
ENTRÉES
Pan-Seared Salmon + Sage Brown Butter Sauce

Herb Roasted Chicken Breast
Roasted Beef Sirloin + Horseradish Cream

Baked Macaroni and Cheese + Sundried Tomatoes

DESSERTS
Mini Cheesecakes

Carrot Cake
Lemon Bars

Cookies + Brownies

SIDES
Oven-Roasted Red Bliss Potatoes

Wild Rice + Slivered Almonds
Steamed Broccoli + Bacon + Baslamic Glaze

Spring Vegetable Medley

STARTERS + SALADS
Assorted Frittatas

Omelet Station
Minestrone Soup

Classic Caesar Salad
White Vinaigrette Salad

cucumber, tomato, red onions, fresh dill, white vinaigrette dressing
Spring Salad

strawberries, goat cheese, champagne vinaigrette

Sunday, May 10th | 11AM - 3PM | $65++ (adults), $22++ (children)

MOTHER’S DAY BRUNCH

PLATTERS + DISPLAYS
Smoked Salmon Platter

hard boiled eggs, red onions, cucumbers, capers, bagel chips
Chilled Shrimp Display

classic cocktail sauce, fresh lemon aioli
Fresh Sliced Fruit Display

Charcuterie Board
Farmers’ Basket + Fresh Crudité
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