
 
 

Wine Cellar – Private Dining 

 
Availability 
The Wine Cellar is available every day of the week for breakfast, lunch, dinner, cocktail receptions and 
meetings from 9am to 12am. 
 

 
Room Features 
 Full privacy 
 54” Television                          
 Power Point hook ups                                                                            
 Wi-Fi internet access 
 Special group menus 
 Dedicated service staff  

 

 
Is there a charge for the room? 
There is no charge for the Wine Cellar provided the minimum expenditure is met.  The minimum 
expenditure consists of all food and beverage purchases excluding taxes and gratuity.  If the minimum 
spend is not met the remainder will be added to the bill as a room rental fee.  There will be an automatic 
15% gratuity added for all groups using the Wine Cellar facilities. 
 
*prices subject to change without notice 

Room Minimums Monday Tuesday Wednesday Thursday Friday Saturday Sunday 

Lunch  $200 $200 $200 $200 $400 $400 $400 

Dinner             
5pm – 7:30pm 

$350 $350 $350 $400 $500 $500 $500 

Dinner            
8pm – 12am 

$350 $350 $350 $400 $500 $500 $500 

Dinner 
5pm – 12am 

$650 $650 $650 $700 $900 $900 $900 

 

Policy 
The Wine Cellar is available to anyone depending on availability.  Once the room has been booked a 
minimum of 72 hours (prior to the reservation date) must be given if guest numbers change.  If guest 
numbers increase or decrease within the 72 hours then the party will be billed for the original amount 
booked, or in attendance, whichever is greater.  There will be one bill for groups of 10 or more. 

 
Securing your reservation 
When a reservation has been made for the Wine Cellar, a $200 deposit will be required.  This amount 
will be deducted off the final bill the day of the event.   Any cancelations must be made within 7 days of 
the booking.  If a cancelation occurs within the 7 days the deposit will be forfeited.   
 
Seating 
There are a variety of seating options illustrated on the chart below.  The Wine Cellar can also 
accommodate receptions of up to 30 guests.   
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Wine Cellar – Seating for 20 guests 

 

 

 

 

 

 

 

 

  

Wine Cellar – Seating for 16 guests 

 

 

 

 

 

 

 

 

  

Wine Cellar – Seating for 14 guests 
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Wine Storage Wine Storage 
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Group Lunch Menu 1 

Appetizer 

Daily Soup 
Our Seasonal Offering 

 
 

Organic Green Salad 
Apple & Fennel 

Grainy Mustard Vinaigrette 
 

Main Course 
*All options served with choice of fries or green salad (except pasta)* 

 

Classic Burger 
YU Ranch Premium Ground Beef 

Lettuce, Tomato & Pickle 
 
 

Roasted Squash Ravioli 
Handmade Ravioli 
Sweet Onion Broth 

Fresh Sage & Asiago 
 
 

Vegetarian Wrap 
Grilled Market Vegetables 

Field Mushrooms 
Woolwich Dairy Chèvre 

 
 

Pulled Pork Sandwich 
12 Hour House Smoked Conestoga Co-Op Pork  

Black Mustard Slaw 
 
 

$14.95 
plus taxes and gratuity 

*menu and prices subject to change 
 

   



 

 
 

Group Lunch Menu 2 

Appetizer 

Roasted Onion Soup 
Ale Braised Onions & Ontario Parmesan 

 

Blue Arugula Salad 
Toasted Walnuts & Gorgonzola 

Roasted Pear Vinaigrette 
 

Main Course 
*All options served with choice of fries or green salad (except pasta)* 

 
 

Grilled Steak Sandwich 
West Grey Farms Aged 5oz Striploin 

Sautéed Mushrooms & Caramelized Onions 
 
 

Roasted Squash Ravioli 
Handmade Ravioli 
Sweet Onion Broth 

Fresh Sage & Asiago 
 
 

Cottage Pie 
Pulled Smoked Chicken  

Ontario Brie & Vegetables in White Wine Cream 
Puff Pastry Crust 

 
 

Borealis Duck Panini 
Succulent Duck Confit 

Roasted Pears & Aged Cheddar 
 
 

$19.95 
plus taxes and gratuity 

*menu and prices subject to change  
 

   



 
 
 

Group Dinner 1  
 
 

Appetizers 
 

Daily Soup 
Our Chefôs Creation 

Garlic Toast 
 

Organic Greens 
Deerfield Greens with Apple & Fennel 

Grainy Mustard Vinaigrette 
 

Mains 

*All Mains Served With Market Vegetables 
 

òBeer Canó Chicken 
Harvest Ale Braised Ontario Chicken 
Thyme Gravy & Smashed Potatoes 

