
S A L A D  D I S P L A Y
Organic Mix Baby Greens & Citrus Dressing

Caesar Salad
Shrimp & Avocado Salad, Greens, Goat Cheese, Radish, Hard Boiled Eggs, Bacon

Greek Salad, Lemon Thyme Dressing
Red Onion, Bacon Potato Salad, Sour Cream Dressing

P L A T T E R  D I S P L A Y
Assorted Sushi Display

Avocado Toast, Grilled Focaccia, Sliced Tomato, Garlic and Arugula
Marinated Grilled Zucchini, Peppers, Roasted Cauliflower, Sherry Glaze

Charcuterie: Calabrese, Salami, Smoked Turkey, Ham, Pickled Baby Carrots, Asparagus
Chilled Mixed Seafood, Clams, Prawns, Marinated Mussels and In-House Smoked Salmon

H O T  I T E M S
Scrambled Eggs with Clipped Chives & Cheese, Bacon, Sausage, Crushed Baby Red Potato

Hash
Waffles, Whipped Cream, Strawberry Compote, Quebec Maple Syrup

Traditional Eggs Benedict
Live Egg & Omelet Station

Seasonal Vegetable Medley
Steamed Basmati

Butter Chicken, Grilled Naan
Salmon, Mushrooms, Spinach, Wrapped in Puff Pastry, Citrus Cream Sauce

C A R V E D
Roasted AAA Top Round, Grainy Dijon, Horse Radish, Red wine Jus

K I D S  S T A T I O N
Chicken Fingers and Fries

Mini Cheese Pizza, Mac and Cheese
Jello, Cookies

D E S S E R T
Mini Selection of Tiramisu, Milk Chocolate Mousse with Sponge Toffee

 Cheesecake
Trifle

 Fresh Fruit

A D U L T S  $ 5 5 . 0 0
 K I D S ( 4 - 1 2 )  $ 2 8 . 5 0  

M O T H E R ’ S  D A Y  B R U N C H
B U F F E T  2 0 2 6

P R I C E S  D O  N O T  I N C L U D E  T A X  A N D  1 7 %  G R A T U I T Y

P A R T I E S  O F  7  O R  M O R E  W I L L  B E  L O C A T E D  I N  T H E  P A N O R A M A  R O O M
P A R T I E S  O F  6  O R  L E S S  W I L L  B E  L O C A T E D  I N  T H E  G A R D E N  R O O M

E M A I L  K H O O G W A T E R @ H A Z E L M E R E . C O M  O R  C A L L  6 0 4 - 5 6 0 - 8 5 1 1  T O  R E S E R V E


