PLACE
DUFFERIN



A LA CARTE

EGGS

TRADITIONAL 24

Eggs cooked your way, meat,
potatoes, beans, toasts and fruits

OMELET

Omelet with your choice of garnish
(ham & cheese or spinach & mushroom),
potatoes, beans, toasts and fruits

VEGETARIAN

Two poached eggs, grilled vegetables,
tomato pesto served with white beans puree

EGGS BENEDICT

Two poached eggs, ham, Hercule cheese,
hollandaise sauce, served on grilled English muffins

FLORENTIN EGGS BENEDICT

Two poached eggs, spinachs and onions,
fried capers, 1608 cheese, hollandaise sauce,
served on grilled English muffins

SMOKED SALMON EGGS BENEDICT

Two poached eggs, smoked salmon, fried capers,
hollandaise sauce, served on grilled English muffins

PLATES

MAPLE SYRUP CREPES

Thin crepes served with Monsieur Godbout
maple syrup and spiced apples

WAFFLES

Served with bananas,
chocolate ganache and pralines nuts

FRENCH TOASTS

Served with red fruits garnish and vanilla custard

CONTINENTAL
Pastrie, plain Greek yogurt and fruits

OATMEAL

Served with cooked apples, roasted mix nuts,
red fruits, chia and maple syrup

FRUITS

Seasonal fruits with maple sugar

PARFAIT

Greek yogurt, granola from Fourmi Bionique,
red fruits, pumpkin seeds and lemon syrup

CEREAL

Your choice of cold cereal
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BREAKFAST

BUFFET

Daily

$45 aquit | $22 children (6 to 12 years old)

If you are subject to food restrictions,

please advise us.

SIDES

PASTRIE UNIT OR BASKET

Croissant, chocolate croissant, danish of the day

MEAT

Bacon, ham or sausages

TOASTS

RIVIERA YOGURT
Plain, vanilla or fruits

FRESH FRUITS
Seasonal fruits with maple sugar

CREPE AND MAPLE SYRUP

B EVE RAG ES (included)

REGULAR COFFEE

SPECIALTY COFFEE

Espresso, Allongé, Cappuccino, Café au lait
LOT 35 TEA SELECTION
HOT CHOCOLATE

FRUIT JUICES
Cranberry, orange, grapefruit, apple

MIMOSA

"VENETIAN DRESS", PROSECCO,
TREVISO, ITALIE

ALEXANDRE MEA DEVAVRY, BRUT 1ER CRU,
CHAMPAGNE, REIMS, FRANCE
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