
The Frenchie Brunch
Brunch served with freshly brewed coffee, tea and apple juice.

Pastry Display (V)
house baked croissants | danishes | breakfast breads | loose 

butter | seasonal fruit preserves

Cold Buffet Station
Fruit Platters (vegan, GF)

sliced pineapple | honeydew | cantaloupe | oranges | berries | 
grapes

Watermelon salad (vegan, GF)
toasted coconut | fresh mint

Roasted root vegetables (vegan, GF)
sweet onions | red peppers | fresh herbs | white balsamic dressing

Spinach salad (vegan, GF)
red onion | strawberries | red grapes | poppy seed dressing

Four Whistle Farm tomato basil salad (vegan, GF)

Penne pasta salad (V)
Kalamata olives | sundried tomatoes | green onions | celery | 

parmesan cheese | sun-dried tomato vinaigrette

Italian Centre charcuterie board
local cured meats | cheeses | French baguette | mustard | crackers

Grilled sourdough bread (vegetarian)
ricotta cheese | heirloom tomato | mustard seed relish

Fruit and granola yogurt parfait (vegetarian)
ECC honey

Assorted individual fruit yogurts (vegetarian)

Classic shrimp cocktail (GF)
cocktail sauce | lemon wedges

Mother's Day Brunch



Hot Buffet Station
Traditional Egg Benedict

poached egg | hollandaise I English muffin

Alberta fresh scrambled eggs with yellow cheddar (V, GF)

Skillet style Erdmann’s breakfast potato (vegan)

French Canadian baked beans (gluten free, signature dish)

Applewood smoked bacon (GF, DF)

Locally sourced 24-hour baked sliced ham (GF, DF)

Chicken apple sausage (GF)

Pancakes with butter and maple syrup (vegetarian) 

Buttermilk fried chicken

Cream cheese and crab petit gateau
green onion | chipotle aioli

Sugar clustered waffles with maple syrup (V)

Cast iron roasted root vegetables (Vegan, GF)
red onion | lavender olive oil

Carving Station
24-hour oven roasted kosher salt crusted Alberta beef baron with 

red wine sauce (GF)

Chef Jason’s Dessert table
cakes | tarts | pastries | cookies | sweet verrines | warm bread 

pudding | fruit salad