 

Pan Seared Rainbow Trout 
Forty Creek Whiskey Honey Glaze 

Wild Rice Pilaf 
 

Pulled Pork 
Twelve-Hour Smoked Conestoga Pork Shoulder  

Sour Dough Bread & Black Mustard Slaw 
Buttermilk Smashed Potatoes 

 

Desserts 
*Please choose two 

 

Warm Apple Crisp | Ultimate Butter Tart | Chocolate Truffle Cake |                           
Turtle Cheesecake | White Chocolate Raspberry Mousse Cake  

 
 

$28.95 
plus taxes and gratuity 

*menu and prices subject to change 
 

 * * Vegetarian options available at your request * * 

 



 
 
 

Group Dinner ð BBQ Sampler  
 
 

Appetizers 
 

Daily Soup 
Our Chefôs Creation 

Garlic Toast 
 

Organic Greens 
Deerfield Greens with Apple & Fennel 

Grainy Mustard Vinaigrette 
 

Mains 

*All Mains Served With Market Vegetables 

  
òBeer Canó Chicken 

Harvest Ale Braised Ontario Chicken 
Thyme Gravy & Smashed Potatoes 

 

Slow Smoked Conestoga Co-Op Back Ribs 
Hickory & Apple Wood Smoke 

Signature Spice Rub & BBQ Sauce 
Baked Potato with Sour Cream & Chives 

 

Pulled Pork 
Twelve-Hour Smoked Conestoga Pork Shoulder  

Sour Dough Bread & Black Mustard Slaw 
Buttermilk Smashed Potatoes 

 

Desserts 
*Please Choose Two 

 
Warm Apple Crisp | Ultimate Butter Tart | Chocolate Truffle Cake |                           

Turtle Cheesecake | White Chocolate Raspberry Mousse Cake  
 

$28.95 
plus taxes and gratuity 

*menu and prices subject to change 
 

 * * Vegetarian options are available at your request * * 

 



 
 
 

Group Dinner 2  
 
 

Appetizers 
 

Roasted Onion Soup 
Ale Braised Onions & Ontario Parmesan 

 

Blue Arugula Salad 
Toasted Walnuts & Gorgonzola 

Roasted Pear Vinaigrette 
 

Mains 

 

Manitoulin Arctic Char & Crab Pasta 
Herbed White Wine Cream Sauce 

Served Over Broad Noodles  
Garlic Toasts 

 

Wellington County Duck Breast 
Lightly Smoked & Pan Roasted 

Cider Reduction with Roasted Pears 
Smashed Potatoes & Market Vegetables 

 

West Grey Farms Top Sirloin 
Ontario Brandy & Green Peppercorn Sauce  

Buttermilk Smashed Potatoes 
Market Vegetables 

 

Desserts 
*Please Choose Two 

 
Warm Apple Crisp | Ultimate Butter Tart | Chocolate Truffle Cake |                           

Turtle Cheesecake | White Chocolate Raspberry Mousse Cake  
 
 
 

$33.95 
plus taxes and gratuity 

*menu and prices subject to change 
 

 * * Vegetarian options available at your request * * 

 



 
 
 

Group Dinner 3 
 
 

Appetizers 
 

Baked Goat Cheese 
Lightly Breaded & Baked Woolwich Dairy Goat Cheese 

Rootham Preserves & Fresh Greens 
 
 

 Seared Fish Cakes 
Fresh Fish, Herbs and Potato  

Roasted Red Pepper Aioli  
 

Mains 

 

30 Day Aged Striploin 
Dry Aged West Grey Farms Beef 
Harvest Ale Blue Cheese Butter  

Chive Whipped Potato & Market Vegetables 
 

Duo of Duck 
Lightly Smoked & Pan Roasted Duck Breast 

Duck Leg Confit 
Smoked Apple & Celeriac Purée  

 

Pan Roasted Arctic Char 
Manitoulin Arctic Char with Beurre Blanc 

Potato & Fresh Herb Croquette 
Market Vegetables 

 

Desserts 
*Please Choose Two 

 
Warm Apple Crisp | Ultimate Butter Tart | Chocolate Truffle Cake |                           

Turtle Cheesecake | White Chocolate Raspberry Mousse Cake  
 

$39.95 
plus taxes and gratuity 

*menu and prices subject to change 
 

 * * Vegetarian options are available at your request * * 

 



 
 

Group Menu 4 ð Chefõs Menu (Sample) 
*Guests have the opportunity to design a custom menu with our Chef (priced accordingly)  

