
                   EASTER DINNER  
                         April 3 & 4, 2010 

 

 

 

 

                       STARTER 
 

Wild Mushroom Ragout 
Wild mushrooms blended with cream  
and fresh herbs on a flaky pastry shell 

 

OR 
 

Mimosa Salad 
Crisp greens with sliced  

mushrooms, egg and sweet onion 
 
 

 MAIN COURSE 
 

Ground Filbert Crusted Halibut  
Oven-baked and topped with a strawberry buerre blanc 

 

OR 
 

Tender Breast of  Duck  
Oven roasted and served with 

prosciutto slivers and a honey-dijon glaze  
 

OR 
 

Spiced Rub Pan-Seared Beef  Rib-Eye 
 With a cream cheese and chili sauce 

 
 

  DESSERT 
 

Carrot Layered Cheesecake 
Delicate carrot cake layered between  

a smooth carrot cheesecake 
 

                                                                                                                                                                                          
 
 

 

www.mpljasper.com                                         For reservations please phone 780.852.4471 

86 Connaught Drive 

Jasper, Alberta 

780.852.4471 

$30.00 
Plus applicable taxes.  

Customary 15% 
  gratuity not included. 


