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SATURDAY BRUNCH 

To Start 

HAND SQUEEZED ORANGE JUICE | MINERAL WATERS 

TINY SCONE SANDWICHES:                                                                                                                                                             

SMOKED SALMON+ LEMON HERB +SWEET ONION SPREAD                                                                               

CHOPPED EGG + CELERY + GHERKIN                                                                                                         

ALBACORE TUNA SALAD+ SLICED CUCUMBER 

 

CELEBRATION CHALLAH FOR BLESSING                                                                                                                                                            

TOONEY ROLLS FOR HAND WASH STATION                

 

PRE-SET ON TABLES 

HAND STRETCHED SUNFLOWER SEED CRISP BREAD| OLIVE + SAGE POTATO FOCACCIA 

BABA GHANOUSH| SORREL + CHIVE GREMOLATA| HUMMUS  

  

BUFFET 

SPRING SALAD OF GEM AND BIBB LETTUCE                                                                                                             

SHAVED RADISH| GREEN PEAS| PICKLED SHAVED CARROT| GRILLED KING OYSTER MUSHROOM| BRUNOISE 

CHALLAH CROUTONS| RHUBARB MAPLE VINAIGRETTE 

QUINOA LENTIL SALAD                                                                                                                                                     

FRESH ORANGE| MINT| SCALLION| RED PEPPERS| SHALLOT VINAIGRETTE 

AHI TUNA NICOISE SALAD                                                                                                                                                

DICED POTATOES| TOMATOES| CUCUMBER| BASIL| PITTED KALAMATA|  THIN SLICED ROMAINE|           

RED WINE HERB VINAIGRETTE 

ASIAN NOODLE SALAD                                                                                                                                      

STEAMED + CRUNCHY CHOW MEIN NOODLES| SHREDDED NAPA| CARROTS|  BEAN  SPROUTS| 

SCALLION| GINGER SOYA DRESSING  

 

CHEF CARVING WARM MONTREAL SMOKED MEAT                                                                                           

ASSORTED MUSTARDS| NEW + OLD PICKLES| SWEET + SOUR SLAW| COCKTAIL RYE BREAD 

GRILLED ROOM TEMPERATURE CHICKEN BREAST                                                                                                                        

MANGO +  ORANGE SALSA| TOMATO ONION CHUTNEY ON THE SIDE 
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POTATO AND CARAMELIZED ONION FRITTATA 

SPINACH AND WILD MUSHROOM FRITTATA 

ASSORTED GRILLED VEGETABLES                                                                                                                                        

RED + GOLD PEPPERS| EGGPLANT| ZUCCHINI| MUSHROOMS| SWEET POTATO|                                             

RED ONION| BALSAMIC VINAIGRETTE 

 

DESSERT 

BANANA SPLIT ÉCLAIR| PAREVE CHOCOLATE PRETZEL CHEESECAKE 

DAIRY FREE BUTTER CURRANT TARTLETS| LEMON MERINGUE TARTLETS 

SPICED RICE PUDDING + FRESH MANGO  

DOUBLE DARK CHOCOLATE BROWNIE| WHITE CHOCOLATE CRANBERRY BISCOTTI 

CHOCOLATE CHIP COOKIES| PASTEL DIPPED SUGAR COOKIES 

FRESH FRUIT SKEWERS 

 

COFFEE AND TEA SERVICE 

LEMON SLICES| HONEY| SUGAR CUBES| SOY MILK| SUGAR SUBSTITUTE  

 

 

  

 


