
Welcome to the Blomidon Inn 
Thursday April 22nd, 2010 

 
 

Blomidon Bruschetta  
 Served on grilled baguette topped with balsamic reduction & fresh parmesan 

-or- 
Scallop & Salmon Cakes 
Served with a mild curry sauce 

-or- 
Smoked Chicken & Spinach Salad 

With fresh strawberries & mandarin orange & poppy seed dressing 
 

 
 

Grilled Portabella Mushroom 
Served with roasted pepper coulis & garlic mashed potatoes. 

-or- 
Chicken Marquis  

chicken breast stuffed with brie, spinach & garlic 
served over rice a wild blueberry demi glaze & chef’s vegetables  

-or- 
Pan Seared Arctic Char with Fruit Salsa 
Served over rice with a bouquet of chef’s vegetables 

 

 
 

Lemon Custard Slice 
With wild blueberry sauce 

-or- 
Bailey’s Irish Cream Cheesecake 

-or- 
Chocolate Intensity 

Served warm with raspberry sauce 
 

 3 Courses $34.95 + HST & Gratuity 
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