
Crispy Hashbrowns VE G

Classic Eggs Benedict
poached egg, lemon hollandaise, english muffin
CHOOSE BRAISED PORK / AVOCADO WHITE CHEDDAR V

BEVERAGES
Coffee  •  Tea  •  Juice  CHOOSE ORANGE / APPLE

SALADS & FRESH OFFERINGS
Cali Salad VE G
quinoa, chickpeas, red beets, mixed greens, edamame,  
tarragon dressing 

Crudité PLatter VE G
carrots, celery, cucumbers, pickled onions,  
mediterranean hummus

Charcuterie Board
mustard, pickled onions, mixed olives, pepper relish

BREAKFAST & BRUNCH ESSENTIALS 
Assorted Fresh Pastries V

Farm-Fresh Scrambled Eggs V G

smoked Bacon G

Maple Pork Breakfast Sausages

Buttermilk Fried Chicken
served with maple syrup

CHEF-ATTENDED STATIONS

V VEGETARIAN  G GLUTEN AWARE may contain traces of gluten  VE VEGAN 100% plant-based – may come in contact with non-vegan ingredients

Cheese Board V G (without crackers)

assorted cheeses, crackers, jam

Canadian Smoked Salmon

Seasonal fruit VE G 

Slow Roasted Bone-In Certified Angus Prime Rib
served with whipped garlic potatoes & roasted vegetables
Selection of CRAFT sauces & condiments – chimichurri, salsa roja, 
natural jus, fresh horseradish

Fat h e r s  Day  b r u n c h  B u f f e t


