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BRUNCH BUFFE

May 10, 2026
10:30 AM to 2:30 PM

FRESH SELECTIONS
SEASONAL FRESH FRUIT
FRESHLY BAKED CROISSANTS / MUFFINS
BUTTER / HOUSE JAM

SALADS
CAESAR SALAD
BEET AND SQUASH SALAD

BRUNCH CLASSICS
CLASSIC EGGS BENEDICT ON BRIOCHE BUN
SHRIMP EGGS BENEDICT ON BRIOCHE BUN
SCRAMBLED EGGS
(AGED CHEDDAR, CHERRY TOMATOES, SCALLIONS)

SWEET BREAKFAST
WAFFLES
(FRUIT COMPOTE, MAPLE SYRUP, WHIPPED CREAM)

SIDES
BREAKFAST SAUSAGE
HERB ROASTED POTATOES

CHEEF’S FEATURES
SPRING COHO SALMON
(CHARDONNAY TARRAGON CREAM)
MAC & CHEESE
PAN SEARED CHICKEN BREAST
(WILD MUSHROOMS, PEARL ONIONS, SHERRY PAN JUICES)

CHEF’S CARVING STATION
ALBERTA STRIPLOIN
(AU JUS, HORSERADISH, DIJON)
MAPLE GLAZED HAM

SWEETS TABLE
MINI DESSERTS

$59 PER PERSON
$49 SENIORS

$29 PER CHILD
(CHILDREN UNDER 5)

Reservations recommended for our featured seating times at 10:30 AM and 12:30
PM. Additional seating available throughout the service as space permits. Reserve
your seat at www.kilmoreylodge.com or by calling our team at 403-859-2334.
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