
BAKING?
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$299
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4476 16th Ave. (Just W. of Kennedy) 
 905-940-0655

Hours: Mon. ~ Fri. 8:00-8:00 | Sat. 8:00-6:00 ~ Sun. 9:00-6:00

 www.thevillagegrocer.com

SPECIALS IN EFFECT FROM THURSDAY TO CLOSE, SUNDAY JUNE 30

twitter.com/villagegrocer  
facebook.com/thevillagegrocer.unionville  
instagram.com/thevillagegrocer

LUNCH?

EVAN’S 

This is our housemade Warm-Smoked Salmon (not to 
be confused with lox) that we make with our Jail Island 
Salmon, slow-smoked over oak until it’s cooked, so it flakes, 
rather than slices. The story here is that we had a customer 
at the old store who used to go fishing in Alaska, and he 
sent us a few sides to do something with and surprise him. 
In typical Evan fashion, he used it as an excuse to go over 
the top and he purchased a smoker. We’ve 
been smoking salmon at least three times a 
week in our kitchen ever since. 
Reg. $6.99/100g

CHEESE PLEASE!

We’ll have a variety of our Marinated Chicken Breasts this 
week. Teriyaki, Hyatt (a curried BBQ sauce, my fave!) and the 
ever popular, Maple Mustard. These will also be available ‘au 
naturel’ if you prefer! Reg. $12.99/lb

We have all sorts of Canadian-made faves this week. Let’s 
start with Kawartha Dairy Ice Cream. As long weekends 
aren’t a reality for me, I thought I’d bring the cottage 
life to me by putting one of my favourite ice creams (all 
flavours) on special.  Reg. $9.99/container
Next up, Aunt Sarah’s Buttercrisp. Mapley-peanuty 
goodness enrobed in dark chocolate. This is one of my 
favourite snacks at the store from the good folks at Aunt 
Sarah’s. Reg. $9.99/box
We’ll also have Hardbite Chips. These are my favourite 
potato chip that we sell. Produced in Tofino, BC, they’re 
thick cut and liberally seasoned. They’re downright 
addictive! Both the Salt and Vinegar and the BBQ are 
impossible to stop eating. Reg. $3.99/bag
Another  cottage country classic, Muskoka Springs Ginger 
Ale. Very dry, just the right amount of gingery punch, 
produced in Muskoka, best enjoyed on a dock. We’ll have 
their Cream Sodas, as well. Reg. $9.99/4 pack
And of course, we’ll have Maple Leaf Cream - Filled 
Cookies. Awesome leaf shaped cookies sandwiched between 
a maple cream filling. So delicious! Reg. $5.99/box

Very mildly seasoned, this is essentially all the 
juiciness and balanced seasoning or our stuffed 
pork loin roast stuffed inside a sausage link. 
Reg. $6.99/lb

The produce terminal is by-and-large a very 
generational place. You see a lot of father-son duos 

down there making the rounds, picking the fruits and 
vegetables from suppliers and farmers who’ve also taken up 
their family’s mantle. Shane and his father Peter of Singh 
Farms in Holland Marsh provide us with our lettuce, 
carrots, beets, radishes, kale and fresh herbs in season. 
Aside from being an excellent farmer producing top notch 
product, Shane is maybe the nicest man alive and will bend 
over backwards to help you out in pinch. Every time we’ve 
put this on special in past years I’ve woefully underestimated 
the quantities and have had to send him a 911 call for more 
romaine which he’s been more than happy to oblige us, 
which I’m sure has nothing to do with the 
ribeye steaks I bribe him with. These heads 
are huge, crisp and a steal this week. 
Buy One, Get One Free. 

This week we’re doing Grilled Sirloin 
and Portabello Panini. We grill 
thickcut steaks on our Big Green Egg 
and then handcarve them in our café, 
with slices of portabello mushroom, 
crispy onion straws and arugula in soft 
paninis with a roasted garlic aioli. The 
first time Evan had one, he went so 
absolutely nuts about it, he went on the 
PA and proclaimed it’s 
the best sandwich he’s 
ever had!  Featured at:

$399
EACH

CHICKEN BREASTS

25%
OFF

25%
OFF

25%
OFF

Yes, these were on special last week, but I couldn’t help but 
feature them again, they really are the best! You may have 
noticed the monumental display/shrine of Nectarines 
that’s been up for the last week or so. Takes me a 
good hour each afternoon to fill and properly 
rotate and I sing the virtues of these nectarines 
to just about everybody who walks by. Pretty 
much anybody who’s taken a chance on these 
has been back for repeats. Understandably so, 
these are out of this world juicy, I guarantee 
you’ll be wiping your chin, with 
sweetness to match. This is the 
last of this variety for the year, 
so stock up. Featured at:

WHAT’S FOR

BLUEBERRIES 

WHAT’S 

BOTH 25% OFF

ALL 25% OFF

AISLE FOUR

HONEYBLAZE NECTARINES I’m a big fan of Arctic Char, I find a fillet is usually the perfect 
size for two people, making it the perfect choice for date night. 

