
We are thrilled to announce that Andrew Nelson, Delta Meadowvale’s Executive Chef, will be competing in the 23rd IKA/Culinary 
Olympics in Erfurt, Germany in October 2012. Chef Nelson is a proud member of the Trillium Chefs Canada team. Quest Restaurant & 
Bar is proud to invite you to support Chef Nelson’s participation by joining us on Thursday, March 29, 2012. Enjoy an intimate evening 
supporting the culinary arts.

It will be a night for food lovers and wine aficionados to come together and celebrate with exquisite food presented by Chef Nelson and 
members of his Quest culinary team.

www.deltameadowvale.com

5:30 pm     Cocktail Reception
6:30 pm     Savour a 4-course special menu featuring a flight of wines 

married to each course

Price: $125 per ticket
100% of the proceeds go to sponsoring Chef Nelson’s opportunity to participate in 
the Culinary Olympics

To reserve your tickets for this fabulous event, contact Tania Marquez at 
tmarquez@deltahotels.com or 905-542-6709.

A Special Fundraising Event

Thursday,  March 29, 2012
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Menù Degustazione
Tasting Menu

Prosciutto e Mozzarella di Bufala
Imported Italian Parma Prosciutto Served with Buffalo Mozzarella

Insalata di patate e tartufi nero
Sliced fingerling potatoes marinated in a vinaigrette of sherry vinegar, extra virgin olive oil, black truffles 

and garnished with shallots and mache

Maialino da latte arrosto con tartufo purea di castagne
e cavoli saltati con finocchietto selvatico

Roast suckling pig with truffled chestnut puree
and sautéed cabbage with wild fennel

Barilla lasagne, petit porzione di pelle salmerino croccante, salsaallo zafferano, induttanze dom 
Cipolini arrosto e cipolle, pomodoricimelio, crescione

Barilla lasagna noodles, petit portion of crispy skinned Arctic Char, saffron coulis, roasted sun chokes 
and Cipolini onions, heirloom tomatoes, watercress

Dolci
Sweets provided by award winning Ruwan’s Cake Art


