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2010 TOURNAMENTPORTFOLIO 
Ranked in the Top 100 Golf Courses in Ontario, 2009 ï Ontario Golf Magazine 
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Piperôs Heath: Your Ultimate Event Destination! 
 

Thank you for considering Piperôs Heath Golf Club for your next corporate event or tournament. We are an exciting links-inspired 

golf course and we specialize in providing a world class golf experience for you and your guests. Our reputation within the golf 

community is second to none. Enjoy one of Ontarioôs Top 100 Golf Courses and savour the cuisine that was awarded ñBest 

Foodò by Ontario Golf Magazine.  

 

Ideally set on the western edge of the GTA, just 30 minutes west of downtown Toronto, Piperôs Heath offers a challenging 

championship layout sure to be enjoyed by players of all skill levels. 

 

Award winning Canadian architect Graham Cooke has sculpted a links-inspired design defined by Scottish-flavoured pot 

bunkers, fescue mounds and undulating greens that will provide golfers with a unique golf experience that offers a refreshing 

change from the standard Ontario parkland style course. 

 

Surrounded by meadows and farmland, the course combines great pastoral beauty with modern amenities that include our 

amazing Academy at Piperôs Heath- a 20-acre double-ended practice facility that features putting and chipping greens, a 

practice sand bunker, a vast driving range and the best golf instruction suitable for players of all levels.  

 

Piperôs Heath staff delivers exceptional customer service and attention to detail that will delight and impress your guests. Our 

courteous, professional personnel work with you to ensure your tournament operates easily and smoothly so that you can enjoy 

the day stress free. Whatôs more, we offer tremendous value with competitive event pricing.  

 

Tournament packages include valet bag drop with complimentary parking lot shuttle service, use of our practice facility prior to 

your round, power carts with GPS and on-course signage set up and take down, plus many other amenities. After the event, the 

Piperôs Pub and Banquet Hall and its friendly staff are ready to serve with a fine selection of food and beverage options.  

 

The attached Tournament Portfolio is designed to enable you to plan a successful event at one of Ontario's premier golf 

facilities. Our team of professionals, including your very own personal event coordinator, are waiting to help you and discuss 

how Piperôs Heath can ensure your next corporate golf event will be fondly remembered for years to come. Together we will 

custom design an event that meets both your budget and enjoyment goals and will exceed the expectations of your guests.  

 

After reviewing our package, please feel free to contact us to discuss the availability of dates and any questions you may have.  

On behalf of all of the staff at Piperôs Heath, thank you for considering us for your next event and we look forward to hosting you 

soon! 

 

Happy Golfing, 

 

Marc Gruehl  

General Manager
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Included Tournament & Event Services 

 

Personal Event Coordinator:  

Your Personal Event Coordinator will provide you with first rate service that will ensure that every detail associated 

with your event is handled with unparalleled care providing a seamless experience. All Piperôs Heath staff are 

trained in upholding the highest standards of hospitality and service.  

 

Valet Bag Drop:  

All tournament participants may visit the bag drop where our outside services staff will handle your equipment with 

care and club cleaning. Our courtesy shuttles will greet all participants and ensure a comfortable transition from 

their vehicles to the central event registration area.  

 

EZ GO Electric Power Carts with GolfLogix GPS System:  

Power carts are set up in a professional orderly manner for easy identification and flow onto the golf course. 

In addition, our GolfLogix GPS units allow golfers the ability to know exact yardages on every shot. 

 

Cart Name Plates:  

Cart name plates with individual names and or company association shall assist in the flow of your event while 

providing a personalized touch.  

 

On Course Signage  and Registration : 

Tournament sponsorship and individual hole sponsor signage is welcome and the Piperôs Heath staff will take care 

of distributing all signage on the golf course. Piperôs Heath will assist in the set up of an attractive and efficient 

registration area.  

 

Professional Scoring:  

The Piperôs Heath staff will provide your event with professional score sheets and a concise tournament summary. 

Personalized scorecards and format sheets will be prepared in advance of the event. 

 

Practice Facility:  

Upon registration guests will have full access to our state of the art driving range and putting green. Hosted by 

world class CPGA instructors, our practice facility allows golfers of all abilities an opportunity to refine their game. 
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Optional Event Services 

 
Food & Bevera ge Service:  

Experience the charm of the Piperôs Pub and Patio while enjoying the cuisine that was awarded ñBest Foodò in 

2008 by Ontario Golf Magazine.  Our stunning clubhouse and banquet facility can satisfy seating requirements for 

up to 200 guests.  All meal & refreshment requests will be delivered with outstanding quality and service to ensure 

your experience exceeds all expectations. 

