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Exciting Christmas

happenings

The Grand Opening of
The Springs at Collingwood

On behalf of “The Springs at Collingwood” and the
entire Blue Mountain Chalets and Mountain
Springs staff we wish to extend to you and your
families a safe and prosperous holiday season.

It 1s with great pleasure that we officially will be
opening our new restaurant called “The Springs”.

Chef Scott Gerrie says:

The basis of our cuisine 1s Global
Market Cuisine.

“Stmply The Celebration of Food”




Ghe S/yulng/’s/
At %Mmgwood

Youw are cordially tnvited to our
exciting official lawnch party at
The Spring’s on Thursday 1% and
Friday 199 of December/0€ from Spm — Fpm

We ave featuring the cullnary talents of
Chef Scott Gerrie
and the hospitality of Mary Hislop our
Dining Room Manager
Dean Hollin
The Spring’s Entertainment Director will be
crooning the music of Porter, Kern,

gershwin and Carmichael

R.S.\.P 1-F05- 444 FF76 ¢X 220

Please Rsvp as quickly as possible to join us for this
exciting event for MSR.
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Spend Christmas with Dean Hollin and “Dickens”

“A Chrristmas Carol

CHRISTMAS DINNER
WITH DICKENS -

Narrated by

Dean Hollin

Price :$ 49.00 Adult
$ 14.95 per child

A century and 3 ha[{:-agﬂ _ before the eras of
radio, television and video games —
the Hﬂ]iday Season for Charles Dickens would
be 3bout ga"_cher[ng with F&mi[y and ﬁ'iends,
enjoying a fine meal, assembling around the
fire and getting comfortable 3s Mr. Dickens
gave 3 dramatic reading of his hc]iday classic,
Join popu[qr local
entertainer, as he re-creates this
timeless tale of Ebenezer Scrooge, Bob
Cratchit, Tiny Tim and the ghosts of Christ-
mas past, present and future — stylishly inter-
woven thrcrugh 3 {:-crur—::curse Dicl:enﬂiar?—
esque dinner. With 3 limited humber of per—
formances for the Hc[[days,
is the pverf;:ct evening for kids
from two to ninety—two!
December 22,23,24,25,29,50, 2008.
5:30 pm to 7:30 pm
MOUNTAIN SPRINGS RESORT
AND CONFERENCE CENTRE
1-800-704-8633 LOCAL 7O5-444-7776
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Here is a quick peak at just some of the delicious mouth watering

entree s that Chef Scott Gerrie will entice your senses with.

‘Caramelized three-onion soup with a drizzle of cream

and port wine garnished with julienne of Gruyere cheese”

“Cider marinated white marble farms porike loin grilled

on maple sweet potatoes mash With Th@rmb%rg apple compote”

A Few Words from Harvey

The Springs opens it’s doors December 16th with a Cocktail
party for owners and Friends December 18th and 19th. I
hope all those who can will attend. It’s been an interesting
journey. Ski season is starting off with a blast and we are
expecting to be sold out for Christmas and New Years.
Hope to see you all soon. Happy Holidays and Happy New
Year.




