
For reservations, call 
Essence of Unionville 

at 905-415-7611

8500 Warden Avenue
Lobby Level

Organic Greens | Romaine 
Cherry Tomatoes | Cucumbers | Sundried Cranberries

Shaved Manchego Cheese | Herbed Croutons
 Balsamic Dressing | Creamy Ranch 

Chef’s Selection of Three Compound Salad
Antipasti Vegetable Platter

Smoked Salmon  I  Marinated Mussels
Crab Clusters  I  Peel and Eat Shrimp

Chefs Selection of Sushi & California Rolls

 

Chefs Selection of Local Charcuterie 
Mustards | Seasonal Fruit Compote

Selection of Ontario & Quebec Cheese
Crackers | Grapes

Croissant  I  Danish
Muffin  I  Homemade Scone

Maple Bacon  I  Pork Sausage
Waffle  I  Eggs Benedict

Seasonal Soup of the Day 

 Made to Order Omelet
Chef’s Featured Prime Rib

Chimichurri Crusted Salmon

Branizo | Caper & Tomato Stew
Ontario Chicken Cacciatore

Chef’s Selection of Meat 
Cheese Ravioli | Baby Spinach | Butternut Squash Cream                              

Maple Glazed Winter Root Vegetable
Mini Red Skin Roasted Potatoes 

Chefs Selection of Homemade Dessert

Salad Table

Sushi

Seafood Bar

Charcuterie & Cheese

Bakery Selection

Breakfast Hot Items

  Soup

Chef Attended Station

Entree

Dessert Table

FARMER’S MARKET 
BRUNCH BUFFET
[ Sample Menu ]

SUNDAYS
11:30 am - 2:00 pm

$58/Adults

$29/Child (5-10 years)
Taxes extra

Complimentary 2 hours parking. 

Please note this is a sample menu - Menu items and prices are subject 
to change without notice and are displayed for informational  purposes only.

A 13% tax will be applied, gratuities extra.  For parties of six or more, an 15% gratuity will be applied. 
Should you have any allergy concerns, please notify your server.  Consuming raw or undercooked meats,

 poultry, shellfish or eggs may increase your risk of foodbourne illness.


