
SCALLION POTATO ROLLS | VG

QUINOA GREEK SALAD | V
FRESH HERBS, KALAMATA OLIVES, FETA

TIMBERFIELD GREENS | V, GF
APPLE, SHALLOT, BALSAMIC EMULSION, GOAT
CHEESE, PECANS

CHEF SELECTED SEASONAL VEGETABLES | VG, GF

ROASTED POTATOES | VG, GF
ONIONS, HERBS

ANISE BRINED CHICKEN BREAST  | GF
YAM PUREE

HOUSE-MADE CAVATELLI | VG
PRAWNS, ARTICHOKES, SPINACH, PARMESAN,
LEMON

AFTERS
FRUIT CRUMBLE, VANILLA GELATO | V

MOUNT WOODSIDE 
FAMILY STYLE DINING 

MINIMUM OF 10 GUESTS, MAXIMUM OF 20 GUESTS

TOASTED BAGUETTE | VG
 
PASTA SALAD | VG
SUN-DRIED TOMATOES, CELERY, BASIL
 
SPINACH CAESAR SALAD
PARMESAN, BACON BITS, CROUTONS, BALSAMIC
REDUCTION
 
CHEF SELECTED SEASONAL VEGETABLES | VG, GF
 
SMOKED TOMATO RICE | VG, GF
 
LING COD | GF
SOUBISE, CAPER GREMOLATA
 
BC MUSSELS ESCABECHE | GF, DF
 
AFTERS
TOASTED MARSHMALLOW ICE CREAM, GRAHAM
WAFER, CHOCOLATE, BOURBON CARAMEL

Option one Option two

FAMILY-STYLE DINING BRINGS A WARM, COMMUNAL EXPERIENCE. DISHES ARE SERVED AT THE CENTER OF
YOUR TABLE FOR SHARING.  

OUR EXECUTIVE CHEF RESERVES THE RIGHT TO CHANGE MENU ITEMS AS NATURE OR MARKET MAY DICTATE.
THE LODGE RESERVES THE RIGHT TO CHANGE PRICES DUE TO CURRENT MARKET CONDITIONS. 

PRICES DO NOT INCLUDE SERVICE CHARGE AND GST.


