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Dear Host

Message from the Chairman

It is with absolute pleasure that | welcome all new and returning patrons to the
upcoming season with the KaneffGolf Group.

It is our mission to exceed your expectations each time you visit a KaneffGolf
course. To that end, we have made some changes this year that are sure to
delight you. We are offering, for the first time in the history of the golf division,
the KaneffGolf Unlimited Play Membership. This reasonably-priced
membership is your passport to golf anytime on any of the seven KaneffGolf
fracks.

In addition, your patronage continues to be rewarded with the KaneffGolf
Rewards Program. Earn points each fime you golf towards complimentary
rounds. If you have not yet become a Rewards member, now is the time.

Further, we continue to focus on and strengthen fraining in our core offerings:

golf tournaments and corporate events. Our seasoned special event staff is
here to help you plan your next corporate function.

| look forward to golfing at each KaneffGolf course in the 2008 season and |
hope to see you out therel

Wishing you the very best,

lgnat Kaneff, LL.D. (Hon.)
Chairman,
Kaneff Group of Companies




Golf at its Bestl!

AWARDS AND DISTINCTIONS

Carlisle
e Honored as the Platinum Award winner (#1 Golf Course) for Best Golf
Course rated by our local Flamborough Review for 2005.
e 1995 Gold Medal by Canada's Golf Course Ranking Magazine
e Toronto Life Golf Guide 2005 - 4 out of 5 stars
Century Pines
e 2003 The VP Buildings Hall of Fame Award - In recognition of excellent
craftsmanship and construction of an outstanding building.
e 2005 Gold Medal - Voted the 2nd Best Golf Course by the
Flamborough Community ey

Royal Niagara
e '"Best Places to Play" Golf Digest 2004
e Favorite Golf Course Award - Niagara This
Week Readers
e 2005 "Must Play" Buffalo News
e "First Class Facility" Hamilton Spectator
e '"Finest Golf Experience" CTV Sportsnet

Royal Ontario
e 4 out of 5stars — Toronto Life Golf Guide 2005

Lionhead G&CC
e |Legends ranked Third Toughest in
North America Golf Digest May 2000
o Masters: seventh highest slope rating
GAO 2005
Legends: “Highest Slope Rating” of 152 GAO
¢ 2001Lionhead Masters ranked 4 out of 5 stars overall
¢ Toronto Star Bogey Man 2001Lionhead voted
best value in GTA- Toronto Star Bogey Man 2002 .
e Overall Legends rating: 5 out of 5 stars
Toronto Star Bogey Man 2003
¢ Masters course was voted best hidden gem in
In the city Toronto Star 2004
e |legendsrated #1 in their ranking of
"Ontario's 20 Highest Course Ratings" and
"Ontario 's 20 Highest Slope Ratings". RCGA
Golf Digest Best Places to Play 2004 Lionhead receives 5 out of 5 stars




Breakfast Options

Thc Kegal Gct UP and Go

$4.95

Flcasc choose one of the Fo“owing

To accompany your coffee or tea and Coffee Cake:
}:rcng baked Muffin, Danish, Croissant, or a Scone
Scrvcd with preserves & butter

Thc (rown Continental

$8.95

Assorted Chilled Fruit Juices

(Orangc, APPIC and Cranbcrry)

Assortmcnt of E)rcak{:ast Brcac]s and Fastrics
Served with Fruit Preserves and Fresh Dair3 Butter
f:rcshly Brewed Coffee

Selection of Teas

Thc Rogal Brcaldjast

$14.95

Assorted Clﬂi"cd Fruit Juiccs

(Orangc, APPIC and Cranbcrrg)

Countr3 Fresh Scramblcd E_gg (iratin

MaP|c Smoked Bacon and 5ausagc Links
Homc{:ricd Fotatocs

Assorl:mcnt of Brcak{:ast Brcads and Fastrics
Served with [Fruit Preserves and [Fresh Dairg Butter
Frcs[‘uly Brewed Coffee & Selection of T eas

(Minimum 20 PcoPle)
Enhanccments
Fresh Fruit Skewers $3.95 Sliccd Fresh Fruit $2.95
Assortccl Yogurt with Grano|a $1.95 Roastccl Roma T omatoes $1.95
E_ggs Bcncdict $2.95 (substitution) French toast or Pancakes or Wamcs $2.95
Breakfast Quic]’;c $2.95 (substitution) [resh 5qucczed Juices $1.75

