
 

 

 

 

Starters 
Selection of breads and breakfast pastries, hot cross buns 

Spring leek and mushroom soup 

Selection of five (5) composed salads 

Smoked salmon platter with traditional garnishes 

Individual granola parfaits 

Shrimp cocktail 

Antipasto platter 

Charcuterie and cheese board 

Cinnamon French toast with berry compote 

Chef attended hot stations 
Made to order:  Eggs Benedict, Omelettes and Scrambled Eggs 

Bacon, Sausage 

Leg of lamb 

Potato gratin 

Salmon fillet with grainy mustard and Maple glaze 

Ratatouille 

Sweet table 
 Selection of cakes, squares and fresh fruits 

Juice, coffee and tea 

Beverages available for purchase from the bar 
 

Reservations: 905-615-3200 x6116 or live.restaurant@mississauga.ca

Sunday, March 31 - $59/adult* 
Children 4-12 - $29.50/child*  
(Child friendly options will be available)  
Children 3 and under are free 
*prices subject to applicable tax 
Venues are cashless: debit/credit payments only. 

Seating times:  
10:30 a.m. to 12:30 p.m. or 1 p.m. to 3 p.m. 

BraeBen Golf Course 
5700 Terry Fox Way, Mississauga 

LIVE Restaurant 
(located inside the Living Arts Centre)  
4141 Living Arts Drive, Mississauga 

Ample complimentary onsite parking at each 
location
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