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SUNDAY BRUNCH

CHEF - RANDY DUPUIS

‘Using the finest local and regional ingredients’

FROM THE BAKERY

Assortment of Freshly Baked Breakfast Breads and Pastries

SEASONAL GARDEN SALADS AND ANTIPASTO

Crudités with Garlic Buttermilk Dip and Roasted Red Pepper Hummus
Selection of Deli Meats

Imported and Domestic Cheeses

Marinated Mushrooms, Olives, Pepperoncini, Sweet and Sour Pickles,
Relishes and Preserves

Smoked Salmon

Pickled Onions, Chopped Egg, Capers

ENTREES

Traditional Hot Breakfast Favourites
Chilled Seafood

Chef’s Choice of Meat Entrée
Potato or Rice Dish

Seasonal Fresh Vegetables

FROM THE HEARTH

Carving Station Featuring Chef's Selected Roast of the Day
Fire Roasted Thin Crust Pizzas

Made to Order Omelettes and Belgian Waffles

PASTRIES

A Fine Selection of Desserts



