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STARTERS

Roasted Pear Salad
Mixed Greens, Candied Pecans, Shaved Carrots
Radish, Pickled Red Onion with Maple Vinaigrette

French Onion Soup

The Briars Arancini
Filled with Ground Beef and Mozzarella
topped with a Rustic Tomato Sauce and Parmesan

MAINS

Roasted Beef Tenderloin
Herb Garlic Mashed Potatoes, Grilled Portabella Mushrooms
Seasonal Vegetables, Rich Demi Glaze

Braised Lamb Shank
Garlic Mashed Potatoes, Seasonal Vegetables, Lamb Jus

Spinach & Cheese Ravioli
Pesto Cream Sauce, Toasted Pine Nuts, Parmesan Cheese

Stuffed Supreme of Chicken
Prosciutto & White Cheddar filled, Fingerling Potatoes
Seasonal Vegetables, Sundried Tomato Cream Sauce

ANTIPASTO

Goat Cheese & Sesame Seed Wrapped Phyllo
Prosciutto meped Asparagus,
Olives & Mini Caprese Salad

DESSERT

Warm Apple Crumble
Vanilla Ice Cream

Tiramisu CW// Wﬁ; !M%/
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A glass o_/"spar/\’ling wine/ THE BRIARS
non-alcoholic drink for guests under 19 RESORT & SPA ON LAKE SIMCOE
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Countdown
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