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DELI?AT  THE
WHAT'S

This one is quite straightforward in flavour and execution; hunks of juicy 
chicken breast marinated in oregano, rosemary, garlic and black pepper on a 
skewer. We don’t add salt as it dries out the chicken, so be sure 
to give a little sprinkle at home. Also, a squeeze of lemon when 
these are done adds a refreshing edge, and don’t forget to pick 
up your tzatziki! Reg. $14.49/lb

The California season has started! These are some of the most 
perfect Raspberries I’ve ever laid eyes on. A deep crimson red, 
great balance of sweet and tart, these are an excellent buy and 
a steal at this price…

RASPBERRIES

Raspberry Bran Muffins - Our moist 
bran muffin mix studded with fresh 
raspberries. Reg. $2.59 each
Queen Elizabeth Cake – One of our 
old faithfuls! A rich,  dense cake filled 
with dates, pecans, and shredded 
coconut topped with a gooey mixture 
of coconut and caramel. When I have 
the good fortune of walking into 
the bakery when Cliff is making the 
topping, there is no better smell on 
this planet as far as I’m concerned. 
Small: Reg. $16.99 each
S’mores Cheesecake – A new 
creation of ours that is both delicious 
and showstopping! A chocolate 
cheesecake on a graham crust with 
chocolate chips and marshmallows 
studded throughout. Topped with 
marshmallow fluff and graham 
crackers. Perfect finale for a backyard 
cookout! Small: Reg. $29.99 each

We’ll kick it off with one of my all-time favourite appies 
from the store, our Bruschetta, diced plum tomatoes with 
green onions, zesty garlic, oregano and extra virgin olive oil. 
I like to serve this on slices of toasted baguette with some 
parm and a drizzle of balsamic glaze. Reg. $5.99/container
Next, we’ll have our Tequila Gazpacho. This is the perfect 
soup for a hot day, served cold, with plum tomato, diced 
cucumber, celery, mint, honey, tequila and a zip of Tabasco. 
Reg. $8.99/900ml
Next up, we’ll have our bestselling salad, the quintessential 
BBQ side dish, Doreen’s Potato & Egg Salad. I remember 
one of my first jobs I was entrusted with at our old store 
was making this. When it was on special we’d be boiling 
potatoes all day in order to keep up, and tossing the spuds 
when they were still a little warm. The tangy dressing with 
freshly boiled eggs, warm potatoes and that crunch of celery 
was downright addictive! Reg. $1.49/100g
We’ll also have our Salmon Oscar for you this week. A 
salmon fillet topped with hollandaise, local asparagus and a 
jumbo shrimp. Extremely decadent and elegant. 
Reg. $5.99/100g
We’ll have Smoked Baby Back Ribs. We cook these low 
and slow in our smoker and finish them in our Jack Daniels 
BBQ Sauce. Reg. $3.29/100g
Our chef’s salad of the week will be our good ol’ fashioned 
Caesar Salad. With our homemade dressing, handmade 
croutons, our own bacon bits. Doesn’t get any better than 
that! Reg. $10.99/container
Finally, we’ll have our world famous Jack Daniels BBQ 
Sauce. I could not be a bigger fan of this sauce, I substitute 
it for ketchup and use it for pretty well everything as it’s 
super versatile. It’s got the right balance of smoky and sweet 
with the smallest zip of heat. Reg. $7.99/jar

CHICKEN SOUVLAKI

WHAT'S FOR LUNCH?

They’re back! On Thursday and Friday only, we’ll be 
making up Lobster Rolls. Lumps of juicy, sweet lobster 
meat tossed with celery, onion, and 
mayo served with lettuce on a brioche 
roll. Served with a bag of kettle chips!
Featured at: 

SALMON FILLETS

It’s a toss-up between these or our 
sage and onion sausages for the best 
sausage we sell at the store. A few 
years back I took some of these to 
a backyard cookout, served them 
on a brioche bun with diced bacon, 
shredded cheddar with chives (which 
we happen to have on special) and 
some sauteed onions. Completely 
and totally excessive, but my friends 
still talk how these 
were the best sausages 
they’ve ever had. 
Reg. $7.99/lb

