MOJIHER'S

BRUNCH

SUNDAY, MAY 10, 2026
Membertou Trade & Convention Centre | Kluskap Room

CHEF RUTH'’S BREAD BAR SOUP
Baguettes, olive bread, focaccia, luski, Roasted red pepper bisque, Fennel, parmesan
scallion bread. Grilled to order - whipped
butters, scented, olive oils HOUSE GREENS

Cherry tomato, cucumber, shredded carrot,
ASSORTED BAKED GOODS red onion, assorted dressings

Muffins, loaves, danishes, croissants
VERMICELLI PASTA SALAD

BELGIUM WAFFLES Grilled vegetables, napa, bok choy radish,
Brown sugar crumble, whipped cream, sesame dressing
strawberry compote

CREPES
CHEF HANNA'S OMELET BAR Chicken, broccoli & cheddar crepes with
Made to order omelettes Freshly cracked Alfredo sauce
island eggs

CHEF JOHN'S CARVERY
Choose from the following: Slow roasted hip of beef au jus
Bacon crumble, ham, sausage, scallions, local Yorkies, whipped potatoes, baby carrot,
mushroom, red onion, chives, cheddar cheese, green bean medley

bell pepper, tomato, tofu, goat cheese
CHEF SAVANNA'S DESSERT TABLE
Hash brown Freshly baked pies, cookies, tarts, squares,

. cheesecakes, individual, trifle, mousse
Crisp double smoked bacon

Sausage links

Scrambled eggs

$45.00

per person
+ tax and gratuity

Executive Chef - Shaun Zwarun



