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INGREDIENTS AND HEATING INSTRUCTIONS

brunch + bifes

Parmesan & Herb Gougeres (V)

Ingredients: Gougeres (flour, egg, rosemary, thyme, gruyere cheese, butter, water, milk, salt, ground nutmeg, parmesan) Lemon and Basil
Ricotta (ricotta, cream cheese, basil, lemon zest, lemon juice) Confit Tomatoes (grape tomatoes, olive oil, thyme, kosher salt, ground black
pepper)

Transfer to your favourite plate and enjoy!

Smoked Salmon & Mini Bagel Board (serves 4-6)

Ingredients: Smoked Salmon, Mayo, Preserved Lemon, Chili Powder, Olive Oil, Kosher Salt, Ground White Pepper, Cucumber, Honey,
Lemon Zest, Sugar, Water, White Wine Vinegar, Yellow Mustard Seed, Kosher Salt, Bagels, Gluten-Free Crackers, Lemons, Arugula
Serve cold and enjoy!

Asparagus & Tomato Frittata (V, GF) (serves 6)

Ingredients: eggs, potatoes, asparagus, cherry tomatoes, roasted garlic, green onion, olive oil, vegetable oil, cheddar cheese, gruyere, milk,
cream, paprika, smoked paprika, salt, ground black pepper

Heating instructions: Preheat oven to 350F. Remove lid from container and wrap in aluminum foil. Place in the oven for 15-
20 minutes, or until warmed through.

Spring Tuna Nigoise Platter (serves 6)

Ingredients: ahi tuna, new potatoes, asparagus, watermelon radish, Sundried Tomato Vinaigrette (canola oil, white wine vinegar, onion
powder, dried oregano, dried thyme, chive rings, dried basil, sundried tomatoes, maple syrup, peeled garlic, capers, kalamata olives,
kosher salt, ground black pepper), heritage lettuce, edible flowers, radish, fennel, green olives, Pickled Quail Eggs (quail eggs, white wine
vinegar, water, granulated sugar, bay leaves, coriander seeds, black peppercorns, kosher salt)

Serve cold and enjoy!

Local Charcuterie & Artisan Cheese Board (serves 4-6)

Ingredients: summer sausage, pepper salami, speck, jam, La Liberte triple cream brie, St Ambroise Beer Washed Rind cheese, lle-Aux-
Grues 2yr Old Cheddar house-made pickles, crostini, rice crackers, olives, gherkins, microgreens, edible flowers, blueberries
Serve cold and enjoy!

Spring Medley Salad (V, GF) (serves 4-6)

Ingredients: heart city farms greens, asparagus, snap peas, peas, watermelon radish, red radish, Green Goddess Vinaigrette (dill, tarragon,
parsley, basil, green onion, edamame, sour cream, mayo, lemon, avocado, kosher salt)
Toss salad with vinaigrette & serve in your favorite bowl + enjoy!

GF Gluten Free | DF Dairy Free | V Vegetarian | N Contains Nuts



	Take Home Mother's Day Menu
	INGREDIENTS AND HEATING INSTRUCTIONS
	brunch + bites
	GF Gluten Free | DF Dairy Free | V Vegetarian | N Contains Nuts



