
  
Darren & Craig’s Crazy Crustacean night Part 6 

May 13th 2016 & 
May 14th 2016 

WINNIPEG WINTER CLUB 
6:30 pm  

“Bubbly” Reception 

7:00 Dinner 
1st course: 

Bowl of Classic Juliene of garden veggies, Garlic White Wine 
Mussels 

Bowl of Warm Chipotle Lime Shrimp 

2rd course: 
Platter of a side Hot Smoked Salmon with Maple Brown sugar glaze 
Platter of Togorashi pan seared Rare Tuna with Carrot and Green 

Onion Slaw in Soy Sesame dressing 

3th Course: 
Platter of Baked Turbot Fillet with a Crab, Shrimp, Bacon cream 

sauce 
and Crab Cakes with roasted Corn Relish 

4th course 
 Hot Lobster per person with Hot Butter  

1 bottle of wine per each table of 6 
Carefully selected to pair with each course 

$100.00 per person 

Tickets: 
raeside@mts.net 

or 
204-226-7533 

mailto:raeside@mts.net