 

Club Rentals:  

Piperôs Heath carries the latest brand of Nike rental sets for participants without access to a set of their own. 

Cost: $ 40.00 / Set  

 

Corporate Merchandise & Tournament Gifts:  

Once an event is booked at Piperôs Heath we can provide your group with corporate & event logo merchandise. 

Please contact your personal event coordinator for great corporate gift ideas such as: golf balls, hats, gift sets, and 

apparel. Our partnerships with an extensive list of vendors will ensure your event receives the most affordable 

pricing.  

 

The talented teaching professionals of The Academy at Piperôs Heath can take 

your game to the next level. Featuring Sean Foley , coach to Tour players such as 

Stephen Ames, the Academy offers leading edge instruction for players of all 

abilities and experience at Piperôs Heathôs new 20-acre double-ended practice 

academy, which includes a chipping green, sand bunker, and a vast practice 

putting green. The Academy at Piperôs Heath offers a wide range of lesson 

programs, including one of Canadaôs leading junior programs.  

Golf Clinics:  

Our top notch professional staff can assist groups with participants that may need a beginner lesson before a day 

on the golf course. Clinic cost per instructor at an 8:1 ratio = 1 hour $200, 2 hours $350, 3 hours $500  

 

Beat The Pro Contests:  

Test your skills against one of Piperôs Heath professionals in the form of a long drive or closest to the pin 

competition. This provides a great opportunity for your guests to win prizes while providing a great form of 

entertainment. Cost: $500 for event duration .  

ñWalk-the-Lineò Event Swing Evaluation and Swing Filming Service: Cost: 1 hour - $200 per instructor  
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Tournament Pricing 
Monday - Wednesday  

8:30am or 1:30pm  Shotgun   Minimum 120 Golfers   $ 95.00 / Player 

 

Thursday ï Sunday (Including Holidays)  

1:30pm  Shotgun    Minimum 144 Golfers     $ 105.00 / Player 

 

Off -Peak Times (April, May, October)  

Modified Shotgun Start     Minimum 40 Golfers    $ 89.00 / Player 

Note: Off-Peak rates apply for events booked between June and September before 8:00 Monday to Wednesday and 

after 3pm 7 days a week 

 

Included in Tournament Pricing Above 

 

¶ Golf, Power Cart with GPS 

¶ Unlimited use of our world-class Practice Facility prior to the Event 

¶ Piperôs Heath Hat 

¶ Piperôs Heath Divot Tool 

¶ Personalized Piperôs Heath Bag Tag 

¶ Piperôs Heath Yardage Book 

¶ Bottle of Water 

¶ Long Drive, Closest to the Pin, Hole in One and Putting Contests 

¶ Registration Set Up 

¶ On course signage set up and take down 

¶ Personalized Cart Signs and Scorecards 

¶ Professional Scoring by our golf professionals 

¶ Use of change room facilities 

¶ Bag drop attendees and courtesy shuttle 

¶ On course Player Assistants to ensure an enjoyable golf experience 
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Non-Shotgun Tournaments and Small Group Events 

 
Small group events can be arranged for any day and time during the golf season. Since these events vary in size 

and requirements please contact Piperôs Heath for a customized quote based on what you need to make your day 

at Piperôs Heath perfect. 

 

Tim Salisbury  

Operations Manager 

Tel: 905.864.1025 

Cell: 905.691.0945 

Fax: 905.864.1730 

Email: tsalisbury@pipersheath.com  

 

Please Note:  

Å A non-refundable deposit is required to hold the tournament date.  

Å All prices are subject to applicable taxes. 

 

About the Formatsé 

Shotgun : 

A shotgun start refers to a method in which every golfer begins at the same time but on different holes. This is a 

great format for groups upwards of 144 players that require exclusive access to the course because it allows every 

player to complete their game at the same time, allowing a smooth transition from the golf portion of your day to the 

eveningôs festivities.  

 

Modified Shotgun:  

A modified shotgun is a starting method that is not offered by many facilities but is of great advantage to groups 

who are looking for the benefits of a shotgun start without the required number of guests to do so. Whenever 

possible, Piperôs Heath will offer a modified shotgun to groups for 56 to 140 players. All modified shotguns start at 

1:30pm unless otherwise stated by the Tournament Coordinator. 

