Mariposa Cruises Brunch

Buffet
OGRS T RO
Fresh Vegetable Crudités

Crisp assorted vegetables served with herbed creamy dip

Mimosa Salad of Bibb e Leaf Lettuce
Served with orange sections, toasted slivered almonds and poppy seed
dressing

Tortellini Roma
Tri-colour tortellini tossed with Parmesan cheese and fine herbs, red onions,
scallions, red, green and yellow sweet bell peppers and black olives in a
Italian style dressing

Freshly BaKed Pastries

To include croissants, Danish, muffins, and rolls
Scrambled Eggs

Bacon & Sausage

Sautéed to perfection with onion and peppers

Vegetarian Lasagna
Layers of fresh noodles with vegetables with a tomato basil sauce

Blackened Beef Carving Station
Spiced-crusted Striploin AAA Certified Canadian Beef carved hot ¢ served
with gourmet mustards and horseradish cream

A selection of Mariposa’s Famous CaKes, Tortes & Fresh Pies
May include Double Dutch Chocolate Mousse, Raspberry Cheesecake,
Strawberry Short Cake, and Grand Marnier Torte, Key Lime Pie. ..
Presentation of Fresh Seasonal Fruit

Freshly Brewed Regulaar ¢ Decaffeinated Coffee
Regular & Assorted Herbal Teas

$27.50 per person



