
M O T H E R ’ S  D A Y  B R U N C H

CHEESE & CHARCUTERIE

SEAFOOD BAR
oysters, poached shrimp, clams, chilled mussels,
seasonal accompaniments

SMOKED SALMON PLATTER
capers, shaved red onion, hard boiled egg, cream
cheese, assorted bagels

BREAKFAST PASTRIES
mini danishes, mini croissants, quick bread

SEASONAL FRUITS & SMOOTHIES

CRAB BENEDICT
english muffin, poached egg, crab meat, béarnaise

OVERNIGHT CINNAMON FRENCH TOAST CASSEROLE
blueberry compote, whipped cream

FRITTATA
spinach & cheese

OMELET STATION

SCRAMBLED EGGS

APPLEWOOD SMOKED BACON

SAUSAGE

HOME FRIES

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

SUGAR SNAP PEA SALAD
sugar snap peas, baby arugula, watermelon radish,
smoked pimentón paprika crumbs, citrus vinaigrette

SALT-ROASTED BEET SALAD
red and golden beets, frisée lettuce, pomegranate
seeds, goat cheese, pepitas, orange gastrique dressing

LOBSTER BISQUE SOUP
lobster, crème fraîche

PISTACHIO CRUSTED SALMON
salmon, pistachio, panko, herbs, white wine cream
sauce

CHICKEN SALTIMBOCCA ROULADE
chicken breast, prosciutto, sharp cheddar, sage jus

SAGE & CIDER GLAZED HAM

PRIME RIB
horseradish cream and bone marrow demi

ASSORTED ROLLS

ROASTED CARROTS & CAULIFLOWER

TRUFFLE MASHED POTATOES

ASSORTED MINI DESSERTS

ADULTS: $95 | CHILDREN: $45
PLUS TAX & GRATUITY


