&b | ROTISSERIE & BAR

FESTIVE BRUNCH SERIES

SUNDAYS, DECEMBER [, 5, 18 & 22,2019

549 per adult | $|5 fOI’ children 6"2 (children under 5 eat free)

S0uUp

MAPLE-CINNAMON
BUTTERNUT SQUASH

——= FROMTHEPANTRY. . ——

SEASONAL SLICED FRUITS

SELECTION OF CROISSANTS,
DANISHES AND SCONES
with honey, jams and butter

WARM CINNAMON BUNS

ASSORTMENT OF HEALTHY
NUTS AND SEEDS

MANGO CHIA PUDDING

SMOKED AND CANDIED
SALMON

ORGANIC MIXED GREENS
with assortment of dressings

TRIO OF BEETS, PEA SHOOTS, FETA
CHEESE, PUMPKIN SEEDS
blanco balsamic glaze

WINTER KALE SALAD
with farro and goat cheese

QUINOA SALAD
with edamame, pomegranate,
okanagan dried fruits

SALADS Sy

CHEESE AND

CHARCUTERIE

assortment of international cheese
and charcuterie with traditional
accompaniments

ASIAN

ASSORTED DIM SUM
Har Gau and Sui Mai

ENTREES

at THE WESTIN BAYSHORE

12:00 PM - 3:00 PM

TRADITIONAL EGG BENEDICT

BELGIAN WAFFLES
with berry compote

BAKED SALMON

with saffron-infused fennel, calamansi beurre blanc

POTATO HASH
roasted bell peppers

SIDES turkey sausage | double smoked bacon | roasted root vegetables |
bayshore honey glazed brussels sprouts

—— ACTION STATION

CARVERY

ROASTED FRASER VALLEY
TURKEY BREAST

traditional stuffing, turkey gravy,
cranberry sauce

SWhE S i

A DECADENT ARRAY OF
SWEET TREATS

festive yule log
classic shortbread
eggnog and cranberry cheesecake
apple-cinnamon cake
chocolate-pecan flan
mincemeat tarts

kids candy store




