
6 0 4  8 7 0  1 0 5 0  e x t  4 0 5 1
e v e n t s @ c l a r i o n a b b o t s f o r d . c o m

10SUNDAY 10AM - 3PM

MAY

2026

Brunch 
Mother’s Day

E n j o y  a n  e x q u i s i t e  b u f f e t  b r u n c h  w i t h  y o u r  l o v e d

o n e s !  C o m p l i m e n t a r y  m i m o s a s  a n d  g i f t  f o r  m o m .  L i v e

m u s i c ,  d o o r  p r i z e s  &  e n t e r t a i n m e n t  f o r  t h e  k i d s !

R e s e r v a t i o n s  s t a r t i n g  f r o m  1 0 a m

A D U L T S   $ 5 0  
S E N I O R S   $ 4 5

C L A R I O N  H O T E L  &  C O N F E R E N C E  C E N T R E

K I D S  6 - 1 2   $ 2 6
K I D S  5  &  U N D E R  F R E E  

3 6 0 3 5  N O R T H  P A R A L L E L  R D  A B B O T S F O R D  B C

full pre-payment required at the time of booking to reserve your table.
plus 5% GST and 18% gratuity



Callebaut dark Chocolate fountain with, cubed fresh seasonal fruit, mini doughnuts, rice crispy squares,
brownies, cream puffs, marshmallows & chocolate chip cookies

Assorted cakes, torts & flans   •   Assorted French Mini-Patisserie 
Warm Sour Cherry crumble, vanilla gelato   •   Tropical passion fruit cheesecake, mango compote

Triple chocolate torte, milk chocolate mousse, white chocolate chiboust, dark chocolate fondant 
Coconut & pineapple torte, vanilla sponge, rum soaked pineapple, coconut cream, lady finger crumble 

Salted caramel & banana parfait, caramel custard, banana ganache

JUICE STATION

MENU
F r e s h  o r a n g e  j u i c e ,  S t r a w b e r r y  L e m o n a d e
&  A p p l e  j u i c e  

BREAKFAST STATION

Assorted freshly baked sweet & savory Danish 
Fresh baked croissants, chocolate, almond &
hazelnut  
Scrambled egg with fresh herbs GF  
House made sausage rolls, caraway & sea salt  
Bacon, house made sausage GF, DF
Pan-fried local potatoes with onions, sriracha aioli,
cilantro sour cream, tajin GF
Traditional eggs Benedict with country ham 

OMELET STATION
Country ham, spring onions, BC forest mushrooms,
tomato, peppers, cold water shrimp, smoked salmon,
cheddar cheese, goat cheese 

STUFFED FRENCH TOAST, BUTTERMILK

PANCAKES, CREPE STATION 

Freshly baked ube cheesecake filled French toast,
buttermilk pancakes and crepes 
with Okanagan peach compote, Abbotsford
blueberry sauce, local sliced strawberry, raspberry
compote, sweeten whipped cream, maple syrup,
Nutella, Chocolate, Biscoff and caramel sauce 

NIGHT MARKET STATION
Assorted dim sum, soya, sweet chili sauce 
Katsudon, fried mini pork cutlet, steamed rice,
fried quail egg, tonkatsu sauce, green onions DF
Tempura prawns, julienne cabbage salad,
Tentsuyu sauce DF
Vegetable spring rolls, peach ginger sauce DF

SEAFOOD  STATION

Chilled snow crab, cocktail & rémoulade sauce,
lemons
Grilled prawns, sweet soya, chilies, Thai basil, lemon
grass, vegetable slaw, peanut dressing DF
White wine steamed Clams & mussels, shallots, garlic,
chilies, butter, parsley, chimichurri focaccia bread
Ahi tuna crudo, pickled cucumber, chilies, tajin, citrus
zest, radish, chipotle oil, microgreens GF, DF 
Cedar plank smoked sockeye & hot smoked Indian
candy, fried Bannock, mustard crème fresh GF
Dynamite and spicy shrimp rolls with wasabi and
pickled ginger 

COLD BRUNCH  STATION

Early Spinach & kale salad, grilled pineapple, pickled
mango, shaved coconut, toasted macadamia nuts, 
passion fruit dressing GF, DF, Vegan
Roasted eggplant & pepper, salad, falafel, sumac,
toasted walnuts, parsley, tahini, chard lemon
dressing DF, Vegan
Cucumber riata salad, tomato, red onion, cilantro,
cumin yogurt dressing, tandoori Panner croutons 
Japanese corn salad, radicchio, kale, green onion,
sesame Kewpie, ginger miso dressing, furikake GF, DF 
 

HOT BRUNCH  STATION

Surf & turf, braised short rib, butter poached lobster
scallop & prawn skewer, potato puree, grilled
asparagus, chimichurri butter sauce, port jus GF
Butter chicken, oven roasted tandoori chicken, tomato
cream gravy GF
Bahraini rice, cinnamon, curry leaves, fried onions GF
Seared Spring salmon, spring pea risotto, double
smoked bacon, snap peas, preserved lemon butter
sauce, fermented garlic aioli, pea sprout GF     
Mushroom stroganoff, roasted Morels, Oyster, Lions
mane, Porcini mushrooms, dill sour cream, chard
heirloom tomato, madeira demi cream buttered
tagliatelle   
   CARVING
Local Baked local ham, whisky fireweed honey
glaze, assorted mustards GF, DF  

DESSERT

YOGURT BAR
Sweeten Yogurt, fresh berries, granola, chocolate
granola, flax, chia, coconut, dried fruit, nuts 
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