
 
 
 
 

 
 

Oaklands Presents: Cinderella: A Shaw Show and Dinner 
Friday, November 13th, 2026 

 
 

SPARKLING RECEPTION 
Peller Estates Ice Cuvée Rosé 

 

̃ 

FIRST COURSE 
Pumpkin and Butternut Squash Soup 
Roasted Apple Chutney, Maple Crème Fraiche 

Thirty Bench Small Lot ‘Triangle’ Riesling, 2025 
 

MAIN COURSE 
Breaded Atlantic Salmon 

Potato, Pickled Red Onion, Garden Pea, Black Truffle Tartar Sauce 
Peller Estates Private Reserve Chardonnay, 2025 

 

Or  
 

Conestoga Farms Pan Seared Pork Chop 
Potato, Pickled Red Onion, Garden Pea, Black Truffle Tartar Sauce 

Trius Select Merlot, 2025 
 

DESSERT COURSE 
Menu Item to Come 

Description 
Wine Pairing TBD 

 

 
Executive Chef Jason Parsons 
Oaklands Chef Timothy Rowe 

Pastry Chef Sid Nair 


