--------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------

CHRISTMAS DAY
CHAMPAGNE BRUNCH BUFFET

$75 PER ADULT $35 PER CHILD
11 AM -1PM, DECEMBER 25

............................ COLD STATION ........ccccvvimrininnnns v HOT STATION ..
GARDEN & CAESAR SALAD BAR BEEF & BARLEY SOUP
RAW KALE & CABBAGE SALAD HONEY GLAZED HAM

cranberry, pumpkin seeds, creamy vinaigrette

MISO GLAZED LING COD
VEGETABLE & TUNA ANTIPASTO

ROOT VEGETABLES & FINGERLING POTATOES
ARTISAN CHEESES

fruit preserves WHITE CHEDDAR MACARONI
CRAB CLAWS, PRAWNS, CLAMS ROASTED THYME SCENTED TURKEY
cocktail sauce, Tabasco, lemon cranberry stuffing, natural jus

SMOKED LOX & CANDIED SALMON
pickled red onions, capers and lemon

............................ FROM THE BAKERY ........c..ccecceverrinnens

DEVILED EGGS

CROISSANTS

............................ BRUNCH FAVOURITES ........c..ccccccervineen

DANISHES
BAKED QUICHES
florentine, lorraine STOLLEN
FREE RANGE EGG STATION PFEFFERNUSSE
sliced mushrooms, tomatoes, peppers, scallions, cheese,
ham, bacon SCONES
EGGNOG PANCAKES
seasonal fruit compotes, Canadian maple syrup, honey

............................ DESSERT STATION .............ccccccmmeeeen.

EGGS BENEDICT
traditional, smoked salmon, or spinach BELGIAN CHOCOLATE FOUNTAIN
CROQUE-MONSIEUR FRESH FRUIT & BERRIES
smoked ham, swiss cheese, béchamel

MARSHMALLOWS
POTATO ROSTI
CRISP DOUBLE-SMOKED BACON CHEESECAKE

YULE LOG

SEASONAL TARTS

STEAMED HAR GOW SHRIMP
HOLIDAY COOKIES
PORK SIU MAI

SHRIMP GYOZA
VEGETABLE SPRING ROLL

All prices are subject to applicable taxes and 18% gratuity. Menu items may be subject to change.
Please advise your server should you have any allergies or dietary requests.



