
S a t u r d a y ,  A p r i l  8  |  1 1 : 3 0  a . m .  t o  1 : 3 0  p . m .

H A P P Y  E A S T E R
Brunch Menu

FRESH MINT AND LEMON 
ICED TEA

 
SEASONAL SLICED FRESH  

FRUIT PLATTER
 

MUFFINS, CROISSANTS, 
HOT CROSS BUNS

 
IMPORTED AND DOMESTIC 

CHEESE BOARD
 

SMOKED SALMON AND 
PANZANELLA SALAD

 
MEDITERRANEAN EASTER 

SALAD 
 

GREEN PEA FLAN WITH 
PARMESAN AND PEA SHOOT 

SALAD IN SAFFRON 
CITRONETTE

 
SPRING GREENS WITH 
ASSORTED DRESSINGS

 
 
 
 

C O L D  B U F F E T  
 

H O T  B U F F E T

CLASSIC EGGS BENEDICT
 

SCRAMBLED EGGS WITH CHEESE 
AND CRÈME FRAICHE

 
BACON AND FARMER SAUSAGES 

 
HASHBROWNS

 
BRAISED BEEF TORTELLINI IN A 

BASIL TOMATO CREAM SAUCE
 

CARVING STATION FEATURING  
EASTER HAM

 
BANANA BREAD FRENCH TOAST 

WITH FRESH CREAM
 

BUTTERMILK PANCAKES WITH 
CONDIMENTS

 
 
 
 

D E S S E R T

PLEASE ADVISE YOUR SERVER OF ANY FOOD ALLERGIES OR CONCERNS. GST 
NOT INCLUDED. PRICES DO NOT INCLUDE GRATUITY. 18% GRATUITY ADDED 
TO GROUPS OF 8 OR MORE.

CARROT CAKE
 

CUPCAKES
 

LEMON MERINGUE  
ROULADE WITH ITALIAN  

BUTTERCREAM (GF)
 

CHOCOLATE BROWNIE
 

FUNNEL FRIES IN 
CINNAMON SUGAR

 
EASTER CANDY STATION

$ 3 4  /  A d u l t
$ 1 3 . 5 0  /  C h i l d r e n  6  t o  1 2

C h i l d r e n  5  &  u n d e r  a r e  f r e e

COFFEE & TEA INCLUDED


