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SUNDAY, MAY 12™, 2024

$ 89.95 $ 49.95

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




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

PHOTO BOOTIH

CARICATURE
SKETCH ARTIST

FACE PAINTER
BALLOON ARTIST
LIVE ENTERTAINMENT

ANTIPASTO

SIGNATURE ANTIPASTO BAR

Assorted Pizzas, International Charcuterie and Artisan
Cheese Board, Caprese Salad, Sun-Dried Tomatoes,
Bruschetta, Marinated Mushrooms & Eggplant, Sun-dried
Black Olives, grilled Red Peppers & Zucchini, Parmigiano
Reggiano Display, Scottish Smoked Salmon topped with
Bermuda Onions & Capers, Stuffed Hot Banana Peppers
with Rice & Ground Beef, Beet Salad, Mussels al Pomodoro,
oven Roasted Italian Sausage and Signature Mediterranean
Spreads including Hummus, Baba Ganoush & Olive Tapenade,
served with grilled Pita Points and freshly baked artisan
gourmet Buns.

PASTA

GNOCCHI AL SUGO

Potato dumplings in Nonna’s homemade tomato sauce.

ROTOLO DI RICOTTA ALLA PANNA

A fresh pin wheel pasta filled with ricotta cheese and served in
a creamy alfredo sauce.

RISOTTO CON ASPARAGI E FUNGHI

A creamy ltalian dish with arborio rice, tender asparagus
and mushrooms.

MAIN ENTREES

PRIME RIB CARVING STATION

PAN-SEARED COD IN A LEMON BUTTER SAUCE
VEAL PARMIGIANA

Served with House Roasted Potatoes & Seasonal Vegetables.

CHIEDREN'S TOOD STATIONS

ASSORTED PIZZA
CHICKEN FINGERS & FRIES

DELUXE SWEE T TABLE

FRENCH & ITALIAN PASTRIES

FRESH FRUIT PLATTER

CHURRO BAR

CHOCOLATE COVERED STRAWBERRIES

DELUXE OPEN BAR



