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BREAKFAST STATION
·  Fresh omelet’s (egg whites available) being prepared by our Chef 

with cheese, tomatoes, mushrooms, peppers and onions. 

Accompanied by scrambled eggs, breakfast sausages, French 

Toast, bacon and home-fries

ANTIPASTO BAR
·  Grilled marinated eggplant, marinated roasted red peppers, 

grilled zucchini, bruschetta, banana peppers stuffed with 

mozzarella & sun dried tomatoes, marinated mushrooms, 

bocconcini a la caprese, kalamata olives with pepperoncini, 

home seasoned green olives with chili flakes, spelt salad, 

Greek village salad, Far east salad with Napa cabbage & 

sweet & soya vinaigrette, fresh roasted beetroot salad, Brie 

baguette, seafood salad,freshly sliced Prosciutto, carved 

Parmigiano Reggiano wheel, oven roasted Italian sausage 

with green peppers & onions, beer battered codfish with 

chipotle aioli, homemade focaccia and specialty breads

·  Fried Calamari, Mussels in a White Wine Sauce 

and Shrimp Cocktail

PASTA STATION
·  Our chefs will prepare a selection of 2 pastas live for guests 

to choose from

CARVING AND HOT FOOD STATION
·  Oven Roasted Prime Rib Served with Au Jus

·  Pan Seared Chicken with Lemon & Oregano

·  Medley of Vegetables, Mashed Potatoes/Yams & Stir Fry Rice

DESSERT STATION
·  

·  

Assortment of Cakes, Mini French Pastries, Chocolate Mousse 

& Tiramisu

·  Belgian Style Waffles served warm with vanilla, chocolate & 

Strawberry ice cream, whipped cream, Strawberry sauce, 

chocolate sauce and an assortment of berries

·  Belgian Chocolate Fountain: with a selection of skewered fruit, 

marshmallows & palm leaves for guests to dip

 OPEN BAR

* Menu items may change at Che

Pop, Juice, Coffee, Tea and Alcoholic Beverages included

f’s discretion 

8540 Jane St., Vaughan ON L4K 5A9

DATE Sunday, May 12th, 2013  

SEATING TIMES 11:30am, 12:00pm and 12:30pm

ADULT PRICE $46.00 + taxes & gratuities

CHILD PRICE $19.95 (4-12) + taxes & gratuities | (0-3) Complimentary 

To book your reservation, please contact Lisa Fiorini:

416-410-3690 or lisa.f@bypeterandpauls.com

MOTHERS DAY BRUNCH

WE’VE GOT THE HOSPITALITY GENE!
one number 905.326.2000  |  one website www.bypeterandpauls.com


