
B R U N C H  P R O M O T I O N A L  M E N U

Breakfast Bar
Mini pancakes with Maple Syrup and Sliced strawberries

Home Fries with Fried Onions and Crumbled Bacon

Smoked Salmon Platter with Capers & Thinly Sliced Red Onion 

Assorted Cheeses, Prosciutto and Salamis

Bruschetta Topped with Goat Cheese served on Garlic 
Herb Crostini

Smoked Ham and Cheddar Cheese Mini Croissants

Mini Pre Made Omelets – Assorted Ingredients -

Fresh Baked Breakfast Loaves

Sit Down Plated Entrée
• 6oz Supreme Breast of Chicken in a Sundried 

   Tomato and Amaretto Jus

• Seasonal Vegetables

• Roasted Potatoes

P O S S I B L E  U P G R A D E S  a n d  A D D O N S

Fresh Fruit Platter or Plate Per Table
$3.00 per Person + Tax

Mixed Green Salad

Shower Cake Station195 Galaxy Blvd
Toronto, ON M9W 6R7

Sundays
10:00am - 3:00pm
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Brunch
Bubbly& 

+1 416 213 9788
thevue@bypeterandpauls.com

events@clubhouseeventspace.com
+1 416 213 9788

S E R V I C E  A T  1 0 : 0 0 A M  

Mimosa Bar
• Orange Juice

• Cranberry Juice

• Pineapple Juice

• Sparkling Wine

• Blueberries, Sliced Strawberries and 

   Sliced Oranges as Garnish

Pasta Station or Plated Option
Choice of One Pasta and One Sauce
Served with Grated Parmigiana and Hot Peppers

Pasta: Penne | Casarecce | Orecchiete | Farfalle | 

            Cheese Tortellini

Sauces: Tomato and Basil Sauce | Vodka Sauce with Pancetta |

              Rose Sauce | Olive Oil Garlic and Arugula

Price: *Per Person $62.50 + HST | *Minimum 80 Adults | *Price Valid for Sundays Only 

Included:Black Chiavary Chairs, Linen, Background Music, 1 Bottle of Red &White Wine 

Client to Provide Cake, 
The Vue Staff to Cut and Serve From Station 

In a Balsamic Vinaigrette Individual Bowl 

per Person with Main Course 

$2.50 per Person + Tax