(Friccs are per person and sulzjcct to GST, FST and 1 5% Gratuity)



BBO | unches

The Birdie

$8

Guests will have the choice of:

Hamburgcr, Hotclog or Sausage

Buﬁzct will include: T raditional Garnishes and choice
o{: a FOP or Watcr

The Eagle

$14.95

Guests will have the choice of:

Hamburgcr, Hotc:log or Sausagc

bu#ct will include:

Mixed Gireens with choice of clrcssings
Coleslaw, Potato Salac],Traclitional Garnishes
Whole Fresh Fruit & FHome Bakccl Cookics

]ncluclcs pop or water

The Albatross

$17.95

Guests will have the choice of:

Hamburgcr, ]mlian Sausagc & Chic‘ccn Breast

bu#ct will include:

Mixed Greens with choice of drcssings, Potato Salad, Coleslaw,
Traditional Garnishes, Potato Chips, Wholc Fresh [Fruit

Home Baked Cookies and Mini Pastries and choice

of a FOP or Watcr

The Signaturc BBQ

$21.95

Guests will have the choice of:

6oz Striploin Steak Sandwich

Girilled Chicken and Sausagc with Sautéed FCPPcrs & Onions
E)ui:Fct will include: Samc cold comPoncnts as Thc Albatross E)mCFct,

choice of a FOP or Water

(Friccs are per persor and sukject to GST, FST and 1 5% Gratuity)



TBUFFCt Lunches

The Mu”igan Boxed | unch
$11.95

Box LUI’IC[‘! will include:

Fresh Dcli Sanclwich, Home bakccl Cookics
APPlc or Panana, FOP or Juice

[ nhance your Dox |_unch for
$2 per person
Substitute the Sandwich with a Dcli WraP

The Bunkcr Build Your Own Buffet

$8.95

Assorted Colc‘ Cuts and Sandwich Fi"ings

Varict3 of Hearth Baked |_oaves, Croissants

and Flavourccl Wraps, ImPor—tccl Mustarcls

E_mmcnthal and Clﬁcclclar, Slicccl ]:iclcl T omatoes,
Onions, | _ettuce, K osher Dills, Banana FcPPcrs, Mayo
(Minimum 20 Pcople)

Hot Fi”ing Enhanccments:
$4.95 per item

Meatballs, T aco, Souvlaki, Smoked Meat
}:a‘ljita, Veal Cutlet

566 our list of Enhanccmcnts to add to your buffet
(Friccs are per person and sulzjcct to GST, FST and 1 5% Gratuitg)



Buffet Dinners

TI’TC Lion’s BumCFct to include:

Assorted Rolls, | oaves with Dairy Butter

(reens with | hree Dressings

Tuscany Bean Salad, Redskin Potato Salad & Coleslaw

TI‘IC | ion’s Den Buﬂzet

$25.95

Oven Roasted Chicken,

Kice Fila{:, chctablc Mcdlcy,
\/cgctarian Pasta,

Roast Mcda"ions of Striploin Au Jus
Home Baked Cookies and Melon,
Coﬁec & | ea

The lion’s Paw PBuffet

$3%0.95

Carved Roast Prime Rib with aujus and Horscraclish
Kclisl‘l/ Crudités Platter

\/egctan’an Fasta

Mcc”cg of 5casonal \/cgctab'cs and Koast Fotato
Assortmcnt of Tortcs, Cal«:s, Fics and Squarcs
Coﬁcc & Tca

The | ion’s Mane Puffet

$58.95
C]’]OOSC one of the {:o”owing BBQ OPtions:
= 100z New York 5triP]oin Steak = Pork Crown Roast
* 100z Choice Veal CI"OP = Salmon [Filet
 BBQO. FPork Back Ribs » Chicken Preast and Back Ribs

Kclish/ Cruclités F'attcr, Baked Fotato and Corn on the Cob
Assor'tcd Tortcs, Cakcs, Fics, and 5quares, Cogcc & Tca

