GET AWAY WITH MURDER
Mysteriously Yours... and Mariposa Cruises

MYSTERY BRUNCH CRUISE

Featuring:

MURDER AT SEA!
(A Cruise Of TITANIC Proportions)

“Just sit right back and you’ll hear a tale a tale of
a fateful trip!”...All aboard!... for this hilarious,
nautical whodunit?! Featuring Hercule Perrier and
other hilarious characters!

Sunday, August 2™ &
Sunday, September 6, 2009

On board The Captain Matthew Flinders
In Toronto Harbour

$60.95 p. p.

For BRUNCH & MYSTERY CRUISE
($68.88 per person including Taxes & Gratuities)

Board: 11:30 am - Cruise: 12:00-2:00 pm - Disembark: 2:30 pm

Be sure to visit us at: MysteriouslyYours.com

for details & reservations

(416) 486-7469

1-800-NOT-DEAD (668-3323)

Please Note: Small parties will likely join with other guests at a table.

{All details & prices are subject to change without notice.}
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v
MARIPOSA

CRUISES

Our chef reserves the right to
make any substitutions
depending upon quality of
ingredients.

All prices are subject to 5%
GST, 8% PST & 15% House
Service Charge

Price subject to change
without notice
2009

Sunday Brunch Buffet

Continental Bakery Basket
Freshly baked Croissants, Muffins and assorted Danish
served with whipped butter and preserves

Seasonal Fresh Fruit and Berries
Assorted fruit & berries in season, served with creamy yogurt

Caesar Salad
Fresh hearts of romaine lettuce tossed in our creamy garlic dressing
with freshly grated parmesan cheese and homemade sour dough croutons

Our Chef’s Cinnamon French Toast
Golden Egg Loaf
soaked in Egg, sprinkled with freshly grated cinnamon & nutmeg
served with pure maple syrup

Scrambled Eggs
Fresh-from-the-farm eggs, scrambled with lightly seasoned cream
& topped with green chives

Hickory Smoked Bacon
Double smoked crispy bacon

Breakfast Sausage
Organic pork breakfast sausages

Carving of Roast Beef
Hand-carving of Roast Beef
served with Dijon & regular mustards and horseradish

Yukon Gold Home Fries
Yukon gold potatoes, santéed peppers and onions
tossed in extra virgin olive oil & roasted to perfection

Freshly Brewed Coffee & Decaffeinated Coffee
Orange Pekoe & Assorted Herbal Teas
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General Directions

From East

Take 401 Wwest to Don VMalley Parkway, Take Don Yalley Parlway South to Gardiner
Expressway, Once on Gardiner Expressway, take the Yonge/ ork/Bay exit, Turn left onto
Yonge Street and then right onto Queen's Quay.

From MNorth

Take Highway 400 South to Highway 401 West, Higway 401 West to Highway 427 South,
then Highway 427 South to Gardiner Expressway Toronto, Take the Yonge ork/Bay Exit
to the Yonge ramp. Turn right at the first light and proceed to Queen's Quay where you
will turn right,

From West

Take Highway 401 East to Highway 427 South to Gardiner Expressway Toronto, Take the
TYonge vork/Bay Exit to the Yonge ramp. Turn right at the first light and proceed to
Queen's Quay where vou will turn right.

From Lester B. Pearson International Airport

Take Highway 427 South to the Gardiner Expressway Toronto, Take the Yonge ork/Bay
Exit to the Yonge ramp. Turn right at the first set of lights and proceed to Queen's Quay
where you will turn right,

Location:
all 7 of Mariposa's vessels are docked at Pier 6, at the Queens Quay Terminal building
located at 207 Queens Quay West (Main intersection - Queen's Quay West & York Street)
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