
  
 

 
 

Mothers Day Brunch 
 

Sunday May 11th 2008 
 

STARTERS 

 

MAIN COURSE  

 

DESSERT 

 

 
 

Fresh muffins, 

Danishes, croissants, 

scones, jams, fresh 

fruits, yogurts, 

cereals 

 

 

Fresh seasonal berries 

with fresh whipped 

cream, assorted nuts 

and dried fruits 

 

 

Soup of the Day 

 

Farmers bacon and 

sausage, eggs benedict, 

French toast with 

cream, blueberry 

pancakes 

 

 

Salmon with flavored 

cream cheeses- capers-

gherkins- mini bagels 

 

 
 

Roast chicken breast 

with lemon thyme jus, 

new potatoes and you 

select toppings 

 

 

 

Oven Roasted Pork 

loin with home-made 

onion gravy and 

carved by chef 

 

 

 

Pan seared salmon 

filet with red wine 

glaze 

 

 

 

With each main course; 

 

Mashed potato 

Summer vegetables 

salads 

 
 

Our dessert table 

includes: 

 

Chocolate brownie 

Sunday with 

Vanilla Ice-Cream 

 

 

 

Fresh Apple Tart with 

Caramel Sauce on 

Puff Pastry 

 

 

French Bread and 

Butter Pudding 

 

 

English Lemon Tart 

in a Light Pastry with 

Berry Compote 

 

 

Trio of ice-creams 

 

Included for every guest is: 

A platter of freshly homemade baked scones, warm breads, 

preserves, tea and coffee 
 

Telephone 250 767 2525 to reserve …..Limited reservations available 

4 Courses 

Only 

$29 

 

Kids under 5 are free 

 

Limited Spaces  

Seating at  

 

10am-10.30am-11.am. 

1.00pm -1.30pm-2.00pm 

 

Gifts for all mums 

 

Wine tour 


