il EASTER

Easter Brunch
Sunday, March 31

Please call for reservations | 416 945 3323

Begin your Brunch From the Carving Board
Freshly Squeezed Juices, Sliced The King’s Traditional Beef
Fruits Wellington
Traditional Eggs Benedict Roof Top Honey Glazed Easter Ham
Omelets made to order Whole Roasted Leg of Lamb
Lemon Scented French Toast with Hot Entrées
Fruit Compote Spring Chicken Fricassee
Country Sausage and Smoked Maple Mustard Salmon
Bacon Fresh Pasta Creations
Freshly Baked Hot Cross Buns, Inspired Vegetarian & Vegan
Croissants, Danish and more Offerings

Fresh Pasta Creations
From the Cold Larder Inspi!*ed Vegetarian & Vegan
Smoked Salmon with Traditional Offerings )
Garnishes Sweet Endings
Plump Poached Shrimps, Scallops End your brunch with a visit to our
& Calamari Easter Inspired Sweet Table
Freshly Shucked Oysters Surrounded by an Array of
White Wine Steamed Mussels Chocolate, Chocolate
Vodka & Dill Cured Gravad Lax & more Chocolate.
Array of Antipasto, Asparagus $145 Adults, $73 children 3-12 (plus tax &
Mimosa, Spring Influenced Salads service charge)
Charcuterie Selection Complimentary for Children 3 & Under
Palettes of Imported and Artisanal From 10.30 am to 3.00 pm with last seating
Cheese at 1.30 pm.

Please call 416 945 3323 for reservation or email TO-FESTIVE@QOMNIHOTELS.COM
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