 
1st Course 

 
Yellow Pepper & Smoked Tomato Soup 

Chive Yogourt 
 

2nd Course 

 
Roasted Squash Ravioli 
Caramelized Onion Broth 

Pearl Onions & Sage Butter 
Ontario Asiago Cheese 

 
3rd Course 

 
 Mushroom Crusted Sirloin 

Dried Cherry Jus 
Smoyd Farm Fingerlings 

 
Or 
  

Pan Roasted Perch 
Verjus Beurre Blanc 

Fava Bean Stew & Baby Vegetables 
 

4th Course 

 
Cucumber & Mint Granita 

Shaved Apple & Fennel Salad 
 

5th Course 

 
 

Cabernet Chocolate Cake 
 

Goat Cheese Sorbet 
 
 
 
 

$50-$100 
plus taxes and gratuity 

 
 
 
 

 



 
  

                                   

Appetizer and Share Plates 
 

Smoked Trout Gourgeres with Red Onion & Horseradish Crème Fraiche - $22/doz 

Miniature Fish Cakes with Roasted Red Pepper Aioli - $22/doz 

Individual Bison Gaufrettes (Potato óNachosô) with Cheese, Onion & Tomato - $20/doz 

Grilled Diver Scallop Brochettes with Hot & Sour Peach Dip - $24/doz 

Pulled Pork or Chipotle Chicken in Sweet Corn Fritters - $20/doz 

Miniature Longhorn Beef Burgers with Oven Dried Tomato & Gorgonzola - $21/doz 

Grilled Beef Tenderloin on Herbed Scone with Spicy Peach Relish - $21/doz 

(M i n i m u m  or der  3 dozen  per  t y pe) 

 

Miniature Pulled Pork Sandwich with Black Mustard Slaw - $20/doz 

Chicken Liver & Pear Paté with Red Onion Relish - $20/doz 

Smoked Trout Crostini with Goats Cheese & Caramelized Onion - $22/doz 

Selection of Quesadillas with Sour Cream & Salsa - $20/doz 

Wild Mushrooms & Blue Cheese on Toast - $21/doz 

(M i n i m u m  or der  2 dozen  per  t y pe) 

 

Rosemary Skewered Beef & Chicken Brochettes with Spicy Peanut Satay - $21/doz 

Ontario Grilled Vegetables & Dip ï 2.5/person 

Local Cheese Plate with Assortment of Breads & Preserves - $2.75/person 

Sea Salt & Pepper Chicken Wings with Dipping Sauces - $15/doz 

Bison Gaufrettes (Potato óNachosô) with Onions, Tomatoes & Cheese - $12/platter 

Assortment of Flatbreads: 

Bison, Mushrooms, Caramelized Onion & Smoked Cheddar Cheese - $14 

Summer Sausage, Roasted Tomato Sauce & Gouda Cheese - $14 

Duck Confit, Aged Cheddar & Herbed Tomato Sauce - $15.5 

Chicken, Basil Pesto & Woolwich Dairy Chèvre - $15 

Herb Roasted Tomato Sauce, Bocconcini & Fresh Basil - $11.5 

Bruschetta Mix & Parmesan Cheese - $13 

(M i n i m u m  or der  1 dozen  per  t y pe) 

 



 

 

 

Cake Selections (Approx. $4 -$6 per person) 

 

 

Cake Selections (Approx. $4 -$6 per person) 

 

Chocolate Layer Cake with Belgian Chocolate Buttercream 
 

Lemon Mousse Cake with Chantilly Crea m 
 

Tiramisu Cake with Marsala and Mascarpone Custard  
 

Triple Chocolate Mousse Cake with Raspberry Coulis 
 

Niagara Peach Polenta Upside Down Cake 
 

Date and Walnut Cake with Maple Glaze  
 

Planet Bean Espresso Cake with Brandy Cream 
 

A Wide Selection of Cheesecakes 
 
 

Other Cake Options:  
Chocolate, Orange Spice, Pumpkin, Yellow Butter, Lemon Poppy Seed or 

Vanilla Cakes with any of the Following Fillings:  
 

 

Chocolate Ganache 
Chocolate Mousse 

Chocolate Bourbon Truffle 
Chocolate Hazelnut Praline 

Chocolate Buttercream 
Mocha Buttercream 

Chantilly Cream 
Vanilla Praline Crunch 

Vanilla Buttercream 
Frangelico Buttercream with Hazelnuts 

 
 
 
 

 
Honey Maple Buttercream 

Orange Marmalade Buttercream 
Fresh Berry Buttercream 

Cream Cheese Buttercream 
Crème de Patisserie 

Lemon Cream 
Lemon Mousse 

Raspberry Framboise Buttercream 
Strawberry Buttercream 

Fresh Fruit Compote 
 
  

 


