
      
     

        
             

           
 

   
     

       
 

     
   

        
 

    
       

        
 

   
          

      
         

 

         
       

 

      
RESIDENT CHEF CULINARY EVENT 
WITH CHEFS KENTON LEIER AND LA-TOYA FAGON 

Reception 
Scotch pepper infused maple glazed chicken lollipops 

Crispy pepper shrimp and mango slaw 
Braised oxtail and beef patty in a flaky pastry 

Curried Chickpea and Potato on a bed of callaloo rice and fried plantain 
Jackson Triggs - Entourage Grand Reserve, Brut “Méthode Classique”, Niagara Peninsula VQA 

Caribbean sweet potato soup 
Coconut yogurt – thyme - allspice 

Le Clos Jordanne – Jordan Village Chardonnay 2020 

Salted cod and callaloo fritter 
with Scotch pepper aioli 

Le Clos Jordanne – Le Grand Clos Chardonnay 2020 

Spinach and cheese ravioli 
Wild mushroom and spinach, jerk Gorgonzola cream sauce 

Le Clos Jordanne – Jordan Village Pinot Noir 2020 

Smoked jerk chicken 
Cassava - green banana and potato purée - pineapple chutney 

Barbadian pickled cucumber - crispy plantain chips 
Le Clos Jordanne – Le Grand Clos Pinot Noir 2020 

Gizzada 
Vanilla diplomat cream - toasted coconut - fresh lime zest 

Inniskillin - Vidal Icewine, Niagara Peninsula VQA 2017 


