CULINARY

FALL 2025

BBQ Chicken & Ribs Menu
Smoked. Sauced. Summer-Ready Comfort Food.

Main Proteins

Maple-Whisky Baby Back Ribs
Dry-rubbed, slow-smoked Ontario pork ribs glazed with our signature maple-bourbon BBQ
sauce.

Smoked Herb-Rubbed Chicken Quarters
Locally raised organic chicken, smoked low and slow, then fire-finished with herb butter or
Carolina gold sauce.

Signature Sides

Loaded Baked Potato Bar
Served with sour cream, sharp cheddar, scallion, smoked bacon, vegan cheese sauce, and
crispy shallots.

Autumn Slaw
Shredded cabbage, carrot, and Ontario apple in a buttermilk-cider dressing with fresh dill.

Golden Cornbread Muffins
Moist and lightly sweet, baked fresh and served with whipped honey butter.

Optional Add-Ons

Harvest Vegetable Skewers with rosemary chimichurri (vegan).
BBQ Baked Beans slow-cooked with maple and smoked paprika.
Mini Pumpkin Pies or Spiced Apple Crumble Jars for dessert.
Hot Mulled Cider Bar or Ontario Craft Beer Pairing Station.
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