CHRISTMAS &

Reservation NEW YEAR DAY

418 380-2638
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MORNING SECTION

Baskets of pastries
Fresh bread, butter & condiments
Mixed fruit bread
Yogurt & cottage cheese/ toppings
Fresh fruits & wild berries
Fruit salad
Fresh smoothie shooters/ served at the table
A ° Assorted fruit juices

e ° Coffee, tea

TERROIR SECTION

Classic mimosa eggs

Argentine shrimp marinated with preserved
lemon & fresh herbs

Coffee-crusted beef tataki
Assorted salads & toppings
Selection of charcuteries & terrines of the day
Smoked salmon & garnishes
Local cheese platter

Fresh figs & grapes
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BRUNCH SECTION

Creamy scrambled eggs

Eggs Benedict ‘Philly steak style’/ cream cheese,
mushrooms & onions

Yukon Gold potatoes sautéed with pearl onions
Healthy wrap/ egg whites, cottage cheese & spinach
Breakfast sausage & maple bacon
Braised ham with pineapple glaze
Maple waffles/ vanilla Chantilly cream & mascarpone
Classic French crépes
Chef’s mac'n’cheese gratin
Buttermilk fried chicken/ BBQ sauce

Salmon puff pastry/ dill beurre blanc
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Puff pastry braid with wild berries
& light cream

Tarts & cakes
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