
SUPPER CLUB MENU
How it Works 

The "OBI Supper Club" provides an option for the ever increasing need for quality home meal replacement. Chef Evan Podd's

inspired menu will change on a regular basis to keep choices fresh, exciting and whenever possible - local. Pre-order you

requested meals by noon the day before required pick-up through our Supper Club contact page or call us direct. Supper Club is

available during regular business hours of the restaurant.   Meals include proper reheating instructions as they are NOT HOT

and will require you to either use a microwave or standard oven to reheat meal.

APPETIZERS
Garden Salad

Mixed red and green baby leaf salad with root vegetable slaw, cucumbers, grape tomatoes and garden sprouts served with a

sweet soy vinaigrette  

7

Crab Cakes
Four house made crab cakes served with a spiced chili and lime aioli 

13

Cremini Mushroom and Caramelized Onion Soup
Caramelized onions and cremini mushrooms slowly roasted with rosemary and thyme in a seasoned cream 

8

ENTRÉES 
Confit of Duck Leg

Ontario leg of duck cooked confit style served with roasted

mini potatoes, carrots, candied beets and asparagus

accompanied by an apple and cranberry chutney 

19

Peanut Chicken
Lemongrass, sesame and soy roasted breast of chicken

served on a bed of jasmine rice and finished with a peanut

sauce

19

 Trout Filet
Grilled filet of rainbow trout served with mini roasted

potatoes, steamed asparagus, grilled peppers and

accompanied by a lemon and sumac berry tarter sauce

22

Thai Coconut Chicken and Shrimp Bowl
Sautéed chicken and shrimp with sweet peppers, onions,

broccoli and pineapple in a light coconut curry cream sauce

served on a bed of jasmine rice

18

Maple BBQ Ribs
House seasoned 1/2 rack of pork back ribs slow roasted

and finished with a maple and BBQ glaze served with

roasted mini potatoes and house salad

21

Pork Makhani
Tender pieces of pork marinated and slowly cooked in

curried tomato, butter and yogurt sauce served on jasmine

rice accompanied by steamed beans, asparagus and fennel

carrots

19


