
WOODBINE
CLUB

WELCOME TO OUR
WOODBINE CLUB BUFFET!

Our culinary team is committed to preparing winning culinary 
creations through the use of exceptionally fresh ingredients, 

innovative techniques and time-honoured recipes. 

By adopting a “scratch kitchen” philosophy, we are able 
to exceed expectations for all guests’ preferences while 

transforming food into winning culinary creations.

Our dedication to culinary excellence is experienced 
throughout our curated lineup of delectable selections and 
further exemplified by our famous, slow roasted Canadian 

Prime Rib which is aged for a minimum of 28 days.

Our captivating variety of expertly-prepared desserts 
combine with our outstanding selection of Ontario Artisan 
cheeses to create a perfect ending to a culinary experience 
that will leave you completely satisfied and eager to return. 
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Please notify your server of any food allergies.
For your convenience, our menu indicates items containing:

[G]  contains gluten       [L]  contains lactose       [N]  contains nuts
All prices are subject to applicable taxes.

A LÀ CARTE

S O U P  &  S A L A D S

FIVE ONION COFFEE STOUT SOUP   $15   [G,L]
caramelized onion, rich veal broth, local stout, melted gruyere,  
grilled sourdough.

DAILY SOUP CREATION  $10   [G,L ,N]
ask your server for details. served with crackers.

SIGNATURE MUSHROOM CONSOMME  $10   [G,L]
assorted mushroom, cheese & leek dumplings, chives.

LITTLE GEM CAESAR  $15   [G,L]
crispy speck, sourdough croutons, shaved ontario oka, garlic dressing.

CHILLED WATERMELON TOMATO SALAD  $14   [L ,N]
heirloom tomatoes, monteforte goat cheese crema, pistachio dust, arugula, 
basil,seedlings, balsamic glaze.

MARKET SALAD  $15
community greens & seedlings, shaved root vegetables, crispy chickpeas, 
acai chia seed vinaigrette.

ADD TO YOUR SALAD:   GRILLED CHICKEN BREAST  $6
GARLIC CHILI SHRIMPS  (4)  $8  •  SEARED SALMON FILLET  $9  

MEDITERRANEAN SALAD  $16   [G,L N]  
tomatoes, peppers, cucumbers, little gem lettuce,  
feta cheese, grilled pita, red lentil hummus,  
lemon oregano vinaigrette, zaatar.

Enjoy it best with an Alexander Keith’s IPA
Alexander Keith’s subtle notes of black licorice and slight sweetness 
accentuate the savoury flavours of our Mediterranean salad while 
the bitter finish creates a perfect balance for this pairing.
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STAFF FAVOURITE

A P P E T I Z E R S

MARGHERITA FLATBREAD   $17  [G,L] 
san marzano tomatoes, buffalo mozzeralla cheese, basil, olive oil

PESTO CHICKEN FLATBREAD   $18  [G,L]
grilled broccoli, sundried tomatoes, basil pesto, bocconcini.

PRIME RIB POUTINE  $19  [G,L]
handcut potatoes, quebec cheese curds, caramelized shallots, stout gravy
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S A N D W I C H E S
A LÀ CARTE
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Savour the flavour with a Stella Artois
the pleasantly bitter hoppiness and refreshing, crisp finish of 
stella artois is the perfect balance to our beef brisket sandwich.

BEEF BRISKET ON WECK    $17   [G,L ]
12 hour  beef brisket, caramelized onion jam,  
fontina cheese,  spicy brisket jus.

All sandwiches are served on an Ace bun with house pickle and hand cut fries.
GLUTEN FREE BUN AVALIABLE   ADD $1
B.L.T.   $14   [G]
handcut smoked pork belly sandwich, little gem lettuce,  
greenhouse tomatoes, grain mustard aioli.
ADD GRILLED CHICKEN BREAST   $5

FRIED CHICKEN SANDWICH   $17   [G,L]
buttermilk brined, root vegetable slaw, shredded lettuce, cilantro ranch 
dressing, bread & butter pickle.

THE "CLUB" BURGER   $19   [G,L]
fresh ground chuck and brisket, Brandt’s hand-cut bacon,  
3 year old cheddar cheese, crispy onion, little gem lettuce,  
heirloom  tomatoes, butter pickles, secret sauce.
ADD FRIED EGG   $2

M A I N S

STEAK FRITES   $32  [L]
10oz New York striploin, lemon garlic aioli, miso chili butter, handcut fries.
ADD SAUTÉED MUSHROOMS   $3

ROASTED CHICKEN   $24
herb confited fingerling potatoes, sauteed summer vegetables, chipotle jus. 

FETTUCCINE   $22  [G,L ,N]
rustic tomato sauce, grilled summer vegetables, toasted pine nuts,  
shaved grana padano, basil cress.  

SEARED ATLANTIC SALMON   $26
bok choy, heirloom carrots, olive oil mashed potatoes, smoked paprika  
and bacon vinaigrette.

FARMHOUSE OMELETTE   $22  [L]
mushroom, smoked bacon, cherry tomatoes, 3 year old cheddar,  
roasted potatoes, grilled sourdough.

ADD TO YOUR OMELETTE:    $3 each  

SAUSAGE HAM PEAMEAL
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The Woodbine Entertainment Group, in accordance with the Ontario Liquor and Gaming Law promotes the responsible 
service of alcoholic beverages.  Under this law, we are prohibited from allowing anyone to wager if they are, or 

appear to be intoxicated and must be removed from the property of a period of 24hrs.

ONTARIO ARTISAN CHEESE TASTING  [G,L ,N]
1 TYPE  3OZ  $16        3 TYPES  6OZ  $24
carrot mustard chutney, honey poached apricots, pickled grapes,  
spiced nuts, crackers, joy stix.

GREEN MATCHA BROWNIE  $10  [G,L ,N]
sea salt caramel sauce, roasted pistachio ice cream.

PINK PEPPERCORN PAVLOVA $10  [L]
mixed berries, strawberry sorbet, basil syrup.

LEMON CURD TART  $10  [G,L ,N]
raspberry, white chocolate, chocolate coconut crust, summer berry coulis.

D E S S E R T

A LÀ CARTE
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Woodbine Racetrack is home to THE QUEEN’S PLATE:  Canada’s oldest 
thoroughbred horse race and longest continuously run race in North America.

Since 1860, THE QUEEN’S PLATE has been a tradition of food, fashion and 
fantastic racing that has become the talk of the Toronto social scene.

Opportunities abound with red carpet moments, lawn games, style contests, 
cocktails and so much more within the hats & horseshoes party area.

Over the last century, The Queen’s Plate has drawn attendance from such 
notable guests as, Canada’s Governor General, King George VI, The Duke & 

Duchess of Kent, Princess Margaret, The Queen Mother, The Duke of Edinburgh, 
and of course our reigning monarch - Queen Elizabeth II.

[FROM THE HORSE'S MOUTH]

EAT.
DRINK. 
RACE.
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WWW.HOSTYOUREVENT.COM

SHARE  THE 
WINNINGS

CONTACT US TODAY TO START PLANNING

SALES@WOODBINEENTERTAINMENT.COM
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FROM MEETINGS TO CELEBRATIONS,
GALAS TO INTIMATE DINING, WE HAVE 
THE IDEAL SPACE TO TAKE YOUR NEXT 

EVENT TO THE WINNER’S CIRCLE


