
Spring Meadow Tuscan Greens |  Classic Greek Garden Salad
 Traditional Caesar with Parmesan

 Bocconcini & Vine-Ripened Tomato Salad
 Fresh Tomato & Cucumber Salad

Smoked & Cured Fish Selection
 Domestic & Imported Artisan Cheese

 Pickled Garden Vegetables & Gourmet Relishes

Easter Brunch
Menu

Slow-Roasted Alberta Prime Rib with Natural Au Jus

Assorted Cakes | Fresh Berry Pies | French Pastries
 Classic Crème Caramel | Warm Peach Cobbler

 Espresso Cheesecake | Mango Cheesecake
 Strawberry Flambé over Vanilla Ice Cream

 Chocolate Fountain with Seasonal Fruit

B U N N Y ’ S  M O R N I N G  F A V O R I T E S
Freshly Baked Spring Pastries & Butter Croissants

 Brioche French Toast with Maple Syrup
 Fluffy Buttermilk Pancakes | Belgian Waffles with Whipped Cream

 Maple-Glazed Breakfast Sausage | Smoked Bacon
 Golden Country Hash Browns

 Farmhouse Scrambled Eggs and Classic Eggs Benedict with Hollandaise

G A R D E N  F R E S H  S A L A D S

S W E E T  I N D U L G E N C E S

Adults $55, Seniors $42, Children 6-13 $27, Children under 5 free
(Subject to 18% Gratuity and 5% GST)

Reservations are required.  Please call 403-207-8117.

T H E  E A S T E R  M A R K E T  T A B L E

T H E  H O L I D A Y  C A R V I N G

T H E  E G G  S T A T I O N
Made-to-Order Omelettes with your choice of Cooked Baby Shrimp, Diced Ham,

Mushrooms, Peppers, Diced Tomatoes, Green Onions, Mixed Cheese

S P R I N G  C E L E B R A T I O N  E N T R É E S
Baked Cod with Saffron Caper Sauce

 Braised Duck Leg with Saskatoon Berry Sauce
 Creamy Butter Chicken

 Biryani Basmati Rice | Duchess Potatoes
 Mushroom Ravioli with Garlic Alfredo

 Seasonal Spring Vegetable Medley

E G G S T R A  S P E C I A L  T E A  A N D  C O F F E E
Handpicked variety of fragrant teas & freshly brewed coffee

Sunday ,  Ap r i l  5  f r om 10am to  2pmt h


