ABERCORIN ININ

Brunch:
(Minimum of 40 people)

Fresh Fruit Juices
Assorted fresh baked Danishes, Croissants, and Muffins
Butter and Preserves

Fluffy Scrambled Eggs
Sausage Links & Country Bacon, Home Fried Potatoes,

Chef’s Soup of the Day
Assorted Freshly Baked Breads

Tossed Baby Greens
Fruit Salad
Cold slices of Smoked Meats
Canadian Cheeses
Smoked Salmon

Choose Two (2) of the Following Hot ltems:
a) Sliced White & Dark Roasted Turkey with Dressing
b) Sliced Honey Ham with Pineapple Sauce
c) Lasagna — Meat or Vegetarian
d) Pan Roasted Wild Salmon with Lemon Shrimp Sauce
e) Ginger Garlic Chicken Stir Fry

Medley of Seasonal Fresh Vegetables with Rice Pilaf
Or Potatoes

Assorted Squares, Cakes and a Fresh Fruit Platter
Freshly Brewed Regular or Decaffeinated Coffee
A selection of Imported and Herbal Teas

Options:
Additional hot item

One Whole Poached Salmon
Chef Carved Roast Hip of Beef
Add Yogurt for 1.00 per person
Add Banana Bread or Cookies

*Buffet Style served to minimum of 40 people
Special quotations can be provided within your budget

Prices do not include applicable taxes or 15% gratuity charges and are subject to change
without notice



