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CELEBRATE MOM

Mother’s Day is always memorable when celebrated
at Four Points Mississauga Meadowvale.

Celebrate Mom in style this year and let us take care of all the planning. Enjoy a full
brunch buffetincluding breakfastfavourites, carving station, delicious desserts, omeletbar,
waffle station, pasta station, charcuterie station and fresh juices.

Join us at the Taza Grill+Bar on Sunday May 13th, for one of three brunch seatings

from 11:00 AM—12:30 PM or 1:30 PM —3:00 PM or 4:00 PM-5:30 PM.

Adults: $42.95 Children 8—12 years old: $28.00 Children 4—7 years old: $15.00
Children 3 years and under eat FREE

Four Points by Sheraton Mississauga Meadowvale

LEARN MORE AT

FOURPOINTSMISSISSAUGAMEADOWVALE.COM/MOTHERS-DAY-BRUNCH
OR RESERVE NOW BY CALLING 905 363 2448
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Mother’s Day Brunch Menu - Sunday, May 13th, 2018

Breakfast Favourites
Assorted juices

Freshly brewed coffee and teas
Flavoured yogurts

Assorted breakfast pastries
Cereals with milk

Make your ownwafflestation with
assorted toppings

Build yourown parfait: Granola,
berries, honey, yogurt and chocolate
chips

Omelets to order — Live station

Salad Counter
Assortmentofromaine, kale and baby
spinach with assorted dressings and
condiments

Sunflower seeds, parmesan, croutons,
bacon bits, berries, mandarins, carrots
Roasted beet salad with

apples, goat chees and

balsamic reduction

Asparagus and wild

mushrooms with parmesan
Mediterranean pasta salad with
sundried tomatoes, onions and

feta

Sweet roasted red peppers

with quinoa

Grilled zucchini with sesame

ginger dressing

Charcuterie

Selection of cured meats
Smoked trout, salmon &
mackerel with pickles and
condiments

Artisanal cheese board
Cocktail shrimp with
horseradish chili sauce

Hot Buffet

Ricotta and Herb Cannelloni with San Marzano
Tomato Sauce

Chicken Supreme Stuffed with Apples and
Herbs

Cioppino Seafood Stew featuring Lobster,
Crab, Shrimp and Mussels

Garlic Roasted Parisian Potatoes

Spanish Rice

Spring Vegetable Medley

Fresh From the Bakery

Assorted dinner rolls & pretzel buns
French loaves

Cheese sticks

Live-Action Pasta Station
Linguine and Penne Pasta with an
assortment of toppings and sauces

Carving Station

Montreal crusted Wellington County
AAA prime rib of beef, truffled beef
demi, grainy mustard & horseradish

Desserts

Seasonal fresh fruit platter

Chocolate fountain with fruits, marshmallows
and biscotti

Individual mousses and Jello’s

Assorted cakes, tarts and French pastries
Croquembouch

Tada




