
 

The Third Course Bistro 
3 courses $22.95 

 
 

Appetizer 

Phyllo and Pecan Baked Brie  
with a cranberry-apple compote 

or 

Crispy Salmon Cake  
with a chipotle lime aioli 

or 

Roasted Squash and Pear Soup  
a puree, rich in texture and flavour 

 

Entrée 

Fresh Homemade Pasta  
student selection, server will describe 

or 

Pan Fried Pork Tenderloin Medallions  
with a pear and onion chutney 

 

Dessert 

Pumpkin Ice Cream Stuffed Profiteroles  
served with brandy crème anglaise and spiced crème chantilly 

or 

Espresso Crème Brûlée  
creamy, rich and caramelized 

 

 

 

 

 



 

The Third Course Bistro 
4 courses $25.95 

 

Appetizer 

Mediterranean Grilled Vegetable Salad  
with feta cheese and a balsamic vinaigrette 

or 

Grilled Beef Satay  
with peanut sauce and gaufrette potatoes 

Soup 

Roasted Squash and Pear Soup  
a puree, rich in texture and flavour 

or 

Traditional Chicken Consommé  
with traditional garnish 

Entrée 

Rare Grilled Tuna  
with a zesty mango lime salsa 

or 

Thai Coconut Curry  
with fresh vegetables, cashews and served over coconut rice 

or 

Stuffed Roasted Chicken Breast 
with sundried tomato, artichoke and feta cheese, served with a white wine lemon jus 

Dessert 

Warm Apple Galette  
with cinnamon ice cream 

or  

Cardamom and Ginger Spice Cake 
with a vanilla cream cheese frosting 

 



 

The Third Course Bistro 
5 courses $28.95 

Appetizer 

Pan Seared Maple Glazed Quail  
served over a spinach salad with a warm dressing, bacon and spicy pecans 

or 

White Wine Steamed Mussels  
with a saffron and tomato broth 

Soup 

Roasted Squash and Pear Soup  
a puree, rich in texture and flavour 

or 

Traditional Chicken Consommé  
with traditional garnish 

Sorbet 
a refreshing sample of our student made sorbet 

Entrée 

Braised Lamb Shank  
traditional Osso Bucco style, garnished with gremolada 

or 

Phyllo Baked Salmon  
with spinach and cream cheese, accompanied by a mushroom cream sauce 

or 

Charbroiled New York Steak   
with a classic sauce; student selected 

Dessert 

Dark Chocolate and Hazelnut Cheesecake  
with warm chocolate sauce 

or  

Tableside Flambé   
student selected, server will describe 


