
LARGE POACHED SHRIMP   
with cocktail sauce

SNOW CRAB LEGS 
with house tartar sauce

FRESH SHUCKED OYSTERS   
with mignonette

HOUSE-SMOKED SALMON   
with cream cheese focaccia

TUNA SASHIMI 

PLANT-BASED ‘TUNA’ SUSHI ROLLS   

CHOCOLATE FOUNTAIN  
served with assorted fruit and sponge cake

GELATO CART  
with a selection of Chef’s Assorted flavours

COOKIES, SQUARES, CAKES & MORE 
vanilla creme brulée, macarons, opera cake, carrot cake, lemon tart, fruit tart, sugar cookies  

CLASSIC EGGS BENEDICT (back bacon)

BAKED EGGS FLORENTINE (sautéed spinach) 

SCRAMBLED EGGS 

MADE-TO-ORDER OMELET CHEF STATION 

HOUSE-MADE WAFFLE STATION  

BUTTERMILK PANCAKES    
fresh berries, crème fraîche and maple syrup

HOUSE-MADE TURKEY SAUSAGE  

BACON 

CRISPY BREAKFAST POTATOES 

CHICKEN FINGERS

CORN DOGS

FRIES  

ROASTED BEET SALAD  

CAESAR SALAD

GREEK-STYLE MEDITERRANEAN 

CAPRESE SALAD 

CAULIFLOWER, RADICCHIO  
& ALMOND SALAD 

FARRO & ARUGULA WITH BASIL PESTO 

MIXED GREENS  
Buttermilk dressing and Shallot vinaigrette

CAB PRIME RIB AU JUS   
with horseradish 

   ROAST TURKEY   
with gravy

CHICKEN SOUVLAKI  

SALMON CANNELLONI  
with zucchini purée 

SEAFOOD NEWBURG  
a melody of shrimp, scallops, and lobster

PLANT-BASED VEGETABLE STIR FRY

MASHED POTATOES 

ASSORTED SEASONAL VEGETABLES 

VEGETARIAN RICE PILAF 

BUFFET STATION I 
FISH & SEAFOOD

BUFFET STATION V 
DESSERTS

BUFFET STATION III 
EGGS, PANCAKES & THE YOUNG AT HEART

BUFFET STATION II 
SALADS

BUFFET STATION IV 
MEAT CARVERY AND ENTRÉES

FORT GARRY HOTEL SIGNATURE 
MOTHER’S DAY BRUNCH BUFFET 

$125 ADULTS / $55 CHILDREN 5-12 years / FREE for CHILDREN 4 and under

CONTINENTAL & ARTISANAL CHEESE BUFFET

CLASSIC MIMOSA
Freshly squeezed orange juice and Luna Argenta Prosecco brut

An assortment of house-made bakery items – raisin scones, assorted muffins, fruit Danishes, almond and butter croissants, 
house breads with gluten-free options – yogurt parfait, fruit kebabs, fresh squeezed orange juice and fruit smoothies

A selection of Quebec artisanal cheeses with toasted baguette and cheese crackers, roasted nuts and dried fruit

Taxes and gratuities are not included in the prices. A 15% gratuity will be added to all groups of 8 people or more. 
Consuming raw seafood or shellfish may increase your risk of food borne illness.  

  Vegetarian with some modifications.   Vegan with some modifications.   No gluten in this dish but may come into contact with traces of gluten. 


