
Salads
Marinated chicken, seasoned bulgar, cucumbers, 

tomatoes, onions, lemon tahini
Bocconcini, tomatoes, basil, pesto

 Watermelon, fresh berries, burnt sugar

Small bites
Spinach and feta quiche

Smoked salmon and yuzu cream cheese tart
Arancini, Parmesan, spring peas, tomato sauce

 Savory Viennoiseries 
Crispy chicken and waffle bites, spiced maple cream cheese glaze

Roasted yam, corned beef hash, grainy Dijon fresh herbs
Potato onion latkes, crème fraiche

Asparagus, truffle, Manchego, egg bites

Build your own sliders
House-made meatballs, chili tomato sauce, Parmesan, fresh herbs

Chilled seafood
Poached prawns, citrus cocktail sauce

Poke bowl
Smoked tuna, seasoned rice, edamame, wakame, sesame ponzu sauce

Sweets
Sugar cookie

Chocolate torte, raspberry whipped ganache
Pumpkin cake, brown butter cream cheese frosting

Strawberry & matcha macaron
Caramel slice

Lavender Lemon Bar
London Fog Cheesecake, blackberry compote

Selection of house-made gelato

Coffee, tea or fountain drink

$55.00 plus tax

Child 5 to 12 - $26.00 plus tax
Children under 5 years of age – Free

Reservations to commence April 7th at 9am

M
enu subject to change

Mother’ s Day Buffet
10:30am to 2:00pm 

3.03.2026

Allergy Awareness: Due to the nature of our kitchen operations and our preparation areas 
the possibility of cross contamination may still occur despite all reasonable efforts. We are 
happy to assist you in your menu decisions.


