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B B Q  A T  H O M E

FATHERS DAY MEAL KITS
C H E F  C U R A T E D

C O O K  A T  H O M E  K I T S

4 x 8 oz Pastured Chicken Breast, 2lbs Fingerling Potatoes, 1lb Asparagus, 
Red Wine Jus, Smoked Tomato Relish - $109

4 x 10 oz Ontario Smoked Bone-In Pork Chops, Heirloom Potato Salad, WH BBQ
Sauce, Ontario Sweet Corn, Chili Cilantro Butter - $139

4 x ½ Rack Sous Vide St. Louis Pork Ribs, Heirloom Potato Salad, WH BBQ Sauce, 
Ontario Sweet Corn, Chili Cilantro Butter - $159

4 x 10 oz 45-Day Dry Aged Ontario Striploin Steaks, Sweet Potato + Tahini
Butter, Haricot Verde, Herb Compound butter, Red Wine Jus - $175

4 x 7 oz Beef Tenderloin Steaks, Potato Robuchon, Wild and Tame Mushrooms,
1lb Asparagus, Truffle Madeira Jus - $199

Add on’s $59/item (serves 4)
Down to Earth Organic Greens, Puffed Ontario Wild Rice, 

Johnstons Dried Cranberries, Woolwich Goats Cheese, 
Maple Pickled Grapes, Niagara Blueberry Baco Noir Vinaigrette 

Down to Earth Organic Greens, Honey Whipped Labneh, Caramelized Citrus,
Shaved Asparagus, Seed Crumb, Soft Fruits, Honey Shallot Vinaigrette 

WH Caesar Salad: Crisp Romaine, Endive, Radicchio, White Anchovy, Smoked
Pork Belly, Baguette Croutons, Shaved Parmigiano Reggiano, Fresh and

Roasted Garlic Dressing 

Pastry Chef’s Assortment of Demitasse Desserts, Tarts and Squares 


