WEEKEND BRUNCH

~ NON ALCOHOLIC BEVERAGES ~
fresh brewed coffee

IR Rk

selected organic teas
EERHER

freshly squeezed juices
MR

soft drinks

e

~ ANTIPASTO TABLE ~
hickory ham cooked ham
FRFIKER ~ FEEX
assorted seafood salad
ENREIBE R
assorted sushi ~ assorted sashimi
BESRHHE  BELRRHHE
tuna salad ~ smoked salmon
SRR ~ EEEE R
marinated fish
S IEag
marinated bell peppers and eggplant
PR VR AR A8 I
potato salad - goose liver paté
BESEDRL ~ FEHBITE
assorted cheese platter
EEfR S EE R A

~ CARVING ~
roast beef with gravy and
mashed potatoes
KBRS RIT IR R ERER
roasted honey glazed pork loin with
dijon mustard sauce

BRI 5 B AR R

~ DESSERTS ~
selection of home-made pastry

B EHES

cheese cake

=R

assorted seasonal fresh fruits

FHIKRE

~ MAIN COURSE ~
4 oz. breakfast steak, sautéed mushrooms and
onion,
sautéed baby cabbage, grilled tomato and
hash browns
R B BELE KF E
WIS REX, MREE NN R ER

or/gy

baked salmon fillet with herb cream sauce
sautéed brussel sprouts and creamy mash
potatoes

2 poached eggs

BE R hEREEREEE RIKORE

or/ey

chicken parmigiana in tomato sauce topped
with mozzarella cheese on grilled sliced
eggplant and zucchini

EARFIZF O T HERR
or/gy

grilled lamb chops with mint-gravy sauce
sautéed asparagus and potatoes lyonnaise

BRI

$788+10% PER PERSON

INCLUSIVE A GLASS OF WHITE OR R]ED~ ﬁbUSE WINE

F@vp )