 

Split Tee Time:  

Split Tee time groups start their game of golf under the traditional consecutive tee time format running on nine-

minute intervals starting on both Hole #1 and Hole #10 and is a perfect format for groups of 24 to 56 players. 
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2 0 1 0  T O U R N A M E N T  P O R T F O L I O  
 

Convenor Planning Guide 
 
Secure Your Date  

Contact Piperôs Heath to confirm the availability of the date you wish to host your event. Our Tournament 

Coordinator will forward you a copy of the contract. Please return the signed contract along with the first installment 

of the deposit to secure your date and time.   

 

Review the Tournament Menu  

Please review the tournament menu in this package for all your food and beverage needs. If you have specific 

dietary requirements not listed in this package our Tournament Coordinator and Executive Chef will strive to 

accommodate your every request. 

 

Order Gifts and  Prizes  

The Piper's Heath Pro Shop offers special corporate pricing on tournament giveaways, prizes and auction items. 

Review our vendor catalogues or select items already available from our Pro Shop, weôre happy to make 

recommendations to suit your eventôs budget. All items will be ordered and ready for your event day.  

 

Format and Contests  

The Tournament Coordinator will discuss with you the options for the format of play as well as on course contests 

and special events (Closest to the Pin, Longest Drive, Beat the Pro, etc.). If your event requires sponsorship 

signage we can provide you with all the necessary details and pricing.  

 

Finalizing Numbers  

Included in the tournament contract you will be required to confirm the minimum number of golfers to be billed, as 

well as confirming food and beverage requirements.  

 

Players List  

Please forward your complete foursome list from the template your Tournament Coordinator supplied to you (an 

Excel document) two days prior to your event. Accuracy is critical to the success of the event and allows Piperôs 

Heath to provide the best service to your guests. 
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Convenor Checklist 
 

Please use the following checklist as a guide to help ensure your day flows as smooth as possible. Should you 

have any questions please donôt hesitate to call your Piperôs Heath Tournament Coordinator. 

 
 
 
30-150 Days Prior  
Ǐ Determine type and size of tournament 
Ǐ Determine timeline 
Ǐ Preliminary budget 
Ǐ Develop project plan 
Ǐ Discuss tournament format and meals 
Ǐ Set up Hole-in-One contests and contracts 
Ǐ Solicit potential sponsors 
Ǐ Select menu 
Ǐ Banquet set up (# of guests, AV equip., prize table 
etc.) 
Ǐ Bar requirements 
Ǐ Submit Confirmation, Terms & Condition Forms 
Ǐ Pay deposit of 10% 
 
15-30 Days Prior  
Ǐ Order required signage 
Ǐ Send details, rules and agenda to participants 
Ǐ Secure hole in one insurance 
Ǐ Coordinate volunteers 
Ǐ Special order prizes from the pro shop 
Ǐ Send out Directions to course 
Ǐ Dress code including spike and alcohol policy 
 
14 Days Prior  
Ǐ Adjust participant numbers if required 
Ǐ Prepare registration list 
Ǐ Identify tournament contests and prizes 
Ǐ Finalize agenda for tournament day 
Ǐ Finalize rules for tournament day 
 
 

 
10 Days Prior  
Ǐ Confirm contests with course 
Ǐ Confirm registration set up with the course 
Ǐ Confirm deliveries to the course 
Ǐ Confirm number of club rentals required 

 
7 Days Prior  
Ǐ Reconfirm numbers for the tournament 
Ǐ Revise pairings 
Ǐ Confirm number and types of meals to the course 
Ǐ Finalize on course arrangements 
 
48 Hours Prior  
Ǐ Finalize details with course management 
Ǐ Email pairings for tournament play 
Ǐ Deliver all course signs and materials 
 
Less than 24 Hours Prior  
Ǐ Arrive early to coordinate set up with course 
Ǐ Set up registration and prize tables 
Ǐ Coordinate volunteers 
Ǐ Decorate banquet room 
Ǐ Pay remaining balance of golf fees 
 
During the Tournament  
Ǐ Relax & enjoy your day! 
 
After the Tournament  
Ǐ Reconcile invoices 
Ǐ Finalize budget 
Ǐ Send thank-you replies to participants 
Ǐ Update your website with tournament results 
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Club Policies 

Please review and familiarize yourself with the following policies to guarantee  

a safe and exciting golf tournament: 

Event Confirmation  and Deposit  

All events will be considered confirmed upon receipt of a signed contract and the payment of a deposit. The 

number of golf participants is to be finalized seven (7) days prior to the event date. Final numbers for food and 

beverage are to be confirmed five (5) days prior to the event.  

