
17

16

12

12

12

12

12

SWEET TEA

MINT LEMONADE

HASKAP LEMONADE

POP

10

10

8

6

4

4

4

4

BEYOND CHICKEN WRAP

FRESH GREEN SALAD

SESAME HOISIN SLAW

COKE, PEPSI, GINGER ALE, ORANGE CRUSH,
SPARKLING WATER
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SANDWICHES AND WRAPS

CHARCUTERIE

SALADS

DESSERT DRINKS

**ORDERS MUST BE
SUBMITTED TO FRONT DESK
BY 2PM THE DAY BEFORE.
CHARCUTERIE ITEMS LISTED
CAN BE READY WITHIN 1
HOUR UNTIL 5PM DAILY

TUNA & APPLE WRAP 

HASKAP ICECREAM

CAKE OF THE DAY

 PIE OF THE DAY

GLUTEN FREE BROWNIE

OATMEAL APPLE COOKIES

ITALIAN DELI SANDWICH

CLASSIC HAM & CHEESE

TUNA & APPLE SALAD, SHREDDED CARROTS,
FRESH LEAFY GREENS, SPICY CITRUS AIOLI,
CELERY, PROVOLONE CHEESE

SOYANNAISE, LETTUCE AND COLESLAW

SALAMI, CAPOCOLLO, SOPRESASTA, PROVOLONE,
LETTUCE, SERVED ON A PRETZEL BAGUETTE
MUSTARD ON THE SIDE

ALL PRICES EXCLUDE 14% SERVICE
CHARGE AND HST

VEGAN

SHAVED HONEY HAM, CHEDDAR CHEESE, FRESH
LEAFY GREENS SERVED ON A BAGUETTE,
MUSTARD ON THE SIDE

14

ALL WRAPS GLUTEN FREE

WILD RICE & QUINOA

PICKLE RANCH POTATO SALAD

WITH ROASTED RED PEPPER, APPLES, RED ONION,
APPLE CIDER ORANGE VINAIGRETTE

MIXED GREENS & SEASONAL VEGETABLES WITH
HOUSE ITALIAN DRESSING

POTATO, EGG, RED ONION, CELERY, DILL PICKLE

APPLE, CABAGE, CARROTS, RED ONION WITH
HOISIN SAUCE DRESSING

12

CLASSIC CESAR
ROMAINE, BACON, PARMESEAN, CROUTONS,
YOGURT BASE DRESSING

CHARCUTERIE BOARD

BAGUETTE AND BRIE

CURED MEATS, ARTISNAL CHEESES, DRIED FRUIT,
CROSTINI, PICKELED VEGETABLES

BAGUETTE, APRICOT COMPOTE, DOUBLE CREAM
BRIE

36

COTTAGE:
NO. GUESTS:
DATE:
REQ. TIME:

LUNCH & PICNIC MENU

13

LUNCH & PICNIC ORDERS ARE PREPARED
FOR PICK UP AT THE FRONT DESK ON

THE REQUESTED DATE.


