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Buffet Favourites

BAKER’S BASKET v EGGS BENEDICT ROASTED BEETS cr
Assortment of freshly baked fruit With Canadian bacon and Medley of roasted root vegetables
Danish, scones, tulip muffins, fresh blood orange Hollandaise and red wine vinaigrette
croissants and banana bread sauce
G{#;‘enlfree rpufﬁns available GREEK SALAD GFv
wiITh prior nortice.
DEVILED EGGS With sweet peppers, cucumber,
Chef inspired kalomarta olives and feta cheese
SCRAMBLED EGGS cFDF
el COUNTRY STYLE AGRIA HASH ANTIPASTO oFDF
) BROWN POTATOES cForv Selection of smoked and cured
SPOLUMBO’S MAPLE With caramelized onions and meats, olives and pickles

AND BACON GFDF
ARTISAN CHEESES v

ASSORTED SUSHI ROLLS -

BELGIAN WAFFLES & AND NIGIRI With grapes, crackers
and baguette
PANCAKES :
, Soy and wasabi

Maple syrup, field berry compote
and freshly whipped cream SOUP DU JOUR

BUILD YOUR OWN SALAD BAR Purée of squash and corn soup
OMELETTE STATION GFDF Grilled vegetables, coconut, with sour créme drizzle

) ) dried fruts and more
With hickory smoked ham,

mushrooms, peppers, tomatoes,
cheese and fine herbs

Desserts and Beverages

DARK FRUITCAKE v GINGERBREAD EGGNOG CREME BEVERAGES
With marzipan BROWNIES, CANDY CARAMEL v Freshly brewed Verona Gold
ngNAERNPAEbIgéEI\IgIgI:¢R’ Starbucks coffee, Teavana
- teas, and a selection of
e bobbING JRISTMAS — MERINGUE PIE v A LLEBAUT MILK chilled fruit juices
v
: : CHOCOLATE FOUNTAIN v
With warmn Brandy Anglalse CHRISTMAS SPICED Selection of fresh fruit, Rice
CUPCAKE v Krispies, marshmallow
ASSORTED CAKES, With mandarin orange
& FESTIVE INSPIRED
COOKIES v
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V = Vegetarian VE = Vegan GF = Gluten-Friendly DF = Dairy-Friendly
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