
THE EAST COAST  
KITCHEN PARTY

A SIGNATURE  
CULINARY EXPERIENCE

A celebration of maritime cuisine and culture



Join us at The Cannery Kitchen & Social for a lively east coast kitchen party like 
no other! Chef Jonathan Gushue of The Gate and Chef Emil Makhmudov of The 
Cannery will bring their culinary mastery to create an unforgettable evening 
filled with flavours, music, and the warm, welcoming spirit of Canada’s east 
coast. Experience a taste of the Atlantic with inspired dishes and celebrate in 
true kitchen-party style with friends, laughter, and local flavours. Enjoy live Celtic 
music from The Cannery House Band. This is a night you won‘t want to miss! 

Price: $100 per person (plus gratuity and tax) 

Date: Wednesday, March 5, 2025 

Seatings: 6 pm 

Location: 1550 Princess Street inside the DoubleTree by Hilton Kingston

For reservations:  

The Cannery Kitchen + Social

Event description

https://www.opentable.com/booking/experiences-availability?rid=1386205&restref=1386205&experienceId=373909&utm_source=external&utm_medium=referral&utm_campaign=shared
https://www.opentable.com/booking/experiences-availability?rid=1386205&restref=1386205&experienceId=373909&utm_source=external&utm_medium=referral&utm_campaign=shared


MENU

Chef – Emil Makhmudov

Seafood sharing board   
(cheese + cured meat alternative available upon request)

Chilled Nova Scotia lobster cocktail
// �Crispy fried crab & goat cheese croquette with arugula  & grilled pineapple

// Chilled poached shrimp with Bloody Caesar sauce

// Baked scallop Thermidor-style with mushrooms and leek

// �Beet-cured Atlantic salmon gravlax with pickled cucumber ribbons and 
horseradish dill cream

Appetizer  (family-style – one per two guests)

Chef – Jonathan Gushue

Grilled oyster with fennel purée and apple jelly   

Amuse 

Chef – Jonathan Gushue

“Jigg’s Dinner” 
Slow-braised brisket and pork belly with pot-roasted cabbage, dumplings, 
buttered new potatoes, and carrot and turnip gratin

Vegetarian option: coal-roasted mushroom with leek and cider vinaigrette

Main course (family-style) 

Chef – Emil Makhmudov

Brioche and brown sugar bread pudding with rum custard and stewed 
wild blueberry jam

Dessert



EMIL  
MAKHMUDOV 
Host Chef
The Cannery Kitchen & Social, Kingston

Chef Emil is originally from St. Petersburg. 
Classically trained in the culinary arts in 
Europe, he worked in several European 
Novotel hotels before moving to Canada 
in 2021. He was the executive chef at 
Bytowne Catering in Ottawa before 
moving to Kingston in 2023. 

lavish



JONATHAN 
GUSHUE  
	 Guest Chef
	 The Gate, Flesherton

Chef Jonathan Gushue has made 
a name for himself in the Canadian 
culinary scene as a culinary innovator. 
His newest restaurant, The Gate in 
Flesherton, Ontario, offers discerning 
diners a modern Mediterranean menu, 
inspired by the seasonal products of the 
surrounding Grey Highlands farmland.  

fresh


