
Garden Brunch
M O T H E R ’ S  D A Y

B O U R S I N  M A S H  M A R T I N I  B A R

Yukon Gold Mash With Boursin

Garlic Shrimp Braised Short Rib Chef-Inspired Savoury Toppings

C O A S T A L  G A R D E N  S E A F O O D  D I S P L A Y

Steamed Mussels Littleneck Clams Smoked Atlantic Salmon

Shrimp Cocktail Shooters Seafood Hors d’Oeuvres Champagne Mignonette

Grilled Lemon Spicy Caesar Pipettes 

S P R I N G  S A L A D  C O L L E C T I O N

Strawberry Spinach Classic Caesar Heirloom Tomato & Whipped Feta 

S P R I N G  G A R D E N  V E G E T A B L E  P L A T T E R 

Roasted Baby Carrots Grilled Asparagus 

B E E T  G A R D E N  P A S T A  S T A T I O N

Fresh Pasta in Beet Purée, Garlic Butter & Cream

G A R D E N  S W E E T  P A N C A K E  D I S P L A Y 

Mini Filled Pancakes with Sweet Creams & Fruit

G A R D E N  F R U I T  C O U P E  B A R 

Seasonal Fruit Coupes Yogurt & Topping Bar

S W E E T  G A R D E N  F I N I S H I N G  S T A T I O N 

Assortment of Desserts 

G A R D E N  E G G S  B E N E D I C T  S T A T I O N

Crispy Potato Rösti Herb Buttermilk Biscuit 

Smoked Salmon, Prosciutto, or Grilled Tomato & Spinach Hollandaise: Classic, Lemon Dill,  Chipotle 


