ﬁ’nﬁ merridale :
Long Table Turkey Dinner

Each booking includes shared appetizers, and a main course.

Celebrate the flavours of fall at Merridale. Wander through our orchard as the leaves turn,
warm up with a cup of house-made mulled cider, then gather in the Farmhouse for a traditional
Long Table Turkey Dinner for 10 or more guests.

Dietary requirements? Just let us know in advance—we're happy to accommodate.

Oven Roasted Turkey Dinner ~ $49 per person

To Begin
Begin with shared platters of Merridale's warm, brick oven bread paired with our house-
made hummus, naan, and dips—crafted from scratch using seasonal ingredients and
pantry favourites.

The Main
Gather around a comforting, farm-style turkey dinner. Enjoy slices of tender, oven-roasted
turkey topped with our rich, house gravy and a spoonful of tangy cranberry sauce. Served
with creamy mashed red jacket potatoes, cranberry & sage sourdough stuffing, and
seasonal vegetables tossed in garden herbs. Our house salad with Apple Cider Vinaigrette
rounds out the meal.

Vegetarian Option:

Groups of 5 or fewer can substitute the turkey portion with a savoury stuffed red pepper—
no additional charge. For groups 6 and up Cauliflower & Lentil Curry served with Basmati
Rice replacing entire dinner portion. Vegetarian/Vegan/Gluten Free and made with
Coconut Milk.

Customize & Add a Little Extra

Additional Beverages
Cider ~ $24-28 ~ Wine ~ $28 ~ Beer ~ $20

Charcuterie
Add charcuterie to your meal and enjoy an assortment of cured meats, select cheeses, dried
fruit, nuts and house-made preserves ~ Starting at $12 per person

Sweets to Finish
Merridale's House-Made Pie ~ $39 per pie, serves 10
Strawberry Rhubarb ~ Signature Apple ~ Traditional Pumpkin
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