
Le Menu 
	 The following menu’s are available to both our registered guests and the general public.  
Special menu options and pricing are still available for guests requesting prolonged stays. There are 

also two restaurants within 10 min from the resort for lunches and snacks.

 Appetizers
Raclette 

 Beef or Chicken Satay 
Honey Garlic Chicken Wings
 Seafood Stuffed Mushrooms

Shrimp Scampi

Entrée
Berried Chicken

 Brie and Saskatoon Berry stuffed chicken breast wrapped in phyllo and served with berry coulis

Wild Boar Tenderloin
 Succulent slices served with a creamy mushroom dill sauce

Cashew Pork Tenderloin
 Breaded tenderloin medallions and cashews served with in a Riesling wine sauce

Chateau Briand
 Available during non-grilling seasons

6 oz tenderloin served with Cognac & Bernaise sauce 
 

New York Steak
10 oz striploin marinated in our signature blend of herbs and spices  

and topped with mushrooms. *Available during grilling season

Wild Salmon
Flash frozen and flown in from the North Pacific preserves the freshness of this tangy lemon dish 

Accompaniment
Lemon Roast Potatoes

 Almond & Ementaller Rice Pilaf

Chef ’s Dessert 

   Dinner’s @ SandCastle Resort 
Reservations & Choices Required 72 hr prior

Seating: 6:30 pm
Menu choices must be congruent (identical) for each couple. 

$90 per couple
$85 EXTRA for Turret Seating

Each entrée starts with your choice of appetizer for two followed by one of our signature salads, your choice of entree, 
and end with one of our chef’s delectable desserts.


