
Mother’s Day Brunch
Sunday, May 12, 2024

11:00am - 2:30pm

DISPLAYS 
Assorted Danishes, Breakfast Breads, Muffins and Bagels
Fresh Cut Cantaloupe, Honeydew, Pineapple and Berries
Small Greek Yogurt Parfaits with Granola and Dried Fruit

Smoked Duck and Arugula Salad with Goat Cheese, Smoked Almonds and Raspberry Vinaigrette
Salad Caprese: Fresh Mozzarella, Fresh Tomato, Olive Oil, Basil and Balsamic Reduction

CHILLED SEAFOOD BAR
Oysters on the Half Shell

Shrimp Cocktail
Bay Scallop Ceviche Salad

Smoked Fish Dip

HOT ENTREES
Eggs Benedict Oscar with Jumbo Lump Crab, Asparagus and Old Bay Hollandaise

Olive Oil and Citrus Roasted Salmon
Chicken Saltimbocca with Prosciutto, Spinach and Sage Espagnole

Au Gratin Potatoes
Seasonal Vegetable Medley

OMELET STATION CHEF’S CARVERY
Eggs Made to Order

Spinach, Tomato, Onion, Ham, Bacon, Sausage, Crab,
Feta and Cheddar

Herb Infused Breast of Turkey with Cranberry Relish
Peppercorn Crusted Prime Rib of Beef

with Au Jus and Horseradish Aioli
Porchetta Tronchetto

(Tuscan Pork Roast)

DESSERTS
Assorted Seasonal Desserts

Adults $49 per person plus tax and service charge
Children $23 per person plus tax and service charge

Children 5 and under are free
Pricing is inclusive of all non-alcoholic beverages


