
15FRIDAY, DECEMBER DOORS OPEN AT 6:00 PM
TH

$189*
PER ADULT

*ALL PRICES ARE SUBJECT TO TAXES & GRATUITIES
*DISCOUNTS AVAILABLE FOR TABLES OF 10

VISIT LEJARDIN.COM FOR TICKETS
905•851•2200 | INQUIRY@LEJARDIN.COM | 8440 HWY 27 • WOODBRIDGE, ON



A NTIPAS TO
PASSED CANAPÉS & HORS D’OEUVRES

SIGNATURE ANTIPASTO BAR
An assortment of Château Le Jardin signature pizza’s, caprese salad, 
sun-dried tomatoes, bruschetta, marinated mushrooms & eggplant, 
sun-dried black olives, grilled red peppers & zucchini, parmigiano 
reggiano display, Scottish smoked salmon topped with Bermuda onions & 
capers, stu�ed hot banana peppers with rice & ground beef, beet salad, 
mussels al pomodoro, oven roasted Italian sausage & signature 
Mediterranean spreads including hummus, baba ganoush & olive 
tapenade, served with grilled pita points & freshly baked artisan buns.

WINE & CHEESE STATION
MARTINI STATION
LIVE PROSCIUTTO CARVING STATION

SALAD
NAPA VALLEY SALAD
Cucumber wrapped mixed greens bouquet, garnished with 
candied pecans, grape tomatoes, crumbled goat cheese & 
drizzled in our signature vinaigrette.

F IR S T CO URS E
BUTTERNUT SQUASH AGNOLOTTI ALLA PANNA
Butternut Squash Agnolotti in a rich cream sauce.

MAIN ENTRÉE
BACON WRAPPED BEEF MEDALLION & JUMBO SHRIMP
A California-cut beef medallion accompanied by a jumbo shrimp
grilled to perfection in a garlic and butter sauce. Served with 
our signature roasted potatoes & seasonal vegetables. 

DES S ERT
ESPRESSO CHEESECAKE

LATE NIG HT S TATIO NS
LIVE WAFFLE STATION
LIVE MINI SLIDERS & POUTINE (WITH VEGETARIAN GRAVY)

DELUXE O PEN BAR
VEGAN, VEGETARIAN, GLUTEN-FREE & FISH OPTIONS AVAILABLE

PHOTO BOOTH
LIVE MUSIC
DJ ENTERTAINMENT
SPECIALTY DRINKS
AERIALIST


