
Mother’s Day Champagne Brunch

Soup
Spiny lobster soup with truffle & brunoise potato

Salads
Granny Smith apple and cucumber salad

Asparagus with cracked pepper

Artichokes with grapes and red onions

New potatoes and whole grain mustard dressing

Tomato and crumbled blue cheese

Seasonal mixed greens with a variety of dressings and toppings

New Fashion Charcuterie
Cured meats and cheeses

Extra Virgin olive oil, sliced baguettes and crackers

Entrees
Lyonnaise potatoes with fresh herbs

Sautéed French beans and glazed carrots

Cauliflower polonaise

Chicken breast with artichoke and cherry tomato sauce

Mini strip steaks with sautéed mushrooms and fried onions

Carving
Salmon Wellington with Béarnaise sauce

Herb crusted leg of lamb with coconut mint jelly and mint demi glace reduction

Risotto Rice Station
Toppings of asparagus, mushrooms, artichokes, tomatoes

Chicken, lobster, shrimp and Parmesan cheese

Desserts
An array of local & international desserts to include:

Crepes with vanilla bean ice cream

Chocolate tart, parfaits and fresh fruit kabobs

Adults and children prices do not include a 15% service charge or 7.5% VAT. *Kids 5 years old or under eat free. 13 years and older pay adult price. 

Sunday, May 8        11 am - 3 pm

Adults $48 |  Kids (6-12) $27.50*