566 our list of Enhancemcnts to add to your buffet
(Prices are per person and subject to GST,FST and 15% Gratuity)



| unch and Dinner Puffet

| a—

Ji__‘n}‘xancemf:rx’ts

Girilled Shrimp Skewer $4.25
Peeland Fat 5l1rim}:> $4.25
Salmon Filet $4.25

Back Ribs $6.95

Breast of Chickcn $4.25

(Chickcn Substitution $2.95)
Roast ch of | amb $5.95

FPork Crown Roast $3.95

Koast Turkcg with Trimmings $%.75
Honcy Smokccl Roast Ham $2.95
Fotato & Corn on the Cob $2.95
Tomato and Feta Flattcr $1.95
\/cgctch chobs $2.95
chctablc Lasagna $%.95

(Pasta Substitution $1.50)
Homcmaclc SOUP $1.95

lmPortccl & Domestic Cheese $2.95
E_uroPcan & Domestic Meat $3.50
Grilled Vegetable Antipasto $2.95
Assortccl Dclicatcsscn Salads (Co'cs]aw, Rcc]sl(in Fotato,
Tuscany Bcan, Grcck Salad, Cacsar Salad) $1.95

Dcsscrts

Croqu’cm E)ouchc $1.50
Assorl:cd Squarcs $1.95
Assorted Fics $2.50

Fresh Sliced Fruit $2.95

f:rcnch Fastrics $2.95

Assor'tcc] Cakcs and Tortes $3.50

(Prices are per person and subjcct to GST, PST and 15% Gratuity)



Flatcd Dinners

E_acl'x Dinner Menu will ]nclude:

}:rcng Baked Dinner Rolls and Flat Breads

Choice of SOUP or 5a|aci

Mcc”cg of Scasonal \/cgctablcs, CI’IOiCC of Fotato or Ricc
Choice of Dessert

Frcsl'lly Brewed Coﬁ:cc and Selection of T eas

FCPPcr (Crushed Striploin Steak $44.95

Scrvcd with a T]—;ymc and chl Bc“ FcPPcr
Compouncl E)uttcr

Air Chilled SuPrcmc of Chicken $41
5tu1chc1 with a duxelle of wild mushrooms and Port and

Balsamic reduction

Rack of | amb & Chicken $48

with a Koscmarg and Fommcry mustard (Glaze

Pacon W"aPPCd Beef T enderoin Filet  s43.95

& Oven Roasted Cutlet of Atlantic Salmon
AccomPanicd bg Shallot Con{:it & Feach Cilan’cro Salsa

Pacon WraPPcd Beef T enderoin [Filet  s43.95

& Preast of Air Cl—\i”cd Chickcn
Tlﬂgmc and Mustard Fanjus

Flcasc choose one of the 1Col|owing to accompany your

Dinner Selection

e Roasted Tiny New FPotatoes
e DPaked Potato with Sour Crcam and Chives

° Fotatocs Au Giratin
e DBraised White and Wild Rice

. Boulangcrc Fotato

Sou]a or Sa|acl as an additional Coursc $5.95

(Friccs are per person and subjcct to GST, FST and 1 5% Gratuity)



FPlated Dinner Accompaniments

«SOUP Sclcction

- C]assic Minestrone

»  (Consommé Brunoise

»  FPuree of Autumn Squash with ginger, sultanas and roasted almonds
Wild Mushroom Bisquc with Cognac and fresh Rosemary

Cream of AsParagus with dill and gorgonzola

5alacl Sclcctions
. Cacsar Salacl

Romaine hearts tossed in a creamy garlic drcssing

and toPPcd with oven roasted croutons

. Summcr Bcrry

E)aby greens and seasonal local berries and house vinaigrette
. Kancg Garclcn Grcens

Watercress, radicchio, and sweet babg lettuces

toPPcd with traditional garnish and finished with a house c]rcssing

. Grce‘c Salad

Romaine and radicchio gamis]'\ccl with marinated
red onion, charred peppers and feta cheese dressed

with lemon oregano vinaigrette

Dessert SClcctions

. Gingcr Tu]iP CuP
ovcrﬂowing with fresh berries drizzled with a Grand Mamier

and vanilla bean cream

»  (Chocolate | _attice

filled with white chocolate mousse & berries

" Ncw Yorlc Stglc Chccsccakc

surrounded bg an extreme clﬂocolatc sauce

. APPIC & Pear [Hollandaise T artlet

garnishcd with fruits and coulis

»  Passion [Fruit Charlottc
Iight Passion fruit mousse nestled between laycrs o{:spongc cake



















