
Please note, our kitchen uses shared cooking and preparation areas and cannot guarantee any item is completely free of allergens. 
Applicable taxes and gratuities are additional.

To begin, we suggest choosing 2–3 selections from each section. Revisit your favourites or try 
something new throughout your brunch.

Lighter Fare

cinnamon roll bites (v)
vanilla maple whipped cream

Avocado Croissant
smoked bacon, fire-roasted tomato salsa, 
flaky butter croissant

Parfait (v)
yogurt, honey, blueberry, granola

Accompaniments

CARAMELIZED BRUSSELS SPROUTS (v, gf)
maple Dijon drizzle

BREAKFAST MEATS choose one
pork sausage, smoked bacon, 
or honey-smoked ham

Potato Hash (v)
caramelized onions, fresh garlic, herbs

Sweet Station

$59 per person $25 for Kidsv: vegetarian | gf: gluten free

ThanksgivingLimitless

A GUIDED BRUNCH OF UNLIMITED SMALL PLATES

Brunch

For the Table

CRANBERRY ORANGE SMOOTHIE  (v)
cranberry, orange, banana, Greek yogurt, 
maple syrup

Buttermilk Scone (v)
whipped butter

Raise a glass to Thanksgiving! 

MIMOSA FLIGHT | 6 oz
Classic Orange · Ruby Red Grapefruit · 
Tropical Pineapple with Pergolo Prosecco $21

AUTUMN  SPRITZ | 2 OZ
Campari, Pergolo Prosecco, rosemary sprig $16

GOBBLER CAESAR | 2 OZ 
Stoli Vodka, fresh lime, Mott’s Clamato, salted 
and spiced rim, Gobbler skewer: turkey 
pepperoni, Catie’s Cannery spicy carrot, 
swiss cheese $19 

Death by chocolate brownie
chocolate frosting, raspberry purée

Sliced fruit
honey dew, watermelon, grapes, oranges

NEW YORK CHEESECAKE 
pumpkin mousse, gingersnap

APPLE  CRISP
vanilla whipped cream 

smoked ham benedict
free run poached egg (served medium),
English muffin, hollandaise sauce
(gf English muffin available)

Smoked salmon benedict
free run poached egg (served medium),
English muffin, hollandaise sauce
(gf English muffin available)

TURKEY & SWEET POTATO 
SHEPHERD’S PIE
roasted turkey, sweet potato, autumn herbs

CRAB & SHRIMP CAKE
pacific crab, sweet shrimp, 
citrus-dressed greens, lemon-dill aioli

MAC & CHEESE (v)
aged white cheddar cheese, cream, 
toasted panko

WILD MUSHROOM 
& THYME EGG BITE (v, gf)
wild mushrooms, fresh thyme, aged cheese

MINI CINNAMON GINGER PANCAKES (v)
maple syrup, vanilla whipped cream

Chef’s Signature

freshly brewed free trade organic coffee & assorted premium teas 


