
 
Sample Menus 

We have an experienced and talented Culinary team that will be happy to customize a menu to 
your wishes. Below are three samples from our Group Menu offerings. Please contact our 

Special Events Department for a complete list:  events@cavespring.ca 
 

$52.00 per person  
 

Tender Greens with citrus roasted pear and aged white cheddar crisp  
tossed in an extra virgin olive oil and Cave Spring Riesling Vinaigrette 

~ 
Grilled double cut pork chop with an apricot and onion jam and bacon braised mini potato  

on a hard cider reduction 
~ 

Chocolate caramel tart with amaretto crème anglaise  
~ 

Coffee or Tea 
 

 
 $61.00 per person  

 
Dungeness crab cake with sweet  pea tendrils and roasted tomato vinaigrette 

~ 
Grilled beef tenderloin with balsamic roasted forest mushrooms 
and a horseradish and potato galette in Cave Spring Cabernet Jus 

~ 
White chocolate raspberry cheesecake with confit citrus 

~ 
Coffee or Tea 

 
 

$65.00 per person  
 

Baby Spinach salad with vanilla poached shrimp, roasted ricotta 
and  toasted pine nuts in a basil vinaigrette 

~ 
Roasted butternut squash soup with curried apple 

~ 
Roasted boneless half chicken with lemon mascarpone polenta  

Bacon fried greens and roasted tomato jus 
~ 

Traditional  vanilla crème brulee 
~ 

Coffee or Tea 
 

All prices are subject to applicable taxes and gratuities 
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