 

Food & Beverage Policy  

All food and beverage must be purchased through Piperôs Heath Golf Club. As per our liquor license terms and 

conditions no outside alcohol will be permitted and will be confiscated immediately. Piperôs Heath staff have the 

right to refuse service to an individual or group in order for us to serve responsibly and ensure the safety of all our 

customers and employees.  

 

Pace of Play  

Piperôs Heath Golf Club expects participants to complete their round in 4 İ hours. On course Player Assistantôs will 

be present for the duration of the event to make certain your guests have a most enjoyable on course experience.  

 

Inclement Weathe r 

If the weather is inclement, Piperôs Heath Golf Club has the final decision as to whether or not the course is 

playable. 

 

Dress Code  

Piperôs Heath Golf club requests that all patrons adhere to our dress code at all times. Traditional golf attire must be 

worn at all times on the golf course and at the practice facility. All clothing must appear neat in appearance without 

rips or holes. Please respect our policy and kindly comply if approached by our professional staff. 

  

  
Examples of Accepted Apparel  
Å Traditional Golf Shirts 
Å Mock/Turtleneck Shirts 
Å Traditional Slacks 
Å Tailored Bermuda Length Shorts 
Å Skorts (Women) 
Å Sleeveless Golf Shirts (Women Only) 
 

Examples of Unacceptable Apparel  
Å Denim Jeans or Shorts 
Å Cut-off Shorts 
Å Bathing Suits 
Å Gym or Track Pants 
Å Scrubs 
Å Sleeveless Shirts (Men) 
Å T-Shirts or Tank Tops 
Å Any Clothing That Displays Offensive 
Images or Language 
Å Any Footwear That May Damage The 
Golf Course 
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Driving Directions 

 
From 401  

Exit at Trafalgar Road. Take Trafalgar Road southbound, past Britannia Road. The Golf Course is located on the 

east side of Trafalgar just south of Britannia. 

 

From QEW  

Exit at Trafalgar Road. Take Trafalgar Road northbound past Lower Base Line. We are located on the east side of 

Trafalgar Road. 

 

From 407 Traveling Westbound  

Exit at Britannia Road. Take Britannia Road westbound to Trafalgar Road. Go south on Trafalgar and we are 

located on the east side of Trafalgar. 

 

From 407 Traveling Eastbound  

Exit at Trafalgar Road exit. Take Trafalgar Road northbound past Lower Base Line and we are located on the east 

side of Trafalgar. 
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CULINARYSELECTIONS       Voted Best Food, 2008 ï Ontario Golf Magazine 
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Breakfast  

 

The Piperôs Continental   

(minimum of 30 people) 

A selection of freshly baked scones, danish, muffins, and bagels 

Served with flavored cream cheeses, and a selection of fresh fruit preserves  

Freshly squeezed juice bar orange, apple, grapefruit 

Fresh brewed regular, decaf coffee and herbal teas  

$10.95 

Add fresh seasonal fruit platter   $4.95 per person  

Add international cheese platter  $6.95 per person  

 

The Big Tee Off  

(minimum of 40 people) 

Scrambled eggs with chives, Yukon gold home fried potatoes with caramelized onions, smoked bacon, farmers 

sausage, buttermilk pancakes with maple syrup 

Freshly baked muffins and Danish served with sweet butter and preserves  

Tropical fruit salad martini  

Freshly squeezed juice bar orange, apple, grapefruit 

Fresh brewed regular, decaf coffee and herbal teas  

$16.95 

 

Piperôs Classic  

(minimum of 40 people) 

Classic eggs benedict, Yukon gold home fried potatoes with caramelized onions, apple smoked bacon,  peameal 

bacon, farmers sausage, Belgium waffles with fresh fruit toppings 

Fresh muffins, scones, danish and bagel bar served with sweet butter, preserves and flavored cream cheeses  

Fresh seasonal fruit platter  

Freshly squeezed juice bar orange, apple, grapefruit 

Fresh brewed regular, decaf coffee and herbal teas  

$19.95 

 

The Breakfast Box  

(the following can be provided in your golf carts) 

Fresh baked muffin, seasonal whole fruit, breakfast bar, bottle of juice  

$7.95 
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Lunch  

 

