COCKTAIL MENU

PASSED APPETIZERS
2 hours passed

Artisan Flatbread
Culinary Team'’s Assorted Features

Compass Signature Wings

Uncle Carmen’s Honey | Thai Chili | Black Mustard | “Ermite Bleu” Aioli
And/

Panko | Buttermilk Marinade | Creole Spices | Chipotle Aioli

“Glace Bay” Crab Cakes
Apple Slaw | Lemon Creme Fraiche | Curried Aioli

Compass "Pate du Chef” Canapes
Apricot Chutney | Hydroponic Greens | Crisp Breads

Ontario Lamb Spiedini
Moroccan Spices | Minted Chicpea Frappe

Yam Frites
Sel Gris | Trio of Aiolis

LAKESIDE GRILL | LOUNGI
Bay of Fundy Smoked Salmon Canapes
Mascarpone Créme Fraiche | Cucumber | Fennel

Pulled Pork Sliders
Crispy Onions | House BBQ Sauce

“Georges Bank” Scallops
Rice Cracker | Peaches & Cream Salsa | Edamame

$25.00 ++

STATIONARY ENHANCEMENTS

Beef Tenderloin Martini Carvery

Wellington County Corn-Fed Beef Tenderloin
Potato Champ | Red Wine Jus | Crispy Onions

$10.00 ++

Antipasto & Tapas Bar

Signature Antipasti & Tapas Offerings
Assorted Cheeses | Preserves | Deli Meats | Marinated Grilled Vegetables | Civiche
| Bandarillas | Breads | Dips

$10.00 ++

All applicable Taxes & Gratuities Extra




