s o u t h v i e w i n n & b i s t r o

b e y o n d t h e o r d i n a r y 


t h e i t a l i a n w e d d i n g  

h o r s d ‘ o e u r v e s
sicilian caponata on toasted country bread

tomato & prusciutto bruschetta

orangine with parmigiano reggiano and roasted tomato

garlic and sambuca shrimp with arugala

pancetta with fresh balsamic figs and gorgonzola

antipasto with spiced olives, grilled artichokes and aged cheeses

d i n n e r m e n u  

p r i m o

 quarto fungi risotto with parmesan crisps

s e c o n d i

pork tenderloin stuffed with pancetta, romano, roasted garlic and sundried tomatoes, with port fig reduction

herb infused wild rice medley and grilled seasonal vegetable

d e s s e r t 

tiramisu with cappuccino gelato

Wedding Cake 

lemon sponge with lemon curd and butter cream

t h e b b q l o v e r ‘ s d r e a m 

h o r s d ‘ o e u r v e s
jerk chicken wings with sour pineapple dipping glaze

apple jack BbQ pulled pork in toasted corn cups with pickled onion

grilled garlic tequila lime prawns with chili aioli

d i n n e r m e n u  

f I r s t c o u r s e

 panzanella salad 

s e c o n d c o u r s e

candied smoked salmon with bourbon maple dill aioli and pancetta wrapped asparagus

m a i n c o u r s e

bourbon molasses baby back ribs with sweet’n’smokey chicken

garlic and paprika roasted potatoes, BbQ beans and bacon wrapped roasted corn

d e s s e r t 

individual peach cobbler with crème freche

Wedding Cake 

chocolate cake with fudge frosting and dark chocolate – raspberry ganoche

 a n a u t u m n w e d d i n g 

p a s s e d h o r s d ‘ o e u r v e s
seared crab cakes with chili garlic aoili

pepper-encrusted beef with ginger seasame soy

mushroom and grilled onion quesadilla with asiago and chipotle chili

roasted artichoke spread on fresh rosemary foccacia

smoked salmon on pumpernickel crustini with capers

empanada with spicy pork, olive and caramelized onion 

b u f f e t d i n n e r 

bourbon maple dill salmon fillet

seared duck breast with whipped chevre and blueberry compote

herb infused wild rice medley

new baby potatoes with roasted garlic and parmigiano reggiano

honey roasted root vegetable with rosemary and red pepper aioli

classic garlic ceasar salad

fresh country breads with sweet butter

d e s s e r t 

carrot cake with walnuts and cream cheese frosting

citavo coffee and assorted teas
t o o r d e r :
call 807.547.2471  email: catering@southviewinn.ca

fax 807.547.2551

