
Sample  f rom our  f r e sh  sa lads

Mixed  s easona l  g reens  wi th  as sor t ed  dre s s ings
Caesar  sa lad  wi th  f r e sh ly  shaved  parmesan  and bacon

Brocco l i  sa lad  wi th  sundr i ed  c ranberr i e s ,
 a lmonds  in  a  c i t rus  dre s s ing   

Yam and l ent i l  sa lad  wi th  f e ta  and  ba l samic

Fre sh  s ea food  d i sp lay
Fre sh  baked  break fas t  pas t r i e s  

Charcuter i e  Board
Eggs  Bened ic t  wi th  our  own Hol landai s e  sauce

Bacon  and sausage
Hashbrowns

Gnocch i  wi th  roas t ed  but t ernut  squash  in  a  whi t e  
wine  c ream sauce  
Omele t t e  s ta t ion

Carv ing
Roas t  bee f  wi th  r ed  wine  sauce  and  hor serad i sh

Roas ted  Leg  o f  Lamb wi th  mint  sauce
Sample  f rom our  spec tacu lar  de s s e r t  tab l e  inc lud ing

Fre sh  made  app l e  c r i sp  wi th  vani l la  i c e  c r eam
Assor t ed  tor t e s

Fre sh  f ru i t
Compl imentary  Co lumbian  co f f e e  and  as sor t ed  t eas

Easter Brunch

$49 .95  per  adul t  p lus  HST,  $26 .95  per  ch i ld  6 - 12  p lus  HST,  Chi ldren  5  and
under  eat  f r ee .

An 18% gratu i ty  wi l l  be  automat i ca l ly  added  to  groups  o f  8  and  over .

To make  re s ervat ions  emai l  lauren@mil l c ro f t cater ing . ca

Sunday ,  March  3 1 s t ,  2024  
1 1 :00am Seat ing


