
Easter 
Brunch Buffet

Complimentary Parking with your reservation for Easter Brunch Buffet. Prices shown are
subject to applicable taxes. À la carte dining not available with seasonal buffets and events.
All other beverage charges will be additional. All reservations are confirmed with a credit
card authorization.

Cancellation Policy - Should you need to cancel your reservation, please contact us at least
72 hours prior to avoid being charged for the full reservation.

Sunday, April 5, 2026 | 11:30 AM - 2:00 PM
$94/Adult & $44/Child (5-10)

Reservations
Via OpenTable | 905-415-7611 | dinehilton@markhamsuites.com

Salad Table
Radicchio & Endive Mix | Romaine
Tomatoes | Cucumbers | Sultanas | Green Fava Beans 
Parmesan Cheese | Balsamic Vinaigrette 
Burnt Orange Dressing | Vanilla Ranch Dressing

Arugula & Fennel Salad | Heirloom Radish
Grain Salad | Red Quinoa, Farro, Spring Peas, Goat Cheese
Lemon Brined Asparagus | Toasted Walnuts, Parmesan
Grilled Potato & Fennel Nicoise
Tomato & Buffalo Mozzarella Salad

Dips & Salsa
Beetroot Hummus | Tomato Salsa | Feta & Chive Dip
Black Olives Tapenade | Lavosh & Pita Bread

Antipasti
Roasted Peppers | Eggplant | Zucchini | Micro Greens
Marinated Bocconcini & Olives

Seafood & Sushi Bar
Smoked Atlantic Salmon
Marinated Mussels
Crab Clusters
Canadian Oysters 
Shucked to Order (2 pcs pp)

Peel and Eat Shrimp
Classic Mignonette | Horseradish | Cocktail Sauce | Lemon

Chef’s Selection of Sushi 
California Rolls

Canapé Station
Canadian Beef Slider | Sharp Cheddar 
Coconut Shrimp

Mac N Cheese
Pizza Bites
Waffle Fries

Kids’ Corner

Cream of Asparagus | Double Smoked Bacon
Soup

Charcuterie & Cheese
Salami | Capocollo | Serrano Ham 
Mustards | Marinated Olives

Chef’s Selection of Ontario & Quebec Cheese 
Crackers | Grapes | Fruit Jam

Breakfast Market
Canadian Peameal Bacon 
Sausage
Blueberry Pancake
Eggs Florentine

Bakery Selection
Breakfast Pastries | Muffins
Raspberry Chocolate Babka
Easter Zopf
Hot Cross Buns

Carving Station
Country Baked Ham | Pineapple & Rum Raisin
Provençal Herb Crusted Striploin | Natural Jus
Citrus & Paprika Roasted Salmon

Lamb Chop Lollipop | Mint Yogurt 
Seafood Bouillabaisse
Lavender & Honey Duck Breast | Fig Jus 
Orecchiette Pasta | Wagyu Bolognese
Saffron Rice Pilaf 
Portobello Mushroom Lasagna
Seasonal Vegetable | Canadian Maple Syrup
Buttermilk Mash | Sautéed Leeks

Entrées

Dessert
Chef’s Selection of Festive Desserts
Kids’ Candy Station 
Sliced Fruits

Omlette Station 
Made-To-Order

https://www.opentable.ca/essence-of-unionville?corrid=f5af4d79-dbaf-4557-ac3f-e0819c5b4045&avt=eyJ2IjoyLCJtIjowLCJwIjowLCJzIjowLCJuIjowfQ&p=2&sd=2023-11-02T19%253A00%253A00

