
 

 

 

 

Mother’s Day Brunch 
 

Slow Roasted Alberta Prime Rib. 

Carved Festive Ham with Maple Dijon Glaze  

Korean BBQ chicken 

Steamed salmon filet in orange basil beurre blanc. 

Chef’s Selection of fresh Seasonal Vegetables 

Bowtie pasta with crab and shrimp in avocado cream sauce. 

Sesame-cashew fried rice 

Hash Brown Potato 

Bacon and Sausages 

Eggs Benedict 

French toast  

Scrambled Egg station  

Selection of Hot Peppers Olives and Pickles and Relishes 

Basket of Freshly Mixed Greens with Choice of Dressings 

Caesar Salad with Fresh Seasoned Croutons and Parmesan Cheese 

Orzo salsiccia with sundried tomato and pesto 

  Country Potato Salad 

Marinated green shell mussels 

Chilled prawns with mango chili sauce 

Fresh Sliced Tomatoes & cucumber with balsamic Dressing 

Assorted Muffins, Danish, Dinner Rolls and Fancy Breads with Butter 

Fresh Fruit Platter 

European Cheese Board 

Variety of Fancy Cakes 

Assortment of Pastry, Pies, Squares and Cookies 

Freshly Brewed Coffee, Traditional & Herbal Tea 

      

    $26.95 Per Person 

    $18.95 Teens and Seniors  

    $13.95 Children(6-12)  

Children under 5 free 

 

 

A 15% service charge will be added to groups of 8 or more. 
 

Service Charge and applicable taxes not included 

 

           


