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magine you are standing at the edge of a pristine lake, or sitting on a dock, or maybe

nestled in a canoe. The sun has set. It is dark and quiet. The moon is full and its
reflection is shimmering a brilliant, silver light across the surface of the lake. Everything
else fades away as you are captured in the moment. The beauty and grandeur catches
your breath. The moment is surreal and unforgettable.

In a world where there is not enough time in the day and the feeling of being
overwhelmed is all too familiar, Silverwater strives to provide a place of serenity. A place
where one can recharge in beautiful and peaceful surroundings without feeling rushed.

Mountain Park Lodges is committed to superior service,
comfort and quality to provide a unique and memorable experience.



APPETIZERS, SOUPS & SALADS

The Chef’s Daily Soup

Creation
§)

Smoked Tomato Soup

with Gorgonzola

House prepared smoked tomato soup
with crumbled Gorgonzola cheese

7

Traditional
House Salad
Mixed greens, cucumber, tomatoes,

spun carrots, balsamic vinaigrette

5

Caesar Salad

Crisp romaine hearts, smoky bacon,
focaccia crofitons, Parmigiano-
Reggiano, roasted garlic and

lemon dressing

6

Bruschetta
Diced tomato, red onion, garlic, olive
oil, goat cheese on warm pita bread,

9

Baked Brie

Brown sugar, poppy seed, baked Brie,
cranberry chutney, warm pita bread

9

Gorgonzola Mussels
Prince Edward Island mussels,

diced tomatoes, Gorgonzola cream
12

Candied Ginger Beef
Carpaccio

Our house signature beef tenderloin,
crumbled Asiago, truffle oil

14

Prices do not include customary 15% service charge and GST
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Silverwater Signature Candied
Ginger Beef Tenderloin
6 oz. AAA beef tenderloin marinated and

grilled served with a candied ginger glaze
32

Braised Beef Short Ribs
Double braised short rib,
red wine-tomato demi-glace

22

Chicken Basil Gnocchi

Chicken breast supreme, sautéed
mushrooms, cherry tomatoes,

basil gnocchi
21

Gorgonzola Encrusted
Strip Loin

Gorgonzola encrusted

8 oz. AAA strip loin

24

Warm Chicken & Basil Salad

Grilled chicken, spinach, fresh Roma
tomatoes and Portobello mushroom,

spinach, Mandarin yogurt dressing
17

MAIN COURSE

Duck Confit

Braised duck leg, potato

and mushroom hash
25

Roasted Vegetable Gnocchi
Oven roasted vegetable medley sautéed in
garlic, tossed with a tomato ragu and red

pepper pesto on potato gnocchi
16

Candied Citrus Salmon
Atlantic salmon fillet, brown sugar
and lemon glaze, cilantro pesto

22

Medley of Seafood Linguine
Mussels, clams, baby shrimp, and squid
lightly sautéed in garlic and lemon tossed
in a basil cream sauce

17

Wild Mushroom Penne

Wild and domesticated mushrooms,
toasted garlic, Roma tomatoes,
mushroom cream

16

Prices do not include customary 15% service charge and GST
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CASUAL FAVOURITES

Served with French fries or fresh greens.

Philly Steak Melt

6 oz sirloin grilled to perfection topped with sautéed onions,
peppers and Havarti, toasted multi-grain baguette

14

Fish and Chips
Beer battered haddock fillets, French fries,
and house prepared tartar sauce
1 piece 10 2 pieces 15

Grilled Chicken Clubhouse

Grilled chicken breast, bacon, cheddar cheese, lettuce

and tomato, toasted ciabatta bread
12

Bacon Cheese Burger
House made patty served on a Kaiser roll with bacon and cheddar

cheese, garnished with tomato, lettuce and onion
12

Prime Rib Beef Dip
Slow roasted Prime rib, beef au jus,
ciabatta bread, horseradish
13

Grilled Chicken Greek Pita

Cucumbers, tomatoes, red onion, feta and grilled chicken, Greek
style vinaigrette on a warm pita

L2

Roasted Vegetable Sandwich
Grilled vegetables tossed in balsamic on warm ciabatta bread with a

roasted red pepper pesto and melted goat cheese
12

Prices do not include customary 15% service charge and GST
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TEMPTING DESSERTS

Silverwater Tiramisu
House made espresso and mascarpone
ice cream, Kahlua and espresso soaked

ladyfingers, shaved chocolate
8

Warm Chocolate Brownie
Warm triple chocolate brownie topped
with a dark cherry compote

7
_‘;d
Créme Brilée
'j,} Raspberry créme brilée, chocolate
i; dipped shortbread
{ /
9 Cheesecake

Chocolate dipped cheesecake,
macerated berry compote

8

Baked Apple Tart

Brown sugar stewed apples, roasted
pecans, vanilla ice cream

8

Rocky Mountain Ice Cream
Assorted flavours of
Canadian Rocky Mountain ice cream,
topped with whipped cream
5

Prices do not include customary 15% service charge and GST
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