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Foppy Cacter

EASTER SUNDAY BRUNCH AT ALMOND TREE
Sunday April 5th, 2026, 11:30 am to 3 pm

Adults $99++ pp including D) & welcome sparkling cocktail. Kids under 12, $50++ pp

Selection of Freshly
Baked Breads and Pastries

Waffles and Pancakes
with Canadian Maple Syrup

Egg Station

Choice of omelet or eggs any style
Applewood Smoked bacon, pork sausage,
country fried potatoes, and Texan beans

Tuktuk Salad Station

Classic Caesar

Garden green lettuce with condiments
Sweet potato and egg salad

Aromatic couscous

Pasta & grilled vegetable, garden basil pesto
Tomato mozzarella with arugula

Aged balsamic tossed green bean salad

Seafood & Sushi Station
Sushi selection

Oak-smoked salmon

Native conch salad

Market oysters

Easter Classic Hot Dishes
Wild mushroom ravioli (V)

Baked mahi mahi with salsa of life
Mac n Cheese (V)

Broccolini with almond butter (V)
Creamed leeks (V)

Spring carrot vichy (V)

Corn on the cobb (V)

Peas n rice (V)

L E SHORE CLUB

RON=G =8

For reservations, caII 649 339 8100
or book on-line at Open Table: .
www.opentable.com/r/almond-tree-long-bay-hils

WWW.THESHORECLUBTC.COM

Antipasti Station
Selection of artisan cheeses and cold cuts
with pickles and homemade chutneys

Pasha Indian Station
Vegetable samosa (V)

Butter chicken

Spinach paneer curry (V)
Safron rice (V)

Nann and paratha bread (V)
Traditional condiments

Almond Tree Carvery

Organic local ‘Sky Farm’ chicken

with sage and onion stuffing fresh bread sauce
Roasted Australian lamb

rump with rosemary pesto

Slow roasted whole baby

suckling pig fire roasted apple compote
Whole roasted Angus beef

striploin horseradish cream

Easter Themed Mini Desserts
Hot cross buns

Lemon meringue pie

Carrot cake

Coconut cake

And tropical fruits

Ice Cream Parlour
Vanilla ice cream, chocolate ice cream,
mango ice cream, lemon sorbet,
coconut sorbet

Mixed berries, dry fruits, nuts,
sweet coconut flakes




