
MILL RUN GOLF CLUB

2026 Mothers Day Brunch to include:

Assorted Danish, Pastries and Croissants

Omelette Station - Ham, Cheese, Red Onion, Asparagus, Chives, Peppers and Pico de Gallo

Scrambled Eggs

Bacon, Breakfast Sausage, Home Fries

Waffles, Strawberry Coulis, Syrup and Whipped Cream

Caesar Salad with Bacon Bits, Parmesan Cheese and Croutons

Traditional Greek Salad with dressing on the side

Sundried Tomato Pesto Pasta Salad

Fresh Raw Vegetable Crudite & Dip

Carving Station - Slow Roasted Striploin of Beef with a Red Wine Demi-Glace

served with Dijon and Horseradish

Oven Roasted Balsamic Chicken

Roasted Braided Atlantic Salmon with Dill Cream Sauce

Spicy Penne with Sausage Arrabiata Sauce

Roasted Red Skin Potatoes, Chef's Blend of Seasonal Vegetables

Sweets Table - Cheesecakes, Cakes, 2-Bite Desserts and Fresh Sliced Fruit

Coffee, Tea, Orange & Apple Juice and Soft Drinks.

RSVP to Gina Morrison. gmorrison@golfmillrun.com   905-852-6212 x 230

mailto:gmorrison@golfmillrun.com

