
assorted artisan bread

croissants, scones, mini muffins

hot cross buns

SOUP

CHEF’S MULLIGATAWNY

SALADS

NIAGARA SPRING MIX
with white balsamic vinaigrette

YUKON POTATO & EGG SALAD

HEARTS OF ROMAINE CAESAR SALAD

SAVOURY RICE SALAD
with black beans, cilantro, cumin vinaigrette

ANTIPASTO

ASSORTED RELISH DISHES
pickles, olives, marinated vegetables

CURED MEATS & CANADIAN CHEESES 

MARINATED SEAFOOD MEDLEY
with cold poached shrimp

SMOKED ATLANTIC FISH

HOT SELECTIONS

EGGS BENEDICT
with hollandaise sauce

BLUEBERRY PANCAKES
with White Meadows maple syrup & chantilly cream 

HICKORY SMOKED BACON 
& BREAKFAST SAUSAGE

ROASTED FINGERLING POTATOES
with carmelized onions & sautéed leeks

HONEY & SOYA GLAZED CHICKEN THIGHS

CRISPY TOFU
with sautéed vegetables

HOUSEMADE RICOTTA GNOCCHI
with gorgonzola cream sauce

BAKED ONTARIO TROUT FILLETS
with smokey beurre blanc sauce 

BASIL & GARLIC OVEN 
ROASTED VEGETABLE MEDLEY
with snow peas

YUKON GOLD MASHED POTATOES 

LAMB OSSO BUCCO

BONE-IN VIRGINIA HAM
with maple mustard glaze

CANADIAN ANGUS BISTRO CUT STRIPLOIN
au jusCARVING STATION

ASSORTED CAKES & PASTRIES

ASSORTED CHEESECAKES

ASSORTED PIES & SQUARES

WARM BERRY COBBLER

HOUSE-BAKED COOKIES

ASSORTMENT OF FRESH FRUIT

DESSERTS

CHILD 
UNDER 12

$1995 SENIOR 
60+

$3595ADULT $3995

Prices in Canadian funds exclusive of tax and service fees.

APRIL 17, 2022

EASTER BRUNCH
BY NIAGARA PARKS


