stuffed Peppers - Bright and colorful peppers stuffed with quinoa,
black beans corn and salsa, topped with grated cheddar cheese and baked
until golden brown.
• Roasted Vegetable Lasagna - Fire roasted peppers, fresh zucchini and
shredded carrot, layered with fresh pasta, ricotta and spinach and finished with
a tomato basil sauce and mozzarella.
• Stuffed Shells - Garden fresh vegetables sautéed in garlic and olive oil, mixed
with ricotta and spinach. Topped with creamy parmesan sauce and baked until
golden brown.
• Mushroom and Potato Strudel - Mixed mushrooms, caramelized leeks and
russet potatoes fill a flaky phyllo pastry.
• Cauliﬂower and Chick Pea Curry - Fresh cauliflower, red peppers and chick
peas simmered in a fragrant tikka masala sauce.

Choose one (1) of the following Desserts:
Accompanied with Coffee and Tea.
• Strawberry or Apple Cheesecake Crepe - Fresh fruit folded with a creamy
cheesecake filling, rolled into a delicate crepe and drizzled with chocolate
ganache or salted caramel sauce.
• Italian Tiramisu - Espresso soaked lady fingers, layered with cream cheese,
whipped with coffee liqueur, finished with sweetened whipped cream, dark
organic cocoa and shaved chocolate.
• New York-Style Cheesecake - Whipped cream cheese baked moist and rich
served with your choice of berry compote, chocolate ganache or salted
caramel.
• German Apple Torte - Tender shortbread, layered with creamy cheesecake
filling, spiced Valley apples, finished with whipped cream and a drizzle of local
maple syrup.
• Decadent Chocolate Cups - Decadent dark chocolate shells, filled with
chocolate mousse, resting in a pool of raspberry coulis.
• Rich Dark Chocolate Tart - Organic dark chocolate, coconut cream and a
hint of spice in a gluten free crust served with a mixed berry coulis.

$36.00/person + 15% gratuity + HST

