Culinary Theatre
Dinner Experience 2026

DELICIOUS & INTERACTIVE

The Culinary Theatre is an
interactive culinary experience,
a perfect dining experience for
those looking for more than just
a mouth watering dish.

In this presentation style
kitchen, Living Water Resort's
Chef prepares a customized,
seasonal menu. While guiding
participants through the
preparation and execution of
each course,

Watch, learn, and taste as our Chef shares
exclusive tips while crafting this seasonal menu 1§
right before your eyes.

This makes for an intimate experience for a
small group—dining like you never have before.

Each course can be paired with a wine chosen
to bring out the flavours in every dish.

Ask your Event Coordinator about our
Cook-Off Team Building Activity in the Culinary
Theatre.



Culinary Theatre
DinnerExperience 2026

SAMPLE MENU

$130 Per Guest - Including 4 Course Menu & Wine Pairing

$105.00 Without Wine Pairing
Maximum 16 guests - $2530.00 Chef Fee Applies

Hors D’oecuvre
Pan Seared Scallop | Cauliflower puree | grilled cauliflower floret | brown butter vinaigrette | toasted
hazelnuts | lemon zest | Wine Pairing - 2024 Chateau de Mus Viognier (Languedoc, France)

Appetizer

Whipped Goat Cheese & Roasted Beets | Beet paint | citrus roasted beets | arugula | radicchio |
frisee | candied walnuts | balsamic dressing | Wine Pairing - 2024 Cantine Teanum Primitivo
(Puglia, Italy)

Eniliice
Beet Tenderloin | Mushroom risotto| shaved parmesan | truftle compound butter| grilled asparagus
jus| crisp onion | Wine Pairing - 2019 Chateau Fleur Haut Gaussens (Bordeaux Supérieur, France)

Dessert
Dark Chocolate Torte | Raspberry coulis | vanilla creme fraiche | edible flowers | Wine Pairing -
Tenuta Santome, Bianco Spumante Extra Dry (Treviso, Italy)



COOK OFF - LUNCH
Choice of Beef Chili or Red Thai Curry

Chicken

Each group will prepare their own one pot dish
using their own flare and techniques. Each
group will start at the same time and have two
hours to complete their dish. At the end of the
competition, the Living Water culinary team
will judge. At the end of the competition the
Living Water culinary team will prepare a
buffet with gourmet toppings for the Chili &
Curry or create your own custom meal with
the ingredients provided. This buffet will
include a Seasonal Salad & Sweet Table. Each
team member will have a chance to taste each
other's dishes and to vote on their favourite
dish.

Ask your event coordinator how to include
this into your meeting schedule.

Groups of 12-16 people

Teams of 4-6

Available in the Culinary Theatre at Lakeside Seafood &
Grill

$48/person plus taxes & gratuity

Teams under 12 people will require a Chef fee of $200

Ask the Event Coordinator for Seasonal Offerings
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