
CHEF-ATTENDED ACTION STATIONS
Vadouvan-spiced slow roasted A A A prime rib  

with smoked leek and orange demi-glace    

Omelette made to order with a selection of toppings 

Dutch crêpes station with a selection   
of compotes and toppings 

Pasta station with an assor tment of pasta and toppings 

COLD SELECTIONS
Assorted cheese and ar tisan bread display 

Selection of North American and European cold cuts 

Individual crudité cups with avocado chimichurri crema   

Spring mix, vegetable ribbons with assor ted dressings 

Sesame roasted cassava, mango, purple cabbage, green 
pepper, and broccoli with Thai lime vinaigrette   

Orzo, chickpea, feta, and radish salad  
with creamy ponzu dressing 

Arugula, roasted fennel, orange, and tomato caprese salad  
with balsamic vinaigrette 

Falafel, roasted zucchini, and toasted couscous salad  
with sumac, lemon and garlic vinaigrette 

Seafood and chow mein noodle salad 

Harissa, honey and lime marinated shrimp   

Peruvian aji amarillo citrus marinated mussels   

 Basil and strawberry smoked salmon   

HOT SELECTIONS
Eggs Benedic t 

Smoked bacon and chicken chorizo sausage 

Brioche tiramisu-style French toast 

Scrambled eggs with chives 

Caramelized onion and brie potato galet te   

 Tandoori 9-cut chicken    

Steamed basa with lemongrass mango sambal curry 

Crispy hash browns   

Maple roasted vegetable medley   

DESSERT
Assor tment of house-made desser ts 

Chocolate fountain with shor tbread cookies and diced fruits 

Fresh-cut seasonal fruit plat ter

M O T H E R ’ S  D A Y  B R U N C H  M E N U

Cof fee & tea are included


