
DESSERT 
Key Lime Pie 

GRAHAM CRACKER CRUST | WHIPPED CREAM | BLUEBERRY COMPOTE 

Chocolate Raspberry Terrine 
CHOCOLATE MOUSSE | RASPBERRIES | GANACHE | WHIPPED CREAM 

MAIN COURSE 
Quiche Primavera 

ZUCCHINI | YELLOW SQUASH | SUN-DRIED TOMATOES | MOZZARELLA CHEESE |  
PETITE SALAD | BALSAMIC DRESSING 

Shrimp & Grits 
CAJUN STYLE SHRIMP | CREAMY GRITS |  

SCALLIONS | BACON CRUMBLES | CAJUN BROWN BUTTER SAUCE 

Classic Benedict 
CHOICE OF CANADIAN BACON OR SMOKED SALMON | ENGLISH MUFFIN | ROMA TOMATOES | 

 POACHED EGG | HOLLANDAISE SAUCE | BREAKFAST POTATOES | HARICOT VERTS 

Easter Ham 
POTATO GRATIN CASSEROLE | HARICOT VERT BUNDLE | POMEROY AU JUS

STARTER 
Fresh Fruit Cup with Biscuit and Jam 

EAST ER BRUNCH MENU 
MARCH 31ST, 2024 

$50 PRIX FIXE 
CHOOSE ONE FROM MAIN COURSE AND DESSERTS