25%
OFF

25%
OFF

ORGANIC 

We’re featuring our Irish Organic Salmon Fillets this 
week, and as the weather has been somewhat cooperating, 
I thought it a great opportunity to do some cedar plank 
salmon. I remember how daunted I was the first time I went 
to make a cedar plank salmon, but I shouldn’t have been as 
it’s actually the easiest thing in the world and imbues the fish 
with FANTASTIC flavour. This is the type of preparation 
that begs for a charcoal grill, such as our Big Green Egg, as 
it gives all your food a dimension of smokiness that propane 
just doesn’t deliver. 
Get your grill to around 400°F. All you have to do is make 
sure you soak the plank for at least an hour before you go to 
put it on the grill. In a bowl, whisk together Dijon mustard, 
balsamic vinegar, honey, orange zest and fresh thyme. Put 
the planks on the grill for a couple minutes to preheat them 
and generate a good amount of smoke. Season your fillets 
with salt and pepper, place them on the plank and lather 
generously with the honey sauce. 
Cook for 12 to 15 minutes with the 
lid down. Featured at:

WHAT’S 

CHEESE, PLEASE!

ONLINE EXCLUSIVE! 
Check out our website for additional deals! WWW.THEVILLAGEGROCER.COM

OUTSIDE?
WHAT’S HAPPENING

The sidewalk...walkway ...and everywhere else is presently pretty full! What’s exciting 
are some pretty imposing Hibiscus Standards with braided trunks, which means that 
they have multi-coloured flowers, a great centre-piece if you’ve got a sizeable urn. 
Ivy topiaries have arrived, big and small. A further shipment of Hydrangeas, some 
Oleander,  Peonies in assorted colours, Blueberry Bushes, still a few Fruit Trees, Dahlias 
in profusion, Gerbera too. Hibiscus in 6” size if you have a lot of sun. A very large 
variety of Succulents, both annual and perennial, both patio pots and hanging baskets for 
either sun or shade. Sunshine Kimberley Ferns, Palm Trees for that Tommy Bahama look 
and Rosemary Patio Pots have also arrived. Coming Friday, a boatload of the large-leaf 
traditional Mandevillas, and quite a few full racks of small-pots of annuals for containers. 
Lastly, a load of those beauty 5” Geraniums that are great in patio pots, gardens or just 
about anywhere. One last thing, the Patio Pots of Tomatoes have also arrived.
If you are a bit new to gardening, please, please talk to us, don’t be shy. We can give you 
some helpful guidance because we have planted pretty well everything that we sell, and we 
can most likely help you avoid all the mistakes that we have made in the past, and share 
in a lot of our success. Evan

AISLE FOUR

LOBSTER ROLLS
$1499

EACH

We have one of my fave cheeses this week, 
Irish Cheddar with Chives. Quite sharp with 
an herbaceous nip from the chives. Perfect on 
a burger or in a salad. Reg. $5.99/100g

ALL 25% OFF

SAUSAGE
GUINNESS 

We’ve got some goodies from our 
good friends at Sable & Rosenfeld, 
who subscribe to our theory that 
booze can only make things better. 
We’ve got their line of ‘Tipsy’ BBQ 
Sauces: a smoky Whiskey Hickory, 
a spicy Rum Jerk flavour and to take 
a dish in an Asian direction, Sake 
Teriyaki (Reg. $7.99 each). We’ll 
also have their Cocktail Stirrers 
(Reg. $8.99 each), an elegant 
and tasty garnish for your drinks, 
available in Garlic Dill and Sweet ‘n 
Spicy! 

ALL 25% OFF

If you haven’t already heard...
we are hosting our 2nd annual 
Customer Appreciation BBQ Bash 
on Wednesday June 5th from 6:00 
pm - 9:00 pm. Come sip and savour 
the flavours of summer off the grill 
and learn a few culinary tips and 
tricks. We have also invited a few of 
our favourite suppliers to showcase 
their  summer’s best. On your way 
out, make sure to pick up a copy of 
our BBQ Grilling Guide for easy 
entertaining ideas and recipes. 
No need to RSVP, see you there!

VG BBQ LUNCHES
We’ll have our Big Green Egg fired up for 
lunch (11 am - 2 pm) every Friday and 
Saturday all summer long. Last week we 
served satays, but this week we’re going a 
little more traditional summer BBQ with 
our homemade burgers! We’ll have a choice 
between a Sirloin or Prime Rib Burger 
with all the fixings, Grilled Caesar, a side 
of Doreen’s signature Potato and Egg 
Salad and a glass 
of our homemade 
Strawberry . 
Lemonade all for...
And don’t forget we 
will also be serving up 
Peameal on a Kaiser 
on Saturday mornings.

$1200
COMBO

$699
EACH


