DINNER PACKAGE INCLUDES 3-COURSE DINNER, ONE
ALCOHOLIC OR NON-ALCOHOLIC BEVERAGE, AND COFFEE OR TEA.

ALCOHOLIC BEVERAGES INCLUDE A GLASS OF HOUSE WINE OR A 140Z DOMESTIC DRAUGHT. NON-ALCOHOLIC BEVERAGES INCLUDE FOUNTAIN POP.

APPETIZERS

BUTTERNUT SQUASH & ALE SOUP
TOPPED WITH CHIVE SOUR CREAM.

LEAN AND GREEN
MIXED GREEN SALAD, CHERRY TOMATO, ROASTED PEPPER, TOASTED PUMPKIN SEEDS,
SHREDDED CARROT AND RED ONION WITH SHALLOT-HERB VINAIGRETTE.

ENTREES
BEER BATTERED HADDOCK
TWO PIECES OF BATTERED FISH SERVED WITH HAND CUT FRIES,
COLESLAW AND TARTAR SAUCE.

CHICKEN PESTO PENNE
GRILLED CHICKEN, SUNDRIED TOMATO, ZUCCHIN! AND MUSHROOM
TOSSED IN A PESTO CREAM SAUCE. SERVED WITH A CEDAR GARLIC BISCUIT.

GRILLED PORK CHOP
SESAME SOYA MARINATED, SERVED ON A BED OF RICE, SEASONAL
VEGETABLES AND TOPPED WITH PINEAPPLE SALSA.

DESSERTS

STRAWBERRY SHORTCAKE
LAYERS OF WHITE SPONGE SEPARATED BY LAYERS OF FRESH
STRAWBERRIES AND WHIP CREAM.

CHOCOLATE TRUFFLE CAKE
A LAYER OF CHOCOLATE SPONGE TOPPED WITH CHOCOLATE MOUSSE AND
CHOCOLATE GANACHE. SERVED WITH STRAWBERRY COULIS AND BERRIES.

$46.25/DINNER PER PERSON

GRATUITY NOT INCLUDED. IF PURCHASING ONLINE, SERVICE CHARGES WILL APPLY.

RESERVE YOUR DINNER PACKAGES NOW ONLINE OR CONTACT KIM AT [[

KIMBERLY_ELLIS@COMCASTSPECTACOR.COM OR 905-448-1568

DINNER PACK

PATRONS WILL REQUIRE AN EVENT TICKET PLUS DINNER PACKAGE TICKET TO ENTER THE FACILITY.
FACKAGES ARE LIMITED AND SUBJECT TO AVAILABILITY.
A 56,00 OADER CHARGE WILL APPLY TO ALL ORDERS PROCESSED THROUGH THE GROUP SALES DEFARTMENT

DECEMBER 16 AT TRIBUTE COMMUNITIES CENTRE

GROUPS OF 10+ SAVE ON SELECT EVENT SEATING



