ENCHANTED WINTER FEAST PACKAGE

Warm Artisan Bread Basket (V)
A festive selection of house-baked breads served
with a trio of seasonal compound butters

GF bun available with pre-order, VE option served with olive oil and balsamic

Roasted Cauliflower (GF, V, VE)
Garnished with parsley and truffle oil, charred cauliflower florets

24-Hour Braised Alberta Short Rib (GF)
Tender, slow-braised short ribb sourced locally, served with
duchess potatoes, "Galimax Farms” seasonal vegetables,
and a rich *Wilder Institute” Cabernet Sauvignon reduction

DF option served with roasted tri-colour potato

OR

Leek and Lentil Pie with Mushroom Gravy (V)
Castrol-braised leeks and lentfils in a savory pastry, paired with
garlic-sautéed kale and sage-infused mashed potatoes

GF, DFE and VE options will be served with roasted baby potatoes, and without the savoury pastry
Pre-ordered dietary option only

Zeppole (V)
[talian-style chocolate-stuffed doughnuts, served
warm with vanilla creme anglaise

OR

Pastry Chef’s Festive Vegan Dessert (GF, DF, V, VE)
A surprise seasonal creation tailored for our
vegan and dairy-free guests
Pre-ordered dietary option only
GF = Glufen-Friendly* DF = Dairy-Friendly V = Vegetarian VE = Vegan

*The zoo is not a gluten-free facility



