
Your choice of sandwich served with

Roasted Red Pepper Bisque Soup

Salmon Avocado Toast
Open-faced sandwich on multi-grain sourdough with seared salmon, mashed avocado, cherry

tomato, goat cheese, and arugula. Finished with a balsamic reduction.

or
Grilled Chicken Avocado Toast

Open faced sandwich on multi-grain sourdough with grilled chicken, mashed avocado, cherry

tomato, goat cheese, and arugula. Finished with a balsamic reduction.

Coconut Cream Panna Cotta
An Italian classic dessert of sweetened coconut cream thickened with gelatin served with

strawberry compote.

Vegetarian and Gluten Free menu options are available.

Bring your own wine - $6.00 corkage fee*



Bring your own wine - $6.00 corkage fee*

*Plus, Applicable Taxes

All Members must register to attend the luncheon.

Register and select your menu option by February 20, 2024.

Register

For more information, contact:
Karen Bellamy at wwlkaren6@gmail.com

Cell: 613-805-1454
or

Marianne Phillips at wwlmarianne@gmail.com
Cell: 613-325-6832
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