
 
  

 

 

MOTHER’S DAY SUNDAY BRUNCH 
MAY 8TH 2022, 11:30AM - 3PM 

 

FRESH FARM EGG STATION 
OMELETS & SCRAMBLED EGGS (D) 

Made to Order Omelets or Scrambled Eggs with Choice of Tomatoes,  
Bell Peppers, Onions, Choice of Cheddar, Feta, Swiss or Goat Cheese, 

Choice of Ham, Maple-Smoked Bacon, Chicken-Apple Sausage,  
Jalapeños, Mushrooms or Spinach 

 

CARVING STATION 
PRIME ROAST BEEF 

Horseradish Cream, Au Jus, Chimichurri 

WHOLE RED SNAPPER (SF) 
Mojo Sauce, Lemon Caper Sauce 

RAW BAR 
CEVICHE (SF) 

Fresh Squeezed Florida Citrus, Heirloom Tomato,  
Red Onion, Jalapeño, Cilantro, Parsley 

SHRIMP COCKTAIL (SF) 
Cocktail Sauce, Horseradish Sauce 

OYSTERS ON HALF SHELL (SF) 
Horseradish Sauce, Cocktail Sauce, Mignonette 

GREEN MUSSELS (SF) 
Horseradish Sauce, Cocktail Sauce 

COLD BUFFET 
ASIAN LETTUCE CUPS 

Ground Chicken, Red Peppers, Soy Sauce, Sesame Oil 

GAZPACHO SHOOTERS (GF, V) 
Tomato, Cucumber, Onion, Garlic, Anaheim Pepper 

CARPACCIO (GF, N) 
Beef Tenderloin, Arugula Salad, Candied Pecans 

SUSHI (SF, V) 
Spicy Tuna Roll, Vegetable Roll 

GRILLED VEGETABLE PLATTER (VGN) 
Zucchini, Eggplant, Yellow Squash, Red Onion, Asparagus 

HOT BUFFET 
FRITTATA (D) 

Roasted Red Pepper, Spinach, Feta Cheese 

QUICHE (D) 
Bacon, Cheddar Cheese, Parmesan Cheese, Milk 

HASHBROWNS (D) 
Shredded Potato, Butter, Chives 

CHICKEN & WAFFLES (D) 

Chicken Thighs, Maple Syrup, Buttermilk Waffles 

LIBATIONS & BUBBLES 

ESSE NS IA MI MO SA 10 
Fresh Squeezed Orange Juice, 

Villa Sandi Prosecco 

BLOODY  MARY 14
Crop Organic Vodka Infused 

with Our Secret Blend of 
Fresh Ingredients 

FRESHLY BLENDED 
SMOOTHIES 10 

ESSE NTIALS  S MOO THI E 
Banana, Strawberries, OJ        

Vanilla Yogurt 

MI AMI  S MO OT HIE  
Coconut Milk, Banana, Papaya 

Mango, Pineapple Juice 

HOUSE-PRESSED 
JUICES 10 

TH E ESSEN TI ALS  
Beet, Carrot, Ginger, Lemon 

TH E REFRESHER 
Pineapple, Apple, Melon 

Cucumber, Kale, Lime 

JUICES 6

Oran ge,  Gra pefrui t  Tomato,  
Apple  or  Pi nea pple  

 
COFFE, TEA & MILK 

JULIUS MEINL 
SUSTAINABLE COFFEE 5

JULIUS MEINL ORGANIC 
TEA 5

MILK, CHOCOLATE MILK 5 

HOT CHOCOLATE 5

ESPRESSO 4 

CAPPUCCINO, LATTE 6 
Extra Shot of Espresso 3 

JULIUS MEINL EXOTIC 
MANGO STRAWBERRY 

BLACK TEA 3

 

 

 
 



 

 

 
 

SALADS 
SIGNATURE KALE CAESAR (D, N) 

Aged Parmesan, Herbed Croutons, Toasted Pepitas, Creamy Caesar Dressing 

QUINOA SALAD (VGN) 
Heirloom Tomato, English Cucumber, Red Onion, Lemon, Parsley 

KEY WEST SHRIMP SESAME SALAD (GF, SF) 
Local Florida Key West Shrimp, Baby Arugula, Toasted Sesame Oil Mayo 

FRUIT DISPLAY (GF, VGN) 
Pineapple, Cantaloupe, Honeydew, Strawberries, Watermelon,  

Grapes, Apples 

FLATBREADS 

ORTOLANA FLATBREAD (D) 
Grilled Zucchini, Squash, Eggplant, Shiitake Mushroom, Arugula,  

Fontina Cheese, Truffle Oil 

CALABRESE FLATBREAD (D) 
Spicy Soppressata Salami, Mozzarella Cheese, Parmesan Cheese,  

Fresh Oregano, Pomodoro Sauce, Honey Drizzle 

MARGHERITA FLATBREAD (D) 
Mozzarella Cheese, Fresh Basil, Pomodoro Sauce 

PASTA STATION 
RIGATONI & SPAGHETTI (D, SF) 

Pomodoro Sauce, Alfredo Sauce, Grilled Chicken, Key West Shrimp,  
Italian Sausage, Sundried Tomatoes, Caramelized Onions, Asparagus, 

Spinach, Kalamata Olives, Roasted Peppers 

DESSERTS STATION 
SALTY DONUT (D, N) 

Traditional Glazed, Maple Bacon, Guava & Cheese,  
Hazelnut & Chocolate, White Chocolate Tres Leches 

FRUIT TARTS (D) 
Assorted Fruit, Crème Anglaise 

MINI CHEESECAKE (D) 
Assorted Flavors 

CUPCAKES (D) 
Assorted Flavors  

 

 

PER PERSON 95 

PER CHILD 12 & UNDER 45 
 

BOTTOMLESS MIMOSAS, BELLINIS  
OR PINEAPPLE PEACH AGUA FRESCA 35 

 
 
 

(GF) GLUTEN FREE | (V) VEGETARIAN | (VGN) VEGAN 
(N) CONTAINS NUTS | (D) CONTAINS DAIRY | (SF) CONTAINS SEAFOOD 

 
CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR  

RISK OF FOOD BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. ALL DESSERTS MAY  
HAVE BEEN PREPARED IN A FACILITY THAT ALSO PROCESSES NUTS. 

FEATURED WINES 

ROSE, Fleurs de Prairie 13/42 

SAUVIGNON BLANC, 
Whitehaven 14/50 

PINOT GRIGIO,  
Villa Sandi 15/58 

CHARDONNAY,  

Mer Soleil 13/48 

MALBEC, Terrazas 12/44 

PINOT NOIR, Lyric 13/48 

CABERNET, Simi 14/54 

DOMESTIC BEERS 

BUDWEISER, LAGER, 6 

BUD LIGHT, LAGER, 6 

SAMUEL ADAMS, LAGER, 6 

IMPORTED BEERS 

BLUE MOON  
WITBIER, Canada 6 

AMSTEL LIGHT  
PILSNER, Netherlands 6 

CORONA EXTRA  

LAGER, Mexico 7 
HEINEKEN  

LAGER, Netherlands 7 
STELLA ARTOIS  

PILSNER, Belgium 7 

CRAFT BEERS 

FUNKY BUDDHA 
HOP GUN, IPA, FL, USA 7 

FUNKY BUDDHA  
FLORIDIAN, HEFEWEIZEN,  

FL, USA 7 
HOLY MACKEREL  

GOLDEN ALE, ALE, FL, USA 7 
WYNWOOD  

POP’S PORTER, PORTER, FL, 
USA 7 

 


