
  
 

   

M o th er ’ s  Da y  S u n d ay  C ham p ag n e  Br u nc h  

 

 M ay  8 t h ,  20 22  

11:00 am – 2:00pm 
 

E n j o y  L i v e  P i a n o  w i t h  D a v i d  B y r d    

 

Soup & Salads 

 

Soup du Jour 

Composed Harvest Salads  

Composed Caesar Bowls 

Cavatappi Pasta Salad  

Fruit Kabab 

Caprese Stack  

Antipasto Display 

 

Seafood 

 

Individual Shrimp Cocktails  

Pescado Ceviche Tostada  

House Lox & Smoked Salmon Display  

Sushi Display  

 

Breakfast Fare 

 

Honey Ham • Potato Casserole 

Scrambled Eggs with Cheese  

 

Pancake Bar   

 

(Strawberries, Blueberries, Bananas, Pineapples, Walnuts, Sprinkles, Nutella, Chocolate Chips,                                              

Maple Syrup, Honey, Agave, Chocolate Syrup, Carmel, Powdered Sugar & Cinnamon).   

 

Omelet Station 

 

Choice of Whole Eggs, Egg Whites, Cheese Blend, Ham, Bacon, Onions,  

Mushrooms, Bell Peppers, Tomato’s, Jalapeno & Spinach   

 

Carving Station 

 

Chili Rubbed Striploin 

Demi—Glace, Horseradish Cream 

 

Entrees 

 

Citrus Glazed Swordfish  

Chicken Piccata 

 

Sides  

 

Roasted Garlic Mashed Potatoes  

Haricot Vert  

 

Kids Buffet 

 

Chicken Strips • Mac & Cheese  

Spaghetti & Meatballs  •  Tator Tots    

 

Dessert 

 

Decadent Display Of Award -Winning Sweet Shoppe Desserts  

 

Sundae Bar 

Old Fashioned Chocolate Cake  

Erica’s  Famous Butter Cake   

 

 

Adults $60.00 • Children $20.00  

~Price Includes Tax~  

For Reservations Call 417-243-1736 

 

~Executive Chef Wayd Lovaas~ 


