


Maple Products

Sugar Moon Farm
is a working maple farm
and woodlot. We produce
quality food in a manner
that supports local
agriculture and community;,
and respects land and
water. To this end, we buy
locally, use a composting
system for our public

Sugar Moon \ 'l washrooms and employ

Native American name for drafi h
the sugaring season, the ralt horse power on

month of freezing nights: - our farm.

SUGAR MOON FARMI

Maple Products & Pancake House

& warm days usually PR e Maple Shop
coinciding with March/April.
(also called Maple Moon) . Pancake House

Check out our
Maple Store for all kinds
of quality maple products

Scott making maple syrup

& regional maple gift items.
Sugar Moon Go to our website for year =
Farm round visits to our Maple

Store www.sugarmoon.ca

Chef’s Night at Sugar Moon

Sugar Moon Farm began
in 1973 as Boondock
Maple Products, owned

’ 3

and operated by Bob e A Maple Dining Experience
Williams. In 1994, we

commenced a 2-year springtime tradition of

apprenticeship learning creating maple syrup over

the craft of maple a wood-fired evaporator,

sugaring. Today we are fueled with mountain == '_/ /{/ ]
proud to continue the hardwood. h 7 r y=-
Kalina serving wholegrain buttermilk pancakes

Maritime Tradition with a Gourmet Twist

Whole-Grain Buttermilk Pancakes & Waffles with
100% Pure Maple Syrup

Fresh Biscuits & Maple Butter _,ﬁ,.,-'vﬁ-;ﬁ;\ Chefs Mike Hubley, Michael Smith and Craig Flinn

Fresh Local Sausages - Throughout the year the Maritime’s Finest Chefs come
to Sugar Moon to showcase their talents. Join us for
) a perfect night of live music, choice wines, exquisite
Organic Coffee food and a chance to meet the region’s most talented
Maple Desserts & Homemade Ice Cream and more... culinary artists.
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Sugar Moon Maple Baked Beans




