DUNTROON
HIGHLANDS

(¥ All Canadian Experience)

2025 EVENT MENU

The Classic Brown Bag Lunch

Treat yourself to a classic turkey & Swiss cheese sandwich, served with a bag of kettle cooked
chips or nachos, a chocolate bar, and a refreshing non-alcoholic drink. Vegetarian sandwich
options are available upon advance request. $25
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The following meals are served as a buffet however table service is available for groups of 50 people or
less (additional fees may apply)

EX X 5
Mediterranean Veggie Flatbread

Indulge in our house-made vegetarian flatbread, topped with fresh diced tomatoes, olive oil,
feta cheese, all drizzled with a rich balsamic glaze. It comes with crispy fries, a fresh local mixed
green salad, and a delicious dessert. Feel free to pair it with other menu options for a
customizable meal. $25

Slow Cooked Pulled Pork Brioche

Savor tender slow-cooked pulled pork, served on a soft, fresh brioche bun with a side of creamy
coleslaw for the perfect balance of flavors. Enjoy this hearty dish along with crispy fries and a
delicious dessert. $29

Highlander Burger BBQ

Simply Delicious - our Highlander Burger BBQ, featuring a juicy 100% Canadian beef brisket
patty served on a soft, fresh brioche bun with all the classic toppings. Paired with crispy fries,
fresh local mixed green salad or coleslaw salad, and a sweet dessert, this meal offers a perfect
blend of flavors. Enjoy it as an outdoor BBQ on the scenic 18th Fairway Patio or as a buffet
indoors for a relaxed, satisfying experience. $29

March- Prices Subject to Change  Prices exclude tax and tip Call: 705-445-3554 x2



DUNTROON
HIGHLANDS

(¥ All Canadian Experience)

Duntroon Grilled Canadian Chicken

Enjoy a delicious 6 oz breast of Canadian chicken, perfectly seasoned and grilled to tender
perfection. Served with creamy mashed potatoes and rich gravy, a fresh local mixed green
salad, a warm bun with butter, and a sweet dessert to finish. $32

Canadian Classic Gilled Striploin

Savor our 6 oz Canadian striploin steak, grilled to perfection for a juicy and flavorful experience.
Paired with creamy mashed potatoes, sautéed mushrooms, savory gravy, a fresh local mixed
green salad, a warm bun with butter, and a delectable dessert to complete the meal. $43

Savory Grilled Atlantic Salmon

Enjoy a perfectly grilled True North Atlantic salmon served with a house-made dill sauce.
Accompanied by tender fingerling potatoes, sautéed local baby spinach, a warm bun with
butter and a delicious dessert to complete the meal. A flavorful and healthy option. $43
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