
J U I C E  B A R
Featuring Freshly made Smoothies

Orange, Apple, Ruby Red Grapefruit and Cranberry Juices

B R E A K F A S T  C L A S S I C S
House Baked Cinnamon Bun and Croissant, Selection of Cereals, 

House Blend Toasted Granola, Hot Oatmeal, Fresh Cut Fruit, Cottage Cheese,
Low Fat Yogurt, Fruit Preserves, Marmalade, Spreads

Scrambled Eggs, Bacon, Farmers Link Sausages, Potato Pancakes

Freshly Prepared Omelette and Egg Benedict Station

C A N A D I A N  C H A R C U T E R I E  F A V O U R I T E S
Classic Deviled Eggs, 

Variety of Canadian Cheeses,  Assorted Cured Meats,
House Smoked Lake Erie Pickerel and Georgian Bay Trout

F A R M H O U S E  S A L A D S  
Roasted Heirloom Beets and Freekeh Salad with Maple Vinaigrette (df)

Grilled Asparagus, Corn and Feta Salad with Charred Citrus Vinaigrette  
Haricot Vert and Yukon Potato Salad flavored with Fresh Dill and House Pickles (gf/df)

Ontario blend of Lolla Rossa, Baby Gem, Red Oak, Frisse tossed with ribbons of cucumber, carrots, 
easter baby radish, grape tomatoes, seedlings, roasted shallot vinaigrette (gf,df,v)

B R E A D  A N D  S O U P  S E L E C T I O N  
Artisan Bread and Savory Scones Basket, Lavash

Classic Canadian Maritime Chowder
Maple Candied Carrot and Curried Coconut Bisque (gf/df)

S E A F O O D  
Steamed PEI Mussels / Marinated Seafood Ceviche 

Chilled Argentinian Shrimp with Mignonette and Cocktail Sauce
Cedar Planked Atlantic Salmon with Lobster Infused Veloute Sauce

C A R V I N G  S T A T I O N  
Roasted Beef Striploin

Confit Brome Duck Leg paired with Clementine Roasted Breast 
Bone In Smoked Ham glazed with Kozlik mustard and local Maple syrup 

Braised Red Cabbage, Horseradish, Mustard, au Jus

C H E F  P R E P A R E D  P A S T A  A N D  D U M P L I N G
Choice of Perogies, Wild Mushroom Ravioli, Penne Pasta  (gf available)

Medley of Vegetables
 Truffled Mornay, Herbed Marinara or Pesto sauce

 S P R I N G  V E G E T A B L E S ,  G R A I N S  A N D  P O T A T O E S
 Baby Carrots with Orange and Tarragon Gastrique
Whipped Yukon Gold and Sweet Potato Mash (gf)

Chana Masala and Coconut scented Jasmine Rice (gf, df)
Asparagus drizzled with Pink Peppercorn Vinaigrette 

G R I D D L E  S T A T I O N  
Freshly Prepared Waffles

Rainbow Pancakes (gf pancake available)
 French Toast, Homemade Mini Donuts

Toppings of Fresh Berries and Berry compote, Maple Chantilly, 
Whipped Cream, Chocolate Sauce

D E S S E R T  D I S P L A Y
Assorted Easter inspired Mini Desserts

Build your own Cupcakes, Jello and Fresh Cut Fruits
Muskoka S'mores Bread Pudding, Mini Maple Creme Brulee

Freshly Brewed Coffee and Selection of Tea 

Brunch Menu
EGGSQUISITE EASTER 


