CHATEAU LE JARDIN

EST. 1985

THANRSGIVING
BRUNCI

SUNDAY, OCTOBER 8TH 2023

$89 95 $54 95

PER ADULT PER CHILD 4-12
0-3 NO CHARGE

*ALL PRICES ARE SUBJECT TO TAXES & GRATUITIES

DOORS OPEN AT 12 NOON
SEATING: 12PM - 1PM
BRUNCH HOURS: 12-4PM

VISIT LEJARDIN.COM FOR TICKETS

905.851.2200 | BRUNCH@LEJARDIN.COM
8440 HWY 27 WOODBRIDGE, ON




ANTIPASTO
DOORS OPEN AT 12 NOON

SEATING: 12PM - 1PM SIGNATURE ANTIPASTO STATION

BRUNCH HOURS: 12-4PM An assortment of Chateau Le Jardin signature pizza’s, International
charcuterie & artisan cheese board, caprese salad, sun-dried tomatoes,
bruschetta, marinated mushrooms & eggplant, sun-dried black olives,
grilled red peppers & zucchini, parmigiano reggiano display, Scottish

PHOTO BOOTH smoked salmon topped with Bermuda onions & capers, stuffed hot
banana peppers with rice & ground beef, beet salad,

SPECIALTY DRINKS mussels al pomodoro, oven roasted Italian sausage & signature

Mediterranean spreads including hummus, baba ganoush & olive

LIVE ENTERTAINMENT tapenade, served with grilled pita points & freshly baked artisan buns.

BALLOON ARTIST PASTA
SPINACH & RICOTTA AGNOLOTTI
FACE PAINTER Stuffed Agnolotti served in a sage and butter cream sauce.

SPAGHETTINI AL PESTO WITH BABY SHRIMP

A delicious take on a classic, made with our homemade pesto sauce
topped with parmigiano cheese, extra virgin olive oil & baby shrimp.
CONTAINS PINE NUTS.

MAIN ENTREES

TRADITIONAL TURKEY DINNER
Roasted turkey au jus with roasted potatoes and seasonal vegetables,
served with homemade stuffing.

ZUPPE DI PESCE
A rustic stew brimming with shrimps, scallops, clams, mussels
and calamari, simmered in a tomato and white wine broth.

TOMATO & CUCUMBER SALAD
Tomato and cucumber salad in an extra virgin olive oil vinaigrette.

CHILDREN’S FOOD STATIONS

ASSORTED PIZZA STATION
CHICKEN FINGERS & FRIES

DELUXE SWEET TABLE

PUMPKIN PIE & APPLE PIE

ASSORTED FRENCH & ITALIAN PASTRIES
HOT WAFFLE STATION

CHOCOLATE FOUNTAIN

DELUXE OPEN BAR

SPECIALTY COCKTAILS:
Cranberry Mimosa
Espresso Martini



