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DINNER PACKAGE
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TUESDAY, MAY 4™ 2010 - 7:30PM

TALBOT BAR AND GRILLE - 5:30PM
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CABARET DINNER MENU

Starters
Zucchini and Basil Frittatas
Mini zucchini, basil, and shallots baked into individual frittatas
or
Smoked Salmon Phylo Roll
Smoked salmon, chives and créme fraiche baked in flaky phylo dough

Entrées
Cinnamon Chicken
Fresh chicken supréme dusted in cinnamon then roasted, served over a green bean salad
or
Fillet of Beef
Medallions of beef braised in a rich puttanesca sauce over lemon garlic mashed potatoes and seasonal vegetables
or

Smoked Pepper Rice Pilaf
A mixture of sweet peppers, smoked in house, mixed with corn and shallots and wild rice

Dessert
Mango Split
Fresh mango slices, sautéed in butter, rum and brown sugar served over vanilla bean ice cream topped with a ginger
syrup

$109.95 Per Person

Call Now to Reserve Your Seats!
519-667-5741 or 519-667-5744

Includes ticket, meal, taxes & gratuity — drinks are additional.
Event seating is either along the rail or in Sections 210. A $6 per order service charge will apply.
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