Mother’s Day Menu
Breakfast Station

Assorted mini muffins, Danish, croissants
Traditional scones with strawberry compote and Devonshire cream
Mini sticky buns
Honey sweetened yogurt
Homemade granola
Scrambled eggs with fresh herbs
Bacon, house made sausage
Rissolé potato
Traditional Eggs Benedict with country ham
~

Omelet Station

Country ham, cold water shrimp, spring onions, BC forest mushrooms,
goat cheese, roasted peppers, aged cheddar
~

Waffle and Crepe Station

Okanagan peach compote, Abbotsford blueberry sauce, local sliced strawberries,
Bing cherry compote, whipped cream, maple syrup, chocolate sauce
~

Seafood Station

Chilled prawns and Canadian crab legs, assorted condiments
Cedar plank salmon, traditional Indian candy, smoked Pacific cod
Cold smoked salmon with capers and dill
Marinated clams and scallops
West Coast mussels marinara
Assorted maki and California rolls with wasabi and pickled ginger
Seared Albacore tuna with pickled vegetables and soy glaze
~

Brunch Station

Caesar salad, roasted garlic and lemon dressing, parmesan cheese, crisp pancetta, olive crouton
Butter lettuce and herb tip salad, Fraser Valley berries, spiced almond,
shaved parmesan, aged balsamic dressing
Fusilli pasta with spinach, compari tomato, cannellini beans, charred corn and garden herb vinaigrette
Roasted cauliflower and chick pea salad, with cilantro, spring onion and chili, toasted cumin dressing
Red skin nugget potato salad, crisp boar bacon, spring onions, grainy mustard dressing
Early garden crudités, yogurt dill and lemon dip, sundried tomato hummus
and roasted garlic, sour cream and chive dip
~

Carving

Oven roasted prime rib, smoked tomato and black garlic jus
Hoisin glazed Chilliwack pork tenderloin, potato pureé, sautéed bok choy
Braised Morocco lamb with green olives, apricots and preserved lemon
New Delhi butter chicken with cucumber raita
Buttered pappardelle with roasted BC forest mushroom, fresh basil and brandy cream
Biryani rice with fried onions and cashews
~

Dessert Station

Dark chocolate fountain with assorted baked goods, fresh fruit and macaroons
Bananas Foster, sautéed bananas with butter and rum
Assorted cakes, torts and flans, baked cheesecakes
Abbotsford berry trifle, chocolate mousse
Rice kheer
Coffee, tea and juice station

