
 

Price Quoted in Canadian Funds and is Subject to Applicable Taxes and Gratuity 

9 January 2012 

 

 

 
 

5:00 p.m. to Close 
 

~ PLEASE MAKE A SELECTION FROM EACH CATEGORY ~ 
 

Assorted Rolls and Butter 
 

~ BEGINNINGS ~ 
“Courtship” of Lobster & Shrimp Bisque 

sundried tomato and goat cheese crouton 
 

 

Hearts of Romaine 

with crisp bacon, shaved parmesan, herb croutons and creamy garlic dressing 

 
 

 

 

 

 

 
 

 

 

 

 

 

 

 

 

      

 

 

Celebrates 

 

 
 

February 11, 12, 13 & 14, 2012 
 

 

 

 

 

 

 

 

 

 

 

 

 

 
Clams Casino & Smoked Chicken Consommé “Duet” 

sherry essence and vegetable julienne 

 

~ PRINCIPLE SELECTIONS~ 
Grilled Filet Steak “Romeo” 

on heart shape crouton, pan roasted shallots, wild mushroom, merlot jus 

 
Bacon Wrapped Pheasant & Grilled Lamb Chops “En Amour” 

minted pear and apple relish, fine herb glaze 

 

Pepper Berry Rubbed Black Cod & Tiger Shrimp “In Love” 

Niagara peach and pimento relish, garlic lemon butter drizzle 

 

Cremini Mushroom Ravioli  

with melted tomatoes and balsamic grilled vegetables 

 

~ SWEET ENDINGS~ 
Cupid’s Delight 

chocolate truffle square, cheesecake, fresh fruit tartelette, strawberry sauce 

 
Chocolate Decadence 

chocolate mousse in a chocolate tulip, fresh fruit and wild berry coulis 

 
Mixed Berries “Juliette” 

tossed in orange liqueur with vanilla bean ice cream and fan wafer 

 

Fresh Brewed Coffee, Decaffeinated Coffee or Tea 
 

$50.00 per person 

Reservations Recommended.  Please call (905) 354-3631 

 

 

Elements on the Falls Restaurant 


