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VINTAGE CHEF ALL-STARS april17-18

James Olberg
Randy Dupuis

Roberto Fracchioni

Enjoy an interactive and entertaining weekend with Vintage Hotels’ Executive Chefs.

Get ready for some ‘hands on’ and ‘head to head’ with the amazing talent from our five
award-winning restaurants. Featuring Queen’s Landing Executive Chet James Olberg, Pillar and Post
Executive Chef Randy Dupuis, Millcroft Inn & Spa’s Executive Chef Roberto Fracchioni, Crush Wine Bar
Executive Chef Michael Wilson and Queen'’s Landing Chef de Cuisine Trevor Ritchie, World Champion
of the 2010 Junior Chefs Challenge!

Please join us at host hotel Pillar and Post for the VINTAGE CHEF ALL-STARS WEEKEND.
Call 1-888-669-5566 to reserve your all-inclusive Culinary Festival Package today.

Trevor Ritchie

Michael Wilson

MENU
Chef’s Table Dinner April 17th

First Course
Green and White Asparagus Salad,
Braised Ham Hock, Poached Quail Egg and Hollandaise

Second Course

Crisp Mediterranean Stripe Bass with Salsify Puree
P.E.l. Lobster Ravioli with Lobster Foam

Sous Vide Baby Leeks and Beets

Third Course
Bourbon Brined Muscovy Duck Breast with Confit, Fig and Brioche 'Stuffing'
Fig Gastrique and Brussel Sprout Leaves

Fourth Course

Chocolate Three Ways

Dark Madagascar Pate, Milk Chocolate Mousse,
Housemade “Rocky Road” Ice Cream

Pillar and Post
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CUISINE ALORS ! April 24-25

It's a food aficionado’s dream come true! Discover the essence of traditional French cooking

from the master himself. This weekend features world renowned cookbook author, teacher and
television personality Jacques Pépin and Sous Chef Claudine Pépin. Hosted by Millcroft Inn & Spa’s
Executive Chef Roberto Fracchioni, the Cuisine Alors! Weekend gives you an exclusive opportunity
to learn European traditions from the industry’s finest.

Please join us at host hotel Queen’s Landing and Prince of Wales for the
CUISINE ALORS ! WEEKEND. Call 1-888-669-5566 to reserve your
all-inclusive Culinary Festival Package today

Roberto Fracchioni

MENU
Chef’s Table Dinner April 24th

Amouse Bouche
Quail’s Egg “Oeuf Jeannette” with Warm Dijon Pepper Sauce
Recipe Courtesy of “The Apprentice, My Life in The Kitchen”, By Jacques Pépin

First Course

Scallop Grenobloise

Pan Roasted Sea Scallop with Caper, Mushroom & Verjus
Recipe Inspired by “More Fast Food My Way”, By Jacques Pépin

Second Course

Mini Savory Cheesecake on Arugula

Ontario Artisan Chevre with Organic Arugula Leat Salad, Poached Forelle Pear &
Dried Cherry Vinaigrette

Recipe Inspired by “More Fast Food My Way”, By Jacques Pépin

Third Course

Slow Roasted Saddle of Ontario Lamb

Pommes Dauphinoise, Tomato Provencal & Seasonal Asparagus
Fines Herbes Jus

Recipe Inspired by “Complete Techniques”, By Jacques Pépin

Prince ;:af Wales

Dessert
Apple Tart Tatin with Vanilla Icewine Cream
Recipe Inspired by “Complete Techniques”, By Jacques Pépin

Queen’s Landing
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SUGAR AND SPICE maY 1-2

Anna Olson
Lynn Crawford

And everything nice! Rub shoulders with two of Canada’s most endearing Chefs. Anna Olson,

chef, author, and host of the Food Network’s Sugar and Fresh with Anna Olson pairs with Renegade
Queen of the Kitchen and Pitchin’ In and Restaurant Makeover host Lynn Crawford for a memorable
gastronomic weekend. Pillar and Post Executive Chef Randy Dupuis hosts this tasty weekend accompanied
by the Pastry Chefs of Vintage Hotels.

Please join us at host hotel Pillar and Post for the SUGAR AND SPICE WEEKEND.
Call 1-888-669-5566 to reserve your all-inclusive Culinary Festival Package today.

MENU
Chef’s Table Dinner May 1st

First Course
Orange Blossom Honey Butter Basted Scallops
with Gingered Carrot Puree and Vegetable Bhaiji Fritters

Second Course
Goat Cheese Ricotta Gnocchi
with Garden Zucchini, Tomato Sauce and Crisp Prosciutto

Third Course
Slow Roasted Beef Tenderloin
with Mushroom and Asparagus Ragout and Lobster Mashed Potatoes

Dessert
Chocolate Truffle Molten Cake
with Raspberry Sauce

Pillar and Post
Randy Dupuis
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