I’ve been a bit of a fanatic of grilling on the wooden plank 
recently and this is a fish that lends itself perfectly to this 

treatment. Marinate it in our maple mustard marinade 
(the gentlemen behind the meat counter will be 

happy to oblige) with a squeeze of lemon and cook 
it on a soaked plank on a hot grill for 15 minutes, 
and prepare to enjoy impossibly 
moist, tender, deliciously smoky 
fish.  Reg. $24.99/lb

SMOKED SALMON

From Quebec, the Bête-à-Séguin, 
produced on Isle-aux-Grues in the 
St. Lawrence, a surface-ripened 
cheese with a funky, buttery flavour. 
We’ll also have Mattagami Cheese 
from Fromagerie Kapuskoise in 
Eastern Ontario. After doing some 
research, I learned that the guy who 
made the cheese was on vacation in 
Asia and found himself homesick 
for cheese. Upon returning home 
he learned how to become a master 
cheesemaker, training in Quebec 
and France before opening his own 
Fromagerie. This Mattagami cheese 
is spectacular, a mild flavourful 
cheddar, worth picking up a piece of 
for sure. Both Reg. $8.99100g

Canada Day Cake – My favourite way 
to show love for my country comes 
in the form of eating cake. We’ll be 
decking out these cakes in white and 
red and masking them in a maple icing.  
Reg. Sm: $19.99 and Lg: $29.99 each
Strawberry Trifle – Keeping in the 
red and white motif, we’ll have a 
strawberry trifle. Layers of fresh local 
strawberries, whipped cream, vanilla 
custard and white sponge cake. 
Reg. $7.99 each
Nanaimo Bars – The classic Canadian 
dessert! Chocolate and coconut base 
covered with a sweet layer of custard 
topped with dark chocolate glaze. 
These are still made the same as Doreen 
made them 50 years ago.
Reg. $12.99/pan
Maple Pecan Shortbread – Our 
buttery, flaky shortbread with maple 
syrup folded into the batter, studded 
with pecans. Reg. $9.99/container

Maple Mille Feuille - A maple 
custard topped with candied pecans, 
sandwiched between two 
layers of our incredible 
homemade puff pastry. 
Featured at:
Maple Apple Danish – These are very 
similar to  caramel 
apple Danishes, but 
very maple forward. 
Featured at:

We’ll kick it off with one of my 
mother’s recipes, Cathy’s Corn 
Salad. We’ll be grilling corn on our 
Big Green Egg to give it a smoky 
dimension that really just turns an 
already great salad into something 
that’s out of this world,  along with 
diced onions, plum tomatoes and 
basil in a rice wine vinaigrette. 
Reg. $2.99/100g
Although summer has finally arrived, 
we’ll have our Spring Vegetable 
Chowder loaded with carrots, celery,  
corn  and peas. Reg. $8.99/900ml 
We’ll also have our Chicken 
Cacciatore. Chicken breast simmered 
in tomato sauce with onions, peppers 
and tomatoes. Reg. $14.99/500g
We had a few ripe pineapples sitting 
in the produce area that Kulam 
scooped up and whipped up this 
delicious Pineapple Rum Salsa. 
Similar to our mango salsa but 
with a boozy kick, pairs brilliantly 
with chicken, pork and pretty 
much all seafood.  Reg. $5.99/jar
Lastly, we’ll have our Caesar Salad 
featuring Doreen’s famous Caesar 
dressing. Reg. $10.99/container

We’ll have all of our Spring Rolls 
on special this week. 
Shrimp and Mango, 
Chicken & Black 
Bean, Mushroom. 

DELI?AT  THE
WHAT'S

ARCTIC CHAR

These blues out of New Jersey are quite 
sharp. They’re sweet, crunchy and they’re 
best enjoyed by the handful. Featured at:

$450
EACH

ROMAINE

THE RETURN OF..... 

WHAT’S
ON THE

GRILL?
We’re doing a pair of BBQ staples this 
Friday and Saturday (11am-2 pm), our 
Sirloin Burgers and as it’s Canada 
Day, Peameal Bacon on a Bun. You’ll 
get your choice of either, a side salad of 
locally grown organic Lovely Lettuce 
from our friend Sandy up the street, 
tossed in a Lemon Basil Dressing and  
  a drink for… $10

ALL 25% OFF

While supplies last!

MARINATED 

SINGH FARM  
BUY ONE, GET ONE FREE! 

ALL 25% OFF$899
EACH

SAUSAGE
SAGE & ONION

CLOSED MONDAY JULY 1ST - CANADA DAY!


