
ROYAL
EASTEREvent

S U N D A Y ,  A P R I L  5 T H  2 0 2 6

R O Y A L A S H B U R N G O L F C L U B . C O M / E A S T E R - B R U N C H

SEATINGS AT 11AM & 11:30AM

GENERAL
ADMISSION 13+ $65 $0$3012&UNDER 1&UNDER

Celebrate Easter with us on Sunday, April 5th, at Royal Ashburn Golf
Club! Enjoy a delicious brunch in the Compton Room upstairs, while

the kids have fun in the Ashburn Room with sing-alongs, face
painting, crafts, colouring, and photos with the Easter Bunny.

*tax and service fees are extra and applied at checkout.

9 9 5  M y r t l e  R o a d  W e s t ,  W h i t b y  O N   |  ( 9 0 5 )  6 8 6 - 1 1 2 1

A FESTIVE, FAMILY-FILLED CELEBRATION 
FOR EVERYONE TO ENJOY!



FUNIncluded

FAMILY

YOUR TICKET PRICE ALSO INCLUDES

R O Y A L A S H B U R N G O L F C L U B . C O M / E A S T E R - B R U N C H

RESERVE YOUR SEATING TODAY
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A DELICIOUS EASTER BRUNCH
KIDS' SING-ALONGS WITH A

PROFESSIONAL ENTERTAINER,
FACE PAINTING, CRAFTS &

COLOURING, AND PHOTOS WITH
THE EASTER BUNNY. 



SUNS  N
DAY
Brunch

EASTER

S U N D A Y ,  A P R I L  5 T H  2 0 2 6

Bakery Selection
Assorted breakfast pastries, muffins, danishes & croissants

Breakfast Station
Live Omelette Station
Scrambled eggs
Crispy bacon strips
Pork breakfast sausages
Rosemary home-fried potatoes

Fresh Salads & Seafood
Mixed greens with cucumber, radish and carrot (assorted dressings)
Classic Caesar salad (bacon, croutons & parmesan on the side)
Vine-ripened tomato and bocconcini with pesto vinaigrette
Mediterranean pasta salad with fusilli, bell peppers, red onion and feta
Seared albacore tuna platter with tomato, caper and black olive salsa
Poached shrimp cocktail with seafood sauce

Chef’s Hot Table & Carving Stations
(All carving stations include mini rolls & condiments)
Slow-roasted AAA Alberta beef sirloin with rich beef gravy
Glazed Easter ham with maple brown sugar sauce
Herb-roasted Atlantic salmon with citrus butter sauce
Oven-roasted mini red potatoes, seasonal buttery vegetables
Cheese tortellini with butternut squash and sage in roasted garlic cream
Crispy chicken fingers and fresh-cut fries with plum sauce

Sweet Finish
Waffle bar with whipped cream, fresh fruit & assorted candies
Assorted cakes, pastries and squares
Fresh sliced fruit platters
Freshly brewed coffee & tea
Orange & apple juice

Menu


