
Please advise us of any food allergies or intolerances. Prices subject to change without notice. Taxes and service not included.

Desserts
Chocolate cake 

Mousse cake 

Chocolate fountain 

Candy station 

Caramel popcorn 

Crêpes & waffles

HOT dishes
Homemade meatloaf with tomato glaze 

Classic breakfast potatoes 

Fingerling potatoes with caramelized 
onions and bell peppers 

Macaroni au gratin with crispy 
breadcrumbs 

Sautéed vegetables (carrots, asparagus, 
onions, mushrooms) 

Homemade chicken pot pie 

Seafood simmer with its puff pastry 

Pea soup 

Baked beans

STATION DE jus
Orange/Apple/Cranberry 

Smoothie

FRUIT station

Musical 
Performance

Jonathan Guérette

Brunch

Reservation: 418 380-6969

Appetizers
Phyllo-wrapped mini quiche 

Salmon tartare verrine 

Leek, Brie cheese & honey-filled puff 
pastry 

Sweet chili dumpling

BREAD bar
White/Whole wheat/Country-style/

Multigrain/Bagel 

Possibility of gluten-free option

Proteins
Bacon/Sausage 

Baked ham (station) 

Cretons 

Tourtières or mini meat pies 

Smoked salmon & lemon wedges 

Chef’s terrine 

Cured meats & cheese platters

EGG station
Plain scrambled eggs

Vegetable scrambled eggs

Eggs Benedict or Florentine, 
hollandaise sauce

Frittata

$3995 
Adult

$24 
Child


