
All pricing does not include taxes or gratuities 
Summerhill Pyramid Winery Events ~ phone 250-764-8000 ext 131 ~ fax 250-764-2598 

 
 

Please choose 3 items from any category to accompany your main course 
4 Course Plated Dinner Service 

                        All dinners include Summerhill’s organic fresh bread & and butter, Entrée’s served with organic fresh seasonal vegetable medley, 
organic potato and organic coffee/tea 

 

Seared Organic Duck Breast medallions w/ potato & lemon, thyme Roestii, mulled Pinot Noir reduction and caramelized onion jam 
Appetizers 

Warm Brie and Mushroom “Tart” with cipollini onions and fresh arugula 
Dungeness and Blue Claw Crab Cakes with saffron potato aioli and fresh seasonal slaw 

Seared Ocean wise Albacore tuna, served medium rare with Fester’s Okanagan chilli salt crust, garden caponata & crostini 
 

Roasted Organic Heirloom Tomato & herb cream Soup served with Grana Padano parmesan toast 
Soups 

Local Organic Squash Soup with five spiced whip cream (fall/winter only) 
Roast Garlic and Three Mushroom Soup with truffle crostini 

Organic Chilled Melon Soup with lemon, Summerhill mint and poppy seed crème fraiche (summer only) 
 

Wine Country Organic Wedge Caesar w/Summerhill Merlot Caesar dressing, Pancetta lardons, capers, parmesan crisps and croutons 
Salads 

Heirloom Tomato Salad with fresh mozzarella, fresh basil, virgin olive oil, balsamic vinegar and red onion 
Roasted Organic Vegetable, Arugula and mixed herb salad with feta and raison Agro Dolce dressing 

Mixed Organic Greens with sun-dried tomatoes and Carmelis chevre ranch dressing 
 

(please choose one for group) 
Main Courses 

      Fresh Ocean Wise Wild Sockeye Salmon Fillet with Cipes Brut Free Range egg hollandaise           $50.00 
      Organic Free Range Boneless Breast of Chicken with wild mushrooms, truffle and cream        $51.00 
      Baseball Cut 7oz Organic Beef Striploin with espresso sea salt rub & sauce cafe au lait            $52.00 
      **Queen Charlotte Halibut Fillet with organic heirloom tomato relish and fresh basil olive oil      $54.00  
      7oz Organic Beef Tenderloin filet with rosemary Cabernet demi glace (please select one doneness for entire group)        $56.00 
       Roast North Okanagan Organic Venison Strip Loin w/dark chocolate Foch jus        $64.00  
      Organic Grill Duo: 4oz Boneless Breast of Chicken w/wild mushrooms, truffle & cream, 4 oz Fresh Salmon Fillet w/ Cipes Brut hollandaise   $54.00 
      Organic Grill Duo: 4oz Barley and Wild Mushroom Stuffed Beef Striploin, 4oz Breast of Chicken w/wild mushrooms, truffle & cream   $55.00 
      Organic Grill Duo: 4oz Barley and Wild Mushroom Stuffed Beef Striploin, 4oz Fresh Salmon Fillet w/Cipes Brut hollandaise     $5500 
      Organic Grill Duo: 6oz Beef Tenderloin Filet w/ rosemary Cabernet demi glace and Jumbo Tiger Prawn Skewer (one doneness)    $60.00 
 

 

       Vegetarian Organic Brown Rice Risotto w/lentils, vegetables and Carmelis Chevre           $47.00 
      Organic Farfalle Noodles w/ fresh green peas, leeks, tarragon, cream and pecorino cheese (spring/summer only)     $47.00 
      Organic Farfalle Noodles w/ Summerhill Garden Ratatouille, torn basil and virgin olive oil (fall/winter only)    $47.00 
          ** Available May thru October, please ask about fall/winter fresh fish options 

Chocolate Espresso Organic Cheesecake with butterscotch sauce & chocolate tuille 
Desserts 

 Seasonal Organic Okanagan Fresh Fruit Crumble with vanilla gelato 
Individual Organic Seasonal Fruit Galette with Summerhill Brut sabayon and fresh mint 

Organic Chocomisu: the bottom half is chocolate mousse, the top half is tiramisu 
 

We are pleased to accommodate any special dietary concerns, these must be pre-ordered please 
 

                   Please note: Everyone in your group must have the same menu (choice of an entrée selection is subject to an 
additional charge of $5.95 per person. Duo’s not applicable). 

Menus items are seasonal and subject to change without notice 
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