University Club
Conneclor

April 2019

Connect with us : f

Entertain * EngageEnjoy * Experience



http://www.facebook.com/TheUniversityClubOfVictoria
https://twitter.com/uvic_uclub
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Saturday, April 6 | 5:30 PM Sharp (no reception)
$25.00 per person + tax
Tasting Menu is found in our Newsletter
A 48hr cancellation policy applies
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Reservations Required The University Club of Victoria
Contact us at 250-721-7935 or reservat@uvic.ca



CHEERS FOR BEERS!

A | OCAL CRAFT BEER PIRING EVENT

HOYNE HELIOS
DORTMUNDER
GOLDEN LAGER

HOYNE PILSNER

PAIRED WITH:
PAIRED WITH:

Salmon rilette on a crostini,
charred lemon & avocado
salsa, pickled red onion

HWEEH Margherita arancini

HOYNE ALPHA ACID

HOYNE SUMMER HAZE IPA
HONEY WHEAT
= PAIRED WITH:
"M\ PAIRED WITH
Yellow curry braised
lamb meatballs with
M grilled papadum

A Caramelized onion &
i swissgrilled cheese, stone
fruit ketchup

HOYNE DARK MATTER

PAIRED WITH:

Reservations Required
The University Club of Victoria
Contact us at 250 -721-7935 or
reservat@uvic.ca

Brown butter brownie



B 8

| | VI EXORxw)f
What better ,Way'to say " Z Hove mt «w on

6HDWLQJ-V DW DP
Menu '

Red Barn Bacon
Glenwood Meats Pork Bang%rs

Nutella and Strawberry Crepes
Mediterranean Roasted Chicken
Sundried Tomato, Asparagus and Scalli

Assorted Juices

Pastries, Croissants &innamon Buns
Asian Noodle salad

Roasted Potato

Apple Fennel Slaw

Mixed Baby Greens
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Caesar Salad Erittata S h Raviol
Greek Salad u_ttemut quas avioli
Wild Rice Pilaf

Baked Salmon with Arugula Cream
Seafood Platter

Eggs Benedicttraditional with back bacon
and West Coast with Lox

Yam and Kennebec Potato Hash
Carved Roast Beafith Red Wine Au Jus
Ham with Honey Dijon Jus

Dessert OfferingsChocolate FountaipFresh FruitCrémeBruleg,
Cheese BoardRaspberry MousseChocolate Grand Marnier Mousse
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ttact us at 250-721-7935 or reservat@uvic.ca



