
Mother's Day Brunch
I N  T H E  B A L L R O O M

A S S O R T E D  B R E A K F A S T  B R E A D S

Mini  Muff ins
Cro issant
Danishes

European Butter
House Made Preserves

S O U P  A N D  S A L A D

Strawberry Beet Gazpacho w/ Marcona Almonds ,  Mint ,  & Chevre |
Chi l led Asparagus Soup w/ Crème Fra iche & Cherv i l

 

 

County Line Greens ,  Shaved Napa Market Veggies ,  Puffed Quinoa,
Green Goddess

 
 

Baby Kale Caesar Sa lad,  Br ioche Croutons ,  Parmesan Fr ico ,  Padano
Cheese ,  Lemon Gar l i c  Dress ing

 

Quinoa Salad,  Herb Vina igret te ,  Asparagus ,  Mint ,  Feta Cheese

C H E F  M A D E - T O - O R D E R  O M E L E T S

Seasonal  Vegetables
Assorted Cheeses and Meats



C H E F ' S  C A R V I N G  S T A T I O N

Hand Carved Roasted Bone in R ibeye ,  Cognac Sauce ,  Horseradish Cream
 

Whole Roasted Her i tage P ig ,  Sa lsa Mojo
 

Spatchcocked Rot i sser ie  Chicken ,  Sa lsa Verde

B R U N C H  S T A T I O N

Soft  Scramble Eggs ,  Cr i spy Potatoes wi th F ine Herbs ,  Hobbs Bacon,
Chicken Apple Sausage

 
 

 

Tradi t iona l  Eggs Benedic t ,  Model  Bakery Engl i sh Muff in ,  Hol landaise
 

 

Smoked Salmon Eggs Benedic t ,  Model  Bakery Engl i sh Muff in ,  Hol landaise
 

 

Br ioche French Toast ,  Loca l  Fresh Berr ies ,  Devonsh i re Cream, Warm
Maple Syrup

 

 

House-made Grano la ,  Honey Sweetened Greek Yogurt
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M A K E  Y O U R  O W N  A V O C A D O  T O A S T

Model  Bakery Toasted Breads ,  Chef ' s  Se lect ion of  Toppings



LOCALLY SOURCED CHEESE AND CHARCUTERIE DISPLAY

Sonoma Dry Jack ,  Po int  Reyes B lue ,  Cypress Grove Humboldt  Fog
with Almonds ,  Membr i l lo ,  Rust i c  Bakery Crackers

 
 

San Giacomo assor tment of  Cured Meat wi th Mustard P ick les ,
Crost in i  and House Ol ives

 
 

Cold Smoked Salmon,  Herb Cream Cheese ,  P la in Cream Cheese ,
Cr i spy Capers ,  Bage l  Cr i sp

S E A F O O D  S T A T I O N

Dungeness Crab,  West Coast  Oysters ,  Prawns ,  Musse l s  and Clams in
Escabeche

 

Gar l i c  Aio l i ,  Cockta i l  Sauce ,  P ink Peppercorn Mignonet te

S I D E S
Pea Ravio l i ,  Lemon,  Buerre B lanc

Butter  Whipped Potatoes ,  Glazed Heir loom

Carrots ,  Breads and ro l l s

S W E E T S  T A B L E
Chef ' s  Se lect ion of  Assorted Sweets
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