Mother’s Day

BRUNCH BUFFET

FRESHLY BAKED
BREAKFAST PASTRIES v
danishes, croissants,

chocolate dipped banana bread

DELUXE CEREAL BAR

milk, vanilla yogurt, greek yogurt,

soya & almond milk, house made granola,
special k, rice krispies, fruit loops,

sliced strawberries, blueberries, bananas,

dried cranberries, apricots, almonds, chia seeds

EUROPEAN BREAKFAST
CHARCUTERIE PLATTER
assorted meats, cheeses, grapes,
pickles, crackers & baguette

OMELETTE ACTION STATION

Have our Chef create your perfect omelette!
mans free range eggs, ham, baby shrimp,
blended cheddar cheese, feta, arugula,

bell pepper, green onion, mushroom

EGGS BENEDICT nF
BROCCOLI & CHEDDAR QUICHE v nF

CRISPY DOUBLE SMOKED BACON
‘ ; & PORK SAUSAGES b nF

FINGERLING HOUSE
HASH BROWNS v+ vD

S FRENCH TOAST v
caramel, chantilly whip

CRUDITES v+ v GF D NF
beet hummus dip

TEQUILA FLAMBEED PRAWN COCKTAIL
capers, onion, lemon, marie rose sauce

GREEN SALAD v+ vV GFD NF
balsamic, ranch & honey dressing,
carrot ribbons, cucumber,

cherry tomato, sunflower seeds

CAESAR SALAD
croutons, parmesan, lemon wedges, bacon bits

GREEK SALAD v+ v GF NF

PENNE PESTO SALAD v

ROASTED NEW POTATO SALAD v+ v GF D NF
WHITE WINE MUSSELS & COD Gr nF

CHICKEN BREAST nr
rosemary jus

CARVED ROAST ALBERTA BEEF
horseradish, assorted mustards

CARVED MAPLE GLAZED HAM
grilled pineapple salsa

SEASONAL BUTTERED VEGETABLES v GF NF
ASSORTED COOKIES, CAKES & SQUARES v

FRUIT KEBOBS v GF NF
minted yogurt

ENERGY BALLS v+ vGFD

PER PERSON
12 & UNDER $29.5 /5 & UNDER FREE

V+ vegan V vegetarian GF glutenfree D dairy free NF nutfree

STIRLING

< +GRILL & LOUNGE « +



