FIRST COURSE

APPLE PARSNIP SOUP
Candied Date & Bacon Chutney, Parsnip Crisps
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SECOND COURSE
PORK HOCK & LEEK TERRINE
Chestnut Purée, Watercress Salad
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THIRD COURSE
HOT SMOKED SALMON AND CREME FRAICHE
Buckwheat Blinis, Sturgeon Caviar
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FOURTH COURSE

SLOW-ROASTED ONTARIO TURKEY
Royal York Honey Glazed Breast, Confit Leg,
Caramelized Apple & Turkey Sausage Stuffing,
Cranberry & Orange Marmalade, Smoked Cheddar Pomme Purée,
Truffle Jus
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FIFTH COURSE
WALNUT BROWN BUTTER TART

Cinnamon Gelato, Pumpkin Anglaise
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CHEF DE CUISINE: AMIRA BECAREVIC
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