
STARTERS
CHIPS & DIPS 

Ranch, Chipotle Ranch, Bacon-Cheddar Sour Cream Dip, Fire Roasted Salsa
SALAD STATION VG/VE 

Mixed Greens, Baby Kale, Cherry Tomatoes, Cucumbers, Feta, Olives 
Cherry Tomato, Avocado, Corn, Creamy Green Goddess Dressing

PARFAITS VE 
Yogurt, Granola, Berries

BREAD STATION VE 
Assorted Pastries, Bread, Butter, Olive Oil, Vinegar

EGG STATION 
Bacon, Sausage

SCRAMBLED EGGS WITH CHIVES VE/GF 
Eggs Benedict, English Muffins, Canadian Bacon, Lemon Hollandaise, Chives 

DEVILED EGG DF 
Herbs, Crispy Onions

BURRATA CHEESE BAR VE 
Salsa Verde, Marinated Heirloom Tomatoes, Pepitas-Arugula Pesto, 

Grain Mustard, Honey Chili Glaze, Bread

ENTREES
CARVING SLOW ROASTED ANGUS STRIPLOIN GF 

Creamy Peppercorn Jus, Smoked Mushrooms
ROASTED SALMON GF 

Golden Raisins, Tarragon Beurre Blanc 
GRILLED CHICKEN 

Piccata Sauce, Capers
BAKED PENNE PASTA VE 

Roasted Tomato Sauce, Basil, Parmesan
ROASTED CARROTS HERB GARLIC 

Brussel Sprouts with Honey, Ricotta Salata
POTATO BAR 

Baked Potato, Mashed Potatoes, Sour Cream, Scallions 
Cheddar, Bacon, Roasted Mushrooms

$89 per person with beverages  |  $65 buffet only
$20 kids 12 & under  |  Free kids 5 & under

SUNDAY, MAY 8

MOTHER’S DAY
brunch buffet

DESSERTS 
CHOCOLATE COVERED STRAWBERRIES  |  LEMON LOVER’S BARS 

CUPCAKES  |  CRÈME BRULEE CHEESECAKE 

BEVERAGES 
BLOODY MARY & MIMOSA BAR  |  WINE & BEER  

ORANGE JUICE  |  GRAPEFRUIT JUICE  |  CARROT-GINGER-ORANGE JUICE 
ICED TEA  |  REGULAR & DECAF COFFEE


