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‘Friday April 3 to Monday April 8", 2026

SOuUP
CREAM OF ASPARAGUS $9

APPETIZER

SHRIMP COCKTAIL $18
LEMON-HORSERADISH AIOLI

MAINS
OVEN ROASTED MEDITERREAN CHICKEN SUPREME

$34

STUFFED WITH SUNDRIED TOMATOES, CHEVRE, SPINACH AND ROASTED
RED PEPPERS
SERVED WITH BUTTERY MASHED POTATOES AND SEASONAL VEGETABLES

PAN SEARED EUROPEAN SEABASS $36

WHITE WINE CREAM SAUCE AND SALSA VERDE
SERVED WITH BUTTERY MASHED POTATOES AND SEASONAL VEGETABLES

k'\\’SERVD WITH BUTTERY MASHED POTATOES AND SEASONAL VEGETABLES

™~ 80Z. HAND-CARVED PRIME RIB $46

\ SLOW ROASTED TO A STANDING TEMPATURE OF MEDIUM RARE
RED WINE JUS, CREAMY HORSERADISH

'_ = \\ DESSERT

=7 y CREME BRULEE $12
. ,f //j WITH SEASONAL BERRIES

SLIDAY~INN & SUITES OAKVILLE @ BRONTE |
2_. IYECROFT ROAD - OAKVILLE - L6L 6P8

" isz ﬁSERVATIONS CALL: 905.847.1000




	Easter Weekend Menu Friday April 3rd to Monday April 6th, 2026
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