
GOURMET DINNER FOR EIGHT 
Effortless Elegant Entertaining 

 
v 

 
APPETIZERS 

Offered by Barrett Fullerton 
 

One of ~ 
A Really “Real” Ceviche 

A combination of white fish and seafood cured in citrus juice  
and spiced with peppers and Mexican seasonings  

	
Shrimp and Crab Pie 

A delightful pie layered with avocado and lime, 
Hard-boiled eggs with mayo green onion, topped with mustard and cilantro 
sour cream and generous amount of shrimp and crab. Served with nachos. 

 
Curry Shrimp Salad Stuffed Avocados 

The title says it all! 
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SOUP 

Offered by Deirdre Chettleburgh 
 

One of ~ 
Sweet corn soup with crispy bacon 
Sweet, silky corn soup seasoned with shallots 

and cumin, topped with crispy bits of Metchosin bacon 
 

Roasted red pepper and tomato soup 
Metchosin-grown tomatoes and roasted peppers blended with caramelized onions 

simmered, then topped with pesto, crumbled goat cheese and croutons    
 

Cauliflower-cashew with crispy buckwheat 
Fresh thyme, lemon, and cashews give lots of depth to this cauliflower soup 
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SALAD 
Offered by Anne Richmond 

 
One of ~ 

Fennel and orange with red onion and mint dressing 
 

Asiago, pear and arugula with toasted pecans 
 

Classic Caesar salad with tangy home-made dressing and croutons 
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MAIN 
Offered by Helen Fletcher 

 
One of ~ 

Lamb Shank Tagine 
Capture the atmosphere of Morocco with this rich, slow cooked dish infused with  
cumin, cinnamon, coriander, ginger, turmeric, and saffron along with dried fruits. 

 
Halibut with wasabi pea crust 

This crust with a Japanese flair has just the  
right amount of zip and crunch to contrast with the moist fish 

 
Chicken Saltimbucca (jump in the mouth) 

An Italian dish made with Metchosin chicken  
wrapped in prosciutto and sage and finished with a wine sauce 
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SIDES 
Offered by Betty Hildreth 

 
One of ~ 

Thrice Baked Potatoes 
Fresh, waxy Yukon Gold potatoes blistered in a wood fire, oven baked,  
then roughed up and mixed with sour cream, butter, and horseradish,  

then baked in the oven with a sprinkling of parmesan cheese  
 



Golden Gorgonzola Polenta 
Sweet, yellow polenta simmered to a soft texture with milk,  

Italian seasonings and chunks of rich, sharp Gorgonzola cheese 
 

Triple “P” Pasta 
Tender fusilli pasta tossed with shredded prosciutto, peas and Parmigiano-Reggiano 

 
One of ~ 

Tuscan baked eggplant 
Rich eggplant roasted and topped with a saucy tomato/herbal concoction 

and sprinkled with grated parmesan cheese 
 

Glazed leeks 
 Pale green, tender leeks cut lengthwise and brushed 

 with olive oil, balsamic vinegar and dark brown sugar mixture 
 

Sweet and sour red cabbage 
Shredded cabbage sautéed along with juniper berries and bay leaves, 

then lightly poached in a red wine vinegar/brown sugar mixture 
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DESSERT 
Offered by Lorraine Buchanan 

 
One of ~ 

Double chocolate cheesecake topped with chocolate ganache. Indulge! 
 

Rich chocolate cake layered with mocha butter cream  
and smothered in chocolate butter cream 

 
Lemon meringue pie a light, melt-in-your-mouth favourite.  

 A perfect end to a wonderful dinner! 
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The Gourmet Dinner is an annual fund raising event for the 
 Metchosin Seniors’ Association, Seniors’ Resource Centre (SRC) 