The Quick Start  

Choice of Hamburger, Hot Dog or Sausage  

Traditional garnishes  

Bag of chips  

Bottle of pop or water 

$9.00  

 

Pre Game BBQ  

(minimum of 50 people) 

Grilled sterling silver beef burgers, Italian sausage, or ballpark hotdog  

Ketchup, selection of mustards, sauerkraut, relish, lettuce, tomatoes, pickles, and onions  

Choice of Chefôs garden salad tossed with balsamic vinaigrette or traditional Caesar salad  

Napa cabbage and granny smith apple coleslaw, Tuscan tomato and bread salad  

Potato and nacho chip bar  

Soft drinks and bottled water  

$14.50 

 

The Sandwich Maker  

(minimum of 50 people) 

Slow roasted pulled pork, grilled apple wood smoked chicken breast, or hand carved peameal  

Served on a selection of fresh baked baguette, ciabatta bread, or onion buns  

Accompanied by selection of chutneys, relishes, caramelized onions, sautéed mushrooms 

Choice of classic Greek salad or baby spinach & mixed greens salad with a raspberry vinaigrette 

Green bean new potato and double smoked bacon salad tossed in champagne vinaigrette  

Potato and nacho chip bar  

Soft drinks and bottled water  

$18.95 

 

Piperôs Boxed Lunch 

Boxed lunches include: 

Deli sandwich, fresh baked cookie, whole fruit, bottle of water or pop 

$10.95 
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After the Round for Morning Tournaments  

 

The Classic Buffet & BBQ  

(minimum of 30 people) 

 Fresh baked artisan breads and flatbreads served with a selection of dips & flavored olive oil 

Classic Caesar Salad or chefôs garden salad tossed with honey mustard vinaigrette  

Grilled Vegetable Platters with crumbled goat cheese and balsamic vinegar 

Tomato and buffalo mozzarella salad  

Farfalle Pasta Salad with Cebolita Onions, Roasted Fennel, Grilled Hearts of Palm and Wilted Baby 

Spinach, Tossed in Lemon Thyme Vinaigrette 

Grilled Chicken burger, beef burger, or Italian sausage 

Selection of chefôs chutneys and relishes 

Mini Pasties and fresh baked cookies  

$22.50 

 

The Smokehouse  

(minimum of 50 people) 

Fresh baked artisan breads and flatbreads served with a selection of dips & flavored olive oil 

Classic Caesar Salad or chefôs garden salad tossed with honey mustard vinaigrette  

Piperôs Pasta salad, Potato and corn salad in a buttermilk peppercorn dressing  

Choice of our in house smoked brisket, or smoked pulled pork 

Crispy fried onion strings  

Served with an assortment of flavored mayo and chutneys  

Potato and nacho chip bar  

Fresh baked cookies   

$23.95 

 

The Grillhouse  

(minimum of 30 people) 

Fresh baked artisan rolls and flatbreads served with sweet butter, olive oil and balsamic dip 

Chefôs garden salad, Caesar salad  

Vegetarian pasta salad, Grilled Vegetables drizzled with balsamic 

Napa Cabbage Salad  

8oz AAA Sirloin Steak 

Roasted Garlic Potatoes  

Mini Pastries and Fresh Baked Cookies  

$28.95   
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On Course Food Stations  

 
An amazing way to keep the excitement of your tournament going, these stations can be added to your golf 

package either individually or a combination of the following: 

 

Texas BBQ  

Our in house rubbed beef brisket cooked on course on our wood fire pits. Hand carved by our chefôs and presented 

on slider buns with assorted salsaôs and chutneyôs  

 

Piperôs Sausage Grill  

A selection of our in house sausages grilled over our wood fire pits.  

Served on Cobs buns with all the fixings 

 

Smokehouse Ribs  

Apple wood smoked beef ribs grilled on our fire pits and finished with a variety of our  

homemade BBQ sauces  

 

Clam Bake and Mussel Boil  

Little neck clams baked in burlap and seaweed over open fire and mussels boil in seaweed and vegetable broth 

both offered with an assortment on sauces and dips  

 

 

One Station on Course   $10.95 

 

Two Stations on Course   $19.95 

 

Three Stations on Course   $28.95 
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Dinner  

 

Pre Dinner Reception  

 

Interactive Stati ons  

These stations are a great accompaniment to the pre dinner formalities 

 

Fresh Market Garden             $6.00 per person, inclusive  

A selection of crudités, flatbreads, flavored tortilla triangles, bread sticks and a selection of dips and spreads. 

