
Mother’s Day Brunch
Sunday May 14th, 2017

Wood oven Pizza on the patio
SPICY SOPRESATTA, ARUGOLA, SHAVED PARMIGIANO MARGHERITA

salad Bar

RED & GOLDEN BEETS WITH GOAT CHEESE & SPICY PECANS
KALE WITH CRANBERRIES, SULTANAS, PINE NUTS

MAPLE VINAIGRETTE, PECORINO
ENDIVE & RADICCHIO WITH BARTLETT PEARS & CAMBOZOLA CHEESE

CALIFORNIA GREENS WITH BALSAMIC VINAIGRETTE

vegetable station

MINI STUFFED SWEET PEPPERS
MINI JAPANESE EGGPLANT PARMIGIANO

NU RED POTATOES STUFFED WITH SOUR  CREAM, BACON, AND CHIVES
SWEET PEAS AND MUSHROOMS

pasta

RIGATONI WITH CHERRY TOMATOES & FRESH BASIL 
LOBSTER FILLED RAVIOLI WITH A LIGHT TOMATO CREAM AND COGNAC SAUCE

PAELLA WITH SHRIMP, CHICKEN AND SAUSAGE

carvery

HONEY GARLIC MARINATED FLANK STEAK CHEF CARVED
ROTISSERIE CHICKEN WITH SPANISH PAPRIKA

VEAL MILANESE

assorted sweets and fresh fruit

chateau le parc signature italian gelato cart

beverages

SOFT DRINKS, COFFEE, TEA, ESPRESSO, RED & WHITE WINE
PROSECCO WELCOME COCKTAIL

Details

$65.00 all inclusive  $45.00 Children (ages 4-12)
PAYMENT METHODS - CASH OR CREDIT (VISA & MASERCARD ONLY)

reservation deadline- MONDAY MAY 8TH, 2017 
*ALL RESERVATIONS MUST BE PRE-PAID*

INFO@CHATEAULEPARC.COM | 905 597 7990
CHATEAULEPARC.CA | 1745 LANGSTAFF ROAD, CONCORD

charcuterie and antipasto Board

 SEATING TIMES -12:00, 12:30 & 1:00


