
Notice: The consumption of raw or undercooked eggs, meat, poultry, seafood or shellfish may increase your risk of food borne illness. 

MOTHER’S DAY BRUNCH

Freshly Baked
House Baked Yeast Rolls, Breakfast Danish and Pastries, 

and Assorted Muffins

Fruit Preserves, Peanut Butter, Honey, and Nutella

Omelet Station
Chef Crafted Omelets and Whole Shell Eggs Cooked to Your 

Liking with Selection of Vegetables, Cheeses, and Meats

Salad Garden
Mixed Field Greens, Romaine, Tomato, Cucumber, 

Bell Pepper, Carrot, Corn, Black Olives, Garlic Croutons, 

Dried Fruits and Nuts, served with House Made Salad 

Dressings and Vinaigrettes

Small Bites
Gulf Fish Dip

Smoked Salmon Crostini

Cuban Slider

Caprese Skewer  

Hot Selection
Hashbrown Casserole

Crispy Smoked Bacon

Breakfast Sausage

Charred Eggplant with Caribbean Tahini

Maple Bacon Brussel Sprouts

Boursin Mashed Potatoes

French Toast with Warm Maple Syrup

Blackened Shrimp and Yellow Grits with Creole Cream

Chicken and Waffles with Black Pepper Bourbon Maple

Low Country Boil

Sunday, May 12  |  8 AM – 2 PM

Kids Corner
Fluffy Scrambled Eggs 

Carrots and Celery with Ranch Dip

Mixed Fruit Salad

Macaroni & Cheese

Tater Tots

Chicken Tenders, served with 

Honey Mustard and Barbeque

Dessert
Lemon Mascarpone Pound Cake

Simple Chocolate Cake, Bittersweet Chocolate Ganache

Tiramisu

Key Lime Tarts, Raspberries, Brown Sugar Crumb

Black Bottom Pecan Brownies

Strawberry Mousse

$50+ per Adult  |  $20+ per Child (Ages 6-12)  |  Complimentary for Children 5 and Under
*Taxes and 24% Gratuity not included in price.
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