Selection of dips and spreads may include the following: warm spinach and goat cheese, roasted red pepper dip, 

cucumber riata, hummus, herbed yogurt and feta, fire roasted tomato salsa, roasted corn and avocado guacamole   

  

 

Mini BBQ and Kebab            $9.25 per person, inclusive   

Marinated kebabs of beef tenderloin & shitake mushroom, pork tenderloin and granny smith apple, lemon and garlic 

chicken, cedar plank maple glazed wild salmon, served right from our grill accompanied with a selection of sauces 

and dips.  

 

Pulled Pork & Beef Carvery Station                  $10.50 per person, inclusive  

Slow roasted with our house rub cooked to perfection carved by one of our chefs served on a selection of artisan 

breads and buns accompanied by chefôs in house marmalades and chutneys. 

 

East Coast Lobster and Clam Boil          Market price at time of event  

 

Potato Martini Bar             $6.50 per person, inclusive   

Garlic mashed Yukon gold, sweet potato mash, roasted fingerling, and our famous frits served with wild mushroom 

ragout, aged balsamic aioli, white truffle and roasted shallot mayonnaise, sautéed mushrooms, caramelized onions 

and chopped chives. 

 

Tapas Table             $7.25 per person, inclusive   

Traditional Spanish table set with assorted tapas favourites, marinated assorted olives, grilled spicy merguez, and 

marinated artichokes.  Assorted rustic style breads topped with spreads of marinated grilled mushrooms, sun dried 

tomato & black olive, and roasted red pepper & fennel 

 

Oyster Bar               Market price at time of event  
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HORS DôOEUVRES 

$11.00 per person  

(Recommended 4 to 5 pieces per person) 

 

Cold Selection  

California roll with soya sauce and pickled ginger 

Curried chicken tartlets 

Thai salad rolls with sweet chili dipping sauce 

Green tea infused duck breast on wonton chip with lemongrass & pickled ginger relish 

Smoked salmon with avocado corn salsa in crispy potato nest 

Red and yellow grape tomato and purple basil salad on a garlic crostini 

Wild Mushroom ragout on a garlic crostini topped with roasted red pepper 

Fresh Oysters served on the half shell drizzled with flavored vodka and fresh horseradish 

Asparagus prosciutto parmesan crisps 

Jumbo Shrimp and gazpacho shooter 

Goat cheese and smoked salmon lollipops 

Baby arugala fig marmalade and blue cheese on grilled calabrese 

Tuna tartar on a won ton chip with a papaya salsa 

Scallop ceviche with a citrus tea served in Chinese spoons 

 

Hot Selections  

Herb crusted beef sticks with red wine aioli 

Vegetable spring rolls with Thai plum sauce 

Chicken satay with spicy peanut sauce 

Curried beef samosas with mango chutney 

Duck Thai basil & caramelized onion wonton with a chili wasabi aioli 

Mini beef Wellington with peppercorn dipping sauce 

Brie and roasted garlic tulip 

Scallop and crab Cakes with a caper lemon tarragon dip 

Spanakopita 

Grilled citrus tiger shrimp with tomato corn salsa 

Grilled maple salmon kebabs 

Lobster and goat cheese flowers 

Oriental potstickers with caramelized orange tea syrup 

Grilled bacon wrapped scallops 

Boconccini and sundried tomato mini pizza 
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Buffet Selections  

 

Piperôs Heath 100 Mile Buffet  

 

In an effort to support local agriculture and reduce our carbon footprint, Piperôs Heath is committed to 

purchasing our products from local farmers and vendors within 100 miles.  

 

The following menu highlights our regional fare: 

 

  Fresh baked rolls and flatbreads served with sweet butter 

Pipers Heathôs garden salad with our garden selection of tomatoes, radishes, carrot threads and cucumber served 

with a selection of dressings and vinaigrettes 

Summer pea salad with feta and red onions in a herb vinaigrette  

New potato salad with wilted baby greens in a grainy mustard vinaigrette  

Eggplant and zucchini carpaccio 

Ontario wild rice salad with toasted pin nuts, sautéed local wild mushrooms  

Wellington county 10oz striploin steak 

Seasonal chefs vegetable selection 

King size baked potato with sour cream and chives  

Chefôs plated dessert selection  

$48.00 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 




