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MOTHER’S DAY
B R U N C H

Garlic & Herb Crusted Sirloin Roast with Horseradish Cream and Red Wine Jus

Mini Brioche Rolls

CARVING STATION

Made-To-Order Omelettes

OMELETTE

Smoked Ham, Mushrooms, Spinach, Bell Peppers, Tomatoes, Green
Onion, Cheddar

FILLINGS

TOPPINGS
Chives, Sour Cream, Hot Sauce, Microgreens

Poached Shrimp, Mussels, Clams with Classic Cocktail Sauce

Smoked Salmon with Dill Crème Fraîche, Red Onion, Capers, Lemon Wedges

SEAFOOD & CHARCUTERIE STATION

Prosciutto, Salami, Smoked Turkey

Assorted Cheese Board

CHEF’S COLD CUT PLATTER
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Spring Greens Salad with Fennel, Strawberries, Goat Cheese, Balsamic Glaze

Classic Caesar Salad with House-Made Dressing and Parmesan Crisps

Roasted Beet & Citrus Salad with Arugula and Pecans

Marinated Olives, Grilled Artichokes, Bocconcini & Tomato Skewers

SALAD & COLD ANTIPASTI STATION

Fresh-Baked Croissants, Danishes, Muffins, and Scones

Fruit Preserves, Butter, and Honey

PASTRY & BREAD STATION

Classic Eggs Benedict with Hollandaise Sauce

Bacon & Sausage

Strawberry Croissant French Toast

Maple Dijon Glazed Crispy Chicken 

Sweet Potato Hash with Chorizo and Peppers

Steelhead Caper Cream Sauce

Butternut Ravioli

Steamed Vegetables

HOT BRUNCH CLASSICS STATION



Adults $64
Children 6-12 $34

Children 5 & Under $12

Coffee & Tea

Carrot Cake with Cream Cheese Frosting

Bread Pudding

Chocolate Mousse- Cups

Mini Profiteroles

Assorted Cakes and Torts

Sugar Cookies and Chocolates

Fruit Platter

DESSERT
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