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#* The Flagstlck
;“% 54% / person

3@% Cocktail
Choice of 3 hors d oeuvres from list (HORS-D'OEUVRE SELECTION)

First course’ : :
Cold honey, sweet peas soup and chunzo chips

?}% ‘Second Course .
;:“‘c Mesclun with farmers vegetables, creamy lemon and fine herb wnalgrette

;31, . Main Course (chm_ce of 3)

Baaths White butter dill grilled salmon-and leek fondant

Oka chicken breast au gratin and wild mushroom fricassee and Madére sauce
.~ Spinach and ricotta-stuffed pork chop with truffle-infused cream sauce

#=. F lank Steak with Red Wine Shallot Sauce

B Grilled filet mignon (60z), chameria berry and red wine sauce +3%$

E ) Roasted Montreal Steak spices prime rib (20 0z) + 5 $

» All dishes are served with

~ . Roasted vegetables

£ : Caramellzed onions mashed putatues or baked potatoes (choice of on
Dessmt (Choice of 1) '
Chocolate mousse cake on a crispy pralme

Deconstructed lemon pie: almond crumble, hazelnut and whipped labneh

;’:.. - .. *Add '15% gratuity to all menu

ek **All menus are for groups of 40 guests or more ’
F o0 . **%50% extra charge (50-80 guests) / 100$ extra charge (80-120 guests) R A
e : : - ;-:




