
Victoria Inn Hotel & Convention Centre

Dinner Entrees -- Beef & Pork

Beef

Eight ounce Roasted Prime Rib - A cracked pepper crusted prime rib drizzled with a Merlot demi-

glaze

Eight ounce seasoned Sirloin Steak

2 Four ounce portions of Tenderloin Steaks

Bacon Wrapped Sirloin

Six ounce Steak Oscar -- Sirloin topped with a blend of shrimp, scallops and crab meat, finished with

a lobster bisque sauce

Teriyaki Sirloin

Pork

Stuffed Pork Loin Stuffed with a mixture of dried apricots and breading, accompanied with a natural

pan au jus

Crown Pork A roasted bone-in loin of pork layered on a bed of Focaccia stuffing, topped with an

apple cider au jus

Stuffed Pork Loin -- Stuffed with a mixture of dried apricots and breading, accompanied with a

natural pan au jus

Crown Pork -- A roasted bone-in loin of pork layered on a bed of Focaccia stuffing, topped with an

apple cider au jus

Grilled Pork Steak -- A thick cut seven ounce boneless pork medallion, grilled and finished in the

oven, topped with a mango salsa
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