
P R E S E N T E D  B Y  H O O - E - V E R  D U N  I ?  M Y S T E R I E S

I N C L U D E S  A  F O U R  C O U R S E  D I N N E R

R E S E R V E  T O D A Y :  

C A L L  9 0 5 - 3 5 7 - 1 0 0 0

B O O K  O N L I N E  A T  H T T P S : / / T H E K A S B A H . C A /

6 1 3 0  D U N N  S T R E E T ,  N I A G A R A  F A L L S ,  O N T A R I O  

* T A X E S  A N D  G R A T U I T Y  E X T R A

Everyone's a suspect

The Kasbah Mediterranean’s 
Murder Mystery Dinner & Show

April 22, 2026 at 6 pm
$50 per person*

W H O  W I L L  B E  T A S T I N G  T H E
B I T T E R  G R A P E S  O F  W R A T H



Min i  P i s tach io  Baked  Br ie

M in i  Baked  Goat  Cheese  D ip

Min i  Mezes  P late

A P R I L  2 2 ,  2 0 2 6  -  $ 5 0  P E R  P E R S O N *

6 1 3 0  D U N N  S T R E E T ,  N I A G A R A  F A L L S ,  O N T A R I O  

* T A X E S  A N D  G R A T U I T Y  E X T R A

The Kasbah Mediterranean’s 
Murder Mystery Dinner Menu

S T A R T E R  ( C H O I C E  O F  O N E )

S O U P  O R  S A L A D  ( C H O I C E  O F  O N E )

French  On ion  Soup  

Butternut  Squash  Soup

Sp inach  Goat  Cheese  Sa lad

E N T R É E  ( C H O I C E  O F  O N E )
A l l  S e r v e d  w i t h  R o a s t e d  P a r i s i e n n e  P o t a t o e s  &  s t e a m e d  v e g e t a b l e s

Med iterranean  Stuffed  Ch icken

Pork  Tomahawk

8oz  Top  S i r lo i n  Steak

Gr i l l ed  Sa lmon  w i th  creamy d i l l  sauce

Eggp lant  Parmig iana   

D E S S E R T

Dessert  Tr io :
T i ramisu ,  Crème Brû lée  &  Panna  Cotta  

Coffee  or  Tea

A l l  S e r v e d  w i t h  T o a s t e d  P i t a  B r e a d


	The Kasbah Mediterranean’s  Murder Mystery Dinner & Show April 22, 2026 at 6 pm $50 per person*
	WHO WILL BE TASTING THE BITTER GRAPES OF WRATH

	Everyone's a suspect
	PRESENTED BY HOO-E-VER DUN I? MYSTERIES INCLUDES A FOUR COURSE DINNER
	RESERVE TODAY:  CALL 905-357-1000 BOOK ONLINE AT HTTPS://THEKASBAH.CA/


	Copy of April 22 Murder Mystery .pdf
	The Kasbah Mediterranean’s  Murder Mystery Dinner Menu
	STARTER (CHOICE OF ONE)
	Mini Pistachio Baked Brie Mini Baked Goat Cheese Dip Mini Mezes Plate

	SOUP OR SALAD (CHOICE OF ONE)
	French Onion Soup  Butternut Squash Soup Spinach Goat Cheese Salad

	ENTRÉE (CHOICE OF ONE)
	Mediterranean Stuffed Chicken Pork Tomahawk 8oz Top Sirloin Steak Grilled Salmon with creamy dill sauce Eggplant Parmigiana

	DESSERT
	Dessert Trio: Tiramisu, Crème Brûlée & Panna Cotta  Coffee or Tea
	APRIL 22, 2026 - $50 PER PERSON* 6130 DUNN STREET, NIAGARA FALLS, ONTARIO  *TAXES AND GRATUITY EXTRA





