VALLEY RIDGE EASTER BRUNCH MENU 2018
Mango, berry & banana smoothie.
Greek yogurt, granola, berries & dried fruits.
Tropical juice fountain
Muffins, croissants, scones, Danishes cinnamon buns, banana bread and turnovers.
Citavo blend Columbian coffee & assorted teas
Selection of whole & sliced seasonal fruits
Breakfast Selections
Pork breakfast sausages and crisp bacon rashers.
Rustic corn beef hash with truffle sea salt & parsley.
Scrambled eggs
Traditional eggs Benedict
Buttermilk pancakes, with maple syrup & berry compote
Salads
Caesar salad with crisp romaine leaves, shredded parmesan, rosemary focaccia croutons,
bacon bits and creamy garlic citrus dressing.
-----Vine ripened roma tomatoes and Bononcini, drizzled with balsamic and sweet basil oil
-----Hawaiian potato salad with basil, roasted artichokes and grilled pineapple
----Artisan greens with a variety of dressings
----Peking noodle salad with chicken, roasted peanuts & sesame vinaigrette
----Memphis coleslaw
----Mediterannean pickles, olives and rosemary infused grilled vegetables.
Variety of hot & cold smoked European deli meats.
----Crisp vegetables crudité with a ranch dip
----Variety of sliced & block domestic & international cheeses with crackers
----Grilled flat breads & tortilla chips with Hummus, Baba Ganoush, pico de galo,
guacamole & salsa.
----Chilled cocktail Shrimp & BC smoked salmon with red onion and capers.

From the Carving Station
Alberta Roasted Sirloin of Beef
Au-jus, horseradish, Dijon and grainy mustards.
&
Bake leg of ham
Apple cinnamon compote
Assorted rolls & butter
Poached New Zealand Orange Roughy
Bok choy, shiitake mushrooms, miso, soy, lemongrass sauce.
Saffron rice with green peas
Ginger beef & wok tossed vegetables
Omelet Station
Red onions, baby shrimp, green onions, ham, peppers, marble cheese,
jalapeno’s & eggs cooked any style by one of our chef’s.
Chocolate Fountain
Fresh seasonal strawberries, diced melons, fruits & cookies
Dessert
Warm apple strudel with vanilla cream sauce.
Fruit tarts, cookies, squares & tarts, French pastries, chocolate cups, shooters, pies, jello
cups, black forest cake, cheese cakes, sponge cakes.

