
The Ontario Wine Society 
Presents 

 

THE SUMMER BIN END DINNER 
 

Wednesday, August 26, 2009 
Reception – 5:45 p.m.   Dinner – 6:15 p.m. 

Members: $75        Non-Members: $85 
Woodbine Racetrack 

555 Rexdale Boulevard, Etobicoke 
 
 

It’s off to the races again!  The Ontario Wine Society will be holding their annual Bin End Dinner 
at Woodbine Racetrack this summer and at the same price as 2008!  This year, though originally 
planned for the Trackside Tent, the Slots have requested the use of the entire tent area for the evening 
and are offering each person who attends the Bin End Dinner a $20 slots voucher and a $10 gift pack.  
Instead we will be dining on the fifth floor in the Northern Dancer Room named for Canada’s most 
famous thoroughbred.  Along with the many TV monitors, you can take in the fabulous view of the races 
(and most of northwestern Toronto) from the outdoor balcony.  For those who prefer not to drive, Bus 
37A leaves Islington Subway Station going up Islington Ave. and along Rexdale Blvd. to the racetrack. 

 
Following a white wine reception, we will have a selection of wine for each table to accompany 

the buffet meal.  See reverse for menu. 
  

You can register for this event on-line at OntarioWineSociety.com/Upcoming Events/Toronto Chapter or by cheque 
payable to The Ontario Wine Society c/o Wendy Muir, 58 Newdale Place, Brampton, Ontario L6S 5Z3 

For information only, call 416-921-9798. Reservations will not be taken over the phone or at the door.  Payment must be 
received by August 11.  No exceptions.  No payments at the door.  Cancellations will be accepted until Aug. 11. 
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -   

Please reserve ____ space(s) for the BIN END DINNER event, Wednesday, August 26, 2009. 
Members $75, Non-members $85. Members may bring one guest at member price. 

Enclosed is my cheque for $                  .  Please make cheque payable to the Ontario Wine Society. 
 
Please print: 
 
NAME:       GUEST(S):         
 
ADDRESS:               
 
CITY:         POSTAL CODE:       
  
TELEPHONE (DAY):       (EVENING):       

 
So that we may e-mail you a confirmation, please provide your e-mail address: 

 
        

 
If you do not have an e-mail address, please make sure that you have provided a telephone number. 

 
WAIVER, RELEASE AND INDEMNITY - I, for myself, my heirs or assigns, and my guests for whom I accept complete 

responsibility, hereby release and forever discharge and indemnify the Ontario Wine Society (OWS), its executive, all members 
and their guests, from any and all damages, claims and actions relating to OWS activities, at Society functions or on Society 

grounds. I certify that I, and my guests, are 19 years of age or older.  
 

Signed         Date      
 
 



 
 

Woodbine Racetrack is at the northwest corner of Etobicoke with Highway 27 
running along its east side and Highway 427 along the west, just north of 

Highway 409.   
 

The Northern Dancer Room is located at the West End 
of Woodbine Racetrack on the fifth floor. 

Post Time is 6:45 pm 
 

Parking at the west end in Lot A is your best bet (pardon the pun). 
Once parked please proceed into the building and through the Hall of Fame to 

the private elevator for the Northern Dancer Room on the fifth floor.  
 
 
 

BUFFET MENU 
 

BUFFET ESSENTIALS 
Holland Marsh Salad Greens with Tomato, Cucumber and a Variety of Dressings 

Greek Salad in Oregano Roasted Garlic Vinaigrette 
Sea Salt and Preserve Lemon Roasted Fingerling Potatoes in Garden Herb Vinaigrette 

Roasted Mediterranean Vegetables with Chipotle in Basil Vinaigrette 
Plum Tomatoes with Chives and Vidalia Onions in Basil Vinaigrette 

Pickled and Marinated Olives, Tapenade & Pesto, Sweet & Yukon Gold Potato Skordalia 
Crusty Sour Dough Bread Loafs and Rolls and Dairy Butter 

 
HOT ENTRÉE SELECTIONS 

Churrasco Style Half Roasted Free Range Chicken with Piri Piri Sauce 
BBQ North Atlantic Salmon Fillet with Red Onion, Citrus Relish and Herb Aioli 

Summer Vegetable Medley and Roasted New Potatoes with Garden Herbs, Garlic and 
Olive Oil 

 
CARVED ITEM 

Oven Roasted Alberta Top Sirloin of Beef  
 

DESSERT 
Seasonal Fresh Fruits, French Pastries, Coffee and Tea 

Domestic Cheeses and Crackers 


