
Join us at Forest Golf Club & Inn for a 5-Course Dinner,
specially designed by Chef Glenn.

For reservations call 519 786 2397 or email hospitality.forest@golfnorth.ca

VA L E N T I N E S  D AY  D I N N E R
W E D N E S D A Y  F E B R U A R Y  1 4 T H

UPGRADE TO OUR

S W E E T H E A R T  PA C KA G E

ADD

FOR OVERNIGHT ACCOMMODATIONS  +
PROSECCO & CHOCOLATES  FOR TWO

$85+HST

$60+HST $105+HST

5-COURSE
DINNER

COTE DE BOEUF
DINNER FOR TWO

A L L  P R I C E S  P E R  P E R S O N .  TAXE S  &  G R AT U I T Y  N O T  I N C L U D E D.
OV E R N I G H T  A C C O M M O D AT I O N S  B A S E D  O N  D O U B L E  O C C U PA N C Y.



MENU
1ST COURSE

Earthly Pleasures 
White bean cappuccino with black truffles.

2ND COURSE
Arrows and Hearts

North Atlantic smoked fish “Nymphs” 
with soft-boiled quail egg & green beans.

3RD COURSE
Heaven on Earth 

Campari sorbet in a lemon cup.

4TH COURSE 
Cupid’s Rescue

Select one of the three offerings below
Orange scented confit of duck atop smoked risotto, 

mini zucchini & kumquat sauce.  
or 

Pan seared Halibut on artichoke ravioli 
with confit of tomatoes & parsley sauce.

 or 
Cote de Boeuf Dinner for 2 - A 36-38oz Long Bone Ribeye, 

accompanied by  Chimichurri broccoli & Truffled mashed potatoes.
(Must be ordered 72-hours in advance with doneness requested)

5TH COURSE
Heavenly Sinful

Chocolate Pate’ Chef Glenn’s signature chocolate dessert, 
accompanied by crème anglaise; 

raspberry coulis drizzled with passion fruit.
Nymph and Vegetarian Options Available. 


