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SALAD
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- BUILD YOUR OWN:

g Spring Mix, Romaine & Spinach, Greenland Garden's Cherry Tomatoes And Cucumbers, Snap Peas,

Crunchy Fresh Radishes, Candied Nuts, Marinated Artichoke Hearts, Goat Cheese Truffles.
Raspberry Chipotle Vinaigrette, Coconut Lime Dressing, Jalapeno Ranch Dressing

SALAD BAR:
Grilled Peach And Bocconcini, Peppery Arugula & Aged Balsamic
Asparagus And Prosciutto, Mix Greens, Lemon Infused Ricotta Cheese And Toasted Pine Nuts
Miso-Glazed Eggplant, Soba Noodle, Slice Cucumbers, Scallion, Ginger Dressing, Sesame Seeds
Spiced Tofu, Edmame, Corn, Whey Broth, Pistachio Gremolata

ON ICE

/ s ' Lucky Lime Oysters, Poached Shrimp, Mussels & Clams

! Ve - Served with Cocktail Sauce, Mignonette Sauce, Lemon Wedges, Horseradish,
: .& Hot Sauce, Minced Shallots, Tabasco Sauce
A

Smoked Salmon Bar
Served with Bagels, Cream Cheese, Lemon Slice,
Capers, Scallions, Pickle Onions
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[ ,} CHEESE & CHARCUTERIE
/
/ Selection Of Local & International Cheese & Charcuterie,
/ Baked Brie With Saskatoon Berry Compote,
=

Honey Comb, Grapes, Nuts, Dry Fruits, And Selection Of Breads

CLASSIC BREAKFAST

Bread Rolls & Croissants
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y Special Mother’s Day Breakfast Pastry

¥ “Lox"ury Benedict
{2 % - Served with House Smoked Sockeye Gravlax, Poached Eggs, English Muffin,
§ § Fresh Fennel, Béarnaise Sauce,

t;" ./ Breakfast Sausage & Bacon
IR Yogurt Parfait-Granola
55 Served with Sunflower Seeds, Honey, Berries & Dice Mango
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ARTISAN TARTINE CREATION

/ Tea Smoked Salmon & Cream Cheese
j Brie, Fig Jam, And Prosciutto

B Ricotta, Honey, & Pear

. Mushroom, Thyme and Gruyére
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-z';,..,. WAFFLE STATION

Wil
%i{ Freshly Cooked Waffles
! b - Toppings:
: By Fresh Ricotta Cheese, Raspberry Goat Cheese Spread,
- 3 Grilled Spiced Pineapple, Caramelized Bananas, Candied Bacon,

Blueberry Salsa, Whipped Honey Butter, Berry Compote

Sauces:
Maple Bourbon Syrup
Vanilla Bean Custard
Salted Caramel Sauce
Coconut Whipped Cream

CHEF-ATTENDED CARVING STATION

Carved CAB Prime Striploin
Served with Yorkshire Pudding, Red Wine Jus, Horseradish Cream, Chimichurri Sauce

Salmon Papillote
Served with Citrus Beurre Blanc and Dill Cream Sauce

HOT STATION

Chicken Milanese, Parmesan, Arrabbiata Sauce & Basil Pesto
Sautéed Mushrooms, Roasted Parsnip, Sweet Potato Purée & Walnut Kale Pistou
Potato Gratin with Onion & Cheddar Cheese
Buttered Green Bean Almandine & Glazed Carrots

i ' \ N DESSERTS

Passion Fruit Panna Cotta
Cherry Pie
Truffle Royal Torte

. Black Forest Cake
e Baklava Cheesecake
J 3 Sticky Toffee Pudding with Caramel Sauce

}VQ FEATURED CHOCOLATE FOUNTAIN:
Selection of Seasonal Fruits, Blondies and Marshmallows
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