
MOTHER’S DAY BRUNCH at THE WESTIN BAYSHORE

selection of petit breakfast pastries,  
multigrain and butter croissants,  

sweet butter and preserves
local organic granola, berry and banana 

muesli, breakfast cereals, fresh fruit
natural cured meats, grainy mustard, 

cornichon, pickled onions  

FROM THE PANTRY

SWEETS

ROTISSERIE & BAR

All items are subject to applicable tax. Groups of 8 or more may be subject to an additional 18% gratuity. 
Consuming raw or undercooked meats, seafood, shellfish or eggs may increase your risk of food borne illness.

Indicates Oceanwise 
Seafood Choice

Indicates a SuperFoodsRx™ dish. SuperFoodsRx powerfully pairs 
together whole foods to boost nutritional composition and flavors.

a decadant array of sweet treats  
including cheesecake, chocolate truffle 
cake, tiramisu, creme brulee and more

DESSERT ACTION STATION
italian gelato with an  

assortment of toppings 
+ 

cotton candy

H2 signature rotisserie chicken

roasted prime rib with beef jus

oven roasted organic chicken breast, sauce chasseur

oven roasted pork loin, herb mustard rub, fig jus

dungeness crab en cocotte 

paupiette of sole and salt spring island mussels provencal

goat cheese and caramelized onion cannelloni, tomato basil fondue 

ENTRÉES

“MOM,            
YOU’RE 
EGGS-
TRAORDINARY!”

MUM-OSA	 6

averill creek sparkling, choice of fresh squeezed 
orange juice or grapefruit

BC ROYALE	 10

averill creek sparkling and choice of cassis or 
cherry liqueur

9 O’CLOCK CANNON	 12

odd society wallflower gin, averill creek 
sparkling, white tea syrup, lemon juice

SEAWALL RADLER	 8

red truck lager, choice of fresh squeezed 
orange or grapefruit juice

H2 COFFEE	 6

forty creek cream liqueur, espresso, vanilla 
syrup

STANLEY PARK CAESAR	 10

noteworthy gin, spruce tip apple cider shrub, 
walters craft caesar mix

COCKTAILS

alaska crab, prawn, clam, mussels, 
dungeness crab, seared tuna

assortment of sushi

SEAFOOD

build your own salad with a selection of 
greens, add-ons and dressings  

 
truffle spiked creamy mushroom soup

SOUP & SALAD

fresh, immune boosting juice shots

cucumber, spinach, celery and romaine

blueberry, beetroot and coconut water

kale, spinach, mango and cinnamon smoothie

THE JUICE BAR
penne, spaghetti and ravioli

 choice of cream or tomato sauce
add fresh prawns, bacon, mushroom,  

onion, peppers 

LIVE PASTA STATION

grilled chicken and lamb satay 
grilled salmon, beef, prawn, squid

grilled corn on the cob

BBQ
CHOCOLATE FOUNTAIN

marshmallow, pineapple, 
strawberries, cantaloupe

$70 per adult  |  $35 for children 6-12  (children under 5 eat free)SUNDAY, MAY 14, 2017 Seatings at 11:30 AM & 1:30 PM

free run whole eggs or egg whites your way

add ham, cheese, mushroom, peppers, 
tomato, onion, spinach and scallion 

EGG STATION
cooked to order

traditional egg benedict

selection of BC and international cheeses
handmade chutney, lavash, grissini

assorted artisan breads and table crackers
dried fruits, nuts 

SMORGASBORD

stuffed peppers, marinated mushroom, 
semi dried tomatoes, mixed olive, 

balsamic onion, grilled zucchini and eggplant

ANTIPASTO

smoked salmon platter
procuitto, selection of local artisan cold cuts

paté and terrines platter 

MEAT

CHEESESIDES
bacon and pork sausages

 rosemary roasted mini yukon gold potatoes
gratin of spinach spaetzle, pecorino cheese

medley of glazed early spring vegetables

“YOU’RE A GOOD EGG, MOM.”

       “THANKS FOR BEING 
EGG-CELLENT, MOM”

“YOU’RE A GOOD EGG, MOM.”

“YOU CRACK
                      ME UP.”

“MOM, YOU’RE
                                  EGG-STRORDINARY.”
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