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Mother’s Day Brunch
Seatings at 11:00am and 2:00pm

Grand Buffet

Danish and Scones
Fresh Fruit Display and Parfait Station

Belgian Walffles served with Vermont Maple
Syrup, Candied Strawberries & Fresh Honey
Whipped Cream

Eggs Benedict topped with Fresh Hollandaise

Applewood Bacon and Maple Cured Sausage
Oven Roasted New Potatoes

Crisp Garden Salad with Lite Vinaigrette &
Parmesan Peppercorn

Chilled Cucumber & Red Onion Salad with
Roasted Shallot Vinaigrette

Freshly Baked Rolls

Champagne Chicken- Stuffed Breast with
spinach, cheddar and brandy cheddar cream
sauce

Seafood Alfredo-~ Scallops, shrimp, lobster and
crabmeat in a rich alfredo sauce served with
farfalle pasta

Baked Salmon with a Citrus Compound Butter

Mediterranean Cous Cous

String Beans and Shallots

Omelet Station

Omelets are prepared to order and include your
choice of Sugar Cured Ham, Apple wood Bacon,
Maple-Glazed Sausage, Sweet Holland Peppers,
Fresh Mushrooms, Plum Tomatoes, Tri-Colored
Onions, Fresh Spinach and Domestic and
Imported Cheeses

Carving Stations

Slow Roasted Prime Rib of Beef and Sweet
Rosemary Au Jus

Oven Roasted Turkey Breast served with House-
made Pan Gravy

Pasta Station @2:00PM Seating
Only

Choice of Penne Pasta or Cheese Tortellini with
a choice of Marinara, Alfredo, Créeme Rosa or
Pesto Sauces.

Dessert Station
Assorted Mini Pastries & Homemade Desserts

Freshly Brewed Regular & Decaf Coffee, Select Teas
Orange, Cranberry, Apple & Grapefruit Juices



