
 

 

Sit down formal dinner for 2-12 people

The following are examples of menus items

Simon custom design’s your menu around the season and your tastes

 

Appetizers

 

Roasted butternut squash and ginger  soupRoasted butternut squash and ginger  soup, walnut pesto
Curried parsnip and honey soupCurried parsnip and honey soup, , fresh cream
Shrimp and brandy bisqueShrimp and brandy bisque,, fresh dill
Smoked ham hock and parsley  terr ineSmoked ham hock and parsley  terr ine, pineapple chutney
Pan fr ied salmon and dill  fishcakesPan fr ied salmon and dill  fishcakes, lemon butter sauce
Twice baked goats cheese and almond souffléTwice baked goats cheese and almond soufflé, home-made
cranberry chutney
Salad of organic greensSalad of organic greens, soft poached hen’s egg, smoked bacon,
croutons, mustard dressing
Chilled Gazpacho soupChilled Gazpacho soup (sweet peppers, cucumber, garlic, tomato)
Dill  and sugar  cured Atlantic sa lmonDill  and sugar  cured Atlantic sa lmon, yeast pancake, sour cream,
rocket salad
Warm Portobello mushroom and blue cheese tar tWarm Portobello mushroom and blue cheese tar t, pear chutney
Spinach, walnut, goats cheese saladSpinach, walnut, goats cheese salad, dried cranberries, balsamic
dressing
Satay chicken skewersSatay chicken skewers, fresh lime and honey dressing 
Seared scallopsSeared scallops, curried cauliflower puree, basil dressing

 
 

 

Main Course
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Slow cooked shank of lambSlow cooked shank of lamb, parsley and extra virgin olive oil mashed
potato, roast butternut squash, caper sauce
Guinness braised beef steakGuinness braised beef steak, horseradish mashed potato, roast
vegetables
Herb crusted rack of lambHerb crusted rack of lamb, dauphinoise potato, root vegetable puree,
Shiraz and honey reduction
Crispy honey duck legCrispy honey duck leg, bubble and squeak, orange, soy and ginger
dressing
Breast of chickenBreast of chicken, sun dried tomato stuffing, Gnocchi, ratatouille
Roast Beef and Yorkshire puddingRoast Beef and Yorkshire pudding
Roast squash and spinach r isottoRoast squash and spinach r isotto, parmesan, pine nuts and extra-
virgin olive oil
Fresh fish dishes are always based around the market availability
Roast wild Pacific Halibut fi l letRoast wild Pacific Halibut fi l let, rosti potato, grilled vegetables,
warm smoked bacon and caper dressing
Baked Pacific sole fi l letBaked Pacific sole fi l let, lobster mousses, asparagus, tarragon and
lemon butter sauce

 
 
 

Dessert
 

Simon's famous sticky toffee puddingSimon's famous sticky toffee pudding, toffee sauce, vanilla seed Ice
cream
Coconut panna cottaCoconut panna cotta, tuille biscuit
Warm bitter  chocolate tar tWarm bitter  chocolate tar t, orange reduction
Strawberry ShortbreadStrawberry Shortbread , fresh strawberries, shortbread biscuit, fresh
whipped cream
Baked lemon cheesecakeBaked lemon cheesecake, Saskatoon berry compote 

 
 
 
Pricing is market driven and does not include applicable taxes or service charge of 15%
All menus are subject to change depending on market conditions.
Food allergies or dietary needs can be catered for wherever possible.
Simons Fine Foods does not supply glassware, linens or table decorations
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