~THE ¢
VICTOR'S

SPOILS OF

$65 PER PERSON
$30 PER CHILD UNDER 12 YEARS OLD
CHOOSE A BRUNCH SIGNATURE & ENJOY THE BUFFET

ALL INCLUSIVE

BUFFET STATIONS

WITH AN ENTREE

MARKET & SUSHI &

PATISSERIE SEAFOOD BAR

FRESH CRUDITE & SEASONAL DIPS SALMON ROLL

CAESAR SALAD SPICY TUNA ROLL

FRESH FRUITS TOFU CRUNCH ROLL

GREEK YOGURT PARFAIT SEAFOOD CEVICHE

BUTTER CROISSANTS (9)

DANISH (g)

FRUIT PRESERVES

N X “
CARVING STATION

PRIME RIB OF BEEF | BONE IN HONEY HAM
PORK SAUSAGE ROPE
mashed potatoes, brussels sprouts, au jus,
/ mustard, horseradish, chimichurri

DESSERT & CANDY STATION

DARK & WHITE CHOCOLATE FONDUE
STRAWBERRIES | CHOCOLATE CHIP COOKIES (g)
CINNAMON SUGAR DONUTS (g) | LEMON MERINGUE TART (g)
VICTORS FAMOUS CANDY TABLE

(9) = contains gluten
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VICTOR'S
SPOILS or §U] (DAY

BRUNCH SIGNATURES $55 8ruees

AVOCADO TOAST (v)(n)(g) BANANAS FOSTER FRENCH TOAST (n)(9)
sliced avocado, soft poached egg, caramelized bananas, thick cut brioche,

pickled red onion, dukkah candied macadamia nuts, whipped cream

AHI TUNA POKE BOWL VICTOR VICTORIA (9)

yellowfin tuna, avocado, mango, seaweed salad, two eggs free style, thick cut bacon or bangers,
sushi rice, sesame soy sauce potato rosti

SHAKSHUKA (v)(g) B.E.L.T (g)

roasted mushrooms, free range eggs, sliced thick cut bacon, soft scrambled eggs,

avocado, arrabbiata sauce aged cheddar cheese, tomatoes, arugula
OSCAR EGGS BENEDICT (g) HOT HONEY CHICKEN & WAFFLES (9)
crab cake, soft poached egg, pickled red onion, green onions, chicken gravy

bearnaise sauce

ADD ONS V% ows

2 EGGS ANY STYLE 8 THICK CUT BACON 8 TRIPLE COOKED FRIES 14
LAND SEA
MIYAZAKI A5 WAGYU 6oz. OR 8oz % LB ALASKAN KING CRAB 70
STRIPLOIN 34/oz | RIB CAP 31/0z 1/2 NOVA SCOTIA LOBSTER (g) 37
500z USDA PRIME TOMAHAWK 250 SEA SCALLOPS 21
QUEBEC FOIE GRAS 26 SHRIMP SCAMPI 22

(v) =vegetarian | (n)=containsnuts | (g)=contains gluten
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VICTOR'S

APOILS OF
~\UNDAY

BRUNCH

P ENHANCEMENTS

SIBERIAN CAVIAR 15gr $55

4pcCs

fried chicken, creme fraiche, blinis

OYSTERS $35
- fresh shucked -

15 dozen fanny bay oysters,
cocktail sauce, mignonette, lemon
&
- baked -
2 dozen fanny bay oysters motoyaki style,
shiro miso, kewpie mayo, kale goma-ae

SNOW CRAB $45
% pound steamed legs, clarified butter
&
15 pound poached and chilled
cocktail sauce, joe mustard, lemon




