
 
 

MOTHER’S DAY BRUNCH 
 

Chilled Table  
prawns, clams, mussels, smoked and candied salmon platters,  

fresh shucked oysters, mignonettes, horseradish, lemon wedges, hot sauce,  
butter lettuce salad, rainforest salad, crudité, 

build your own parfait, smoothies 
 

Breads and Pastries 
a variety of fresh baked breads, croissants, cinnamon rolls, strudels, scones, 

homemade preserves, whipped brown butter, chantilly cream 

 
LIVE ACTION STATIONS 

 

Crepes 
made to order at this chef attended station  

whether you’re feeling like something savory or sweet,  
we have it covered! 

 

Get Cracking 
from custom made omelettes and scrambles to sunny side up or poached eggs,  

we can customize your eggs any way you want them 
 

Chef’s Butcher Block 
slow roasted prime rib, baked maple ham and crispy pork belly, carved to order 

complete with horseradish and house made mustards  
 
 

Interactive Dessert Experience 
chocolate fondue, house made chocolates, cakes, macaroons, and more 

 
 

 

$65.00/Person | $50.00/ Ages 65+ | $20.00 Ages 6-11 | Ages 5 & under free 


