
MOTHER’S DAY 
CHAMPAGNE BRUNCH

All mothers receive a complimentary mimosa or mocktail upon arrival.
Moët champagne bar available for separate purchase.

 

BREAKFAST SWEETS
Freshly Baked Croissants, Scones, Brioches,  

and Petite Spring Pastries

RAW BAR
Shrimp Cocktail, Whole Smoked Salmon,  

Cured Salmon, Oysters on the Half Shell, Crab Claws, 
Cocktail Sauce, Lemons, Mignonette, Tarragon Aioli

SMALL BITES

Basil-Infused Deviled Eggs 
Topped with Crisp Prosciutto

Fried Chanterelle Ravioli 
Topped with Sun-Dried Tomato Pesto

Baked Clams
Stuffed with Chorizo, Smoked Mussels,  

Topped with a Bechamel

Crispy Lamb Meatball 
Topped with Harissa Aioli

SALADS

Burrata Salad
Spring Mix, Burrata, Heirloom Tomatoes, Aged Balsamic Glaze,  

Micro Basil, Extra-Virgin Olive Oil

Crisp Caesar Salad
Romaine, Parmesan Cheese, House-Made Croutons, Caesar Dressing

OMELET STATION
Bacon, Sausage, Ham, Chorizo, Cheddar Cheese, Feta Cheese,  
Goat Cheese, Onions, Peppers, Spinach, Mushrooms, Tomatoes

SAVORY PROTEINS
Cherry-Smoked Jones Dairy Bacon, Jones Dairy Sausage



PASTA STATION

Penne, Cavatappi, Gnocchi
Shrimp, Chicken, Sausage, Bacon, Spinach, Onions, Tomatoes, 

Mushrooms, Artichokes, Peppers, Olives, Asparagus, Basil Pesto, 
Roasted-Garlic Alfredo, Tomato Basil Sauce

ENTREES

Carved Garlic-Studded Prime Rib
Horseradish Whipped Potatoes, Roasted Broccolini, Savory Au Jus

Chicken Cordon Bleu
Herb-Roasted Marble Potatoes, Roasted Baby Carrots,  

Whole-Grain Mustard Cream

Pan-Seared Scallops
Spring Pea and Bacon Risotto, Lemon Brown Butter

KIDS MENU
French Toast Sticks

Applesauce
Macaroni and Cheese

Peanut Butter and Jelly on Banana Bread
Penne and Meatballs with Butter and Parmesan Cheese

Carrots, Celery, and Ranch Dip

DESSERTS
Lemon Olive Oil Cake

Strawberry Vanilla Crème Brulé
Pistachio Raspberry Tart
Chocolate Cheesecake

House-Made Snickers Bars
Apricot Rosemary Macarons

Assorted Sugar Cookies

Includes Freshly Brewed Coffee, Selection of Hot Teas,  
Iced Tea, Milk, Chocolate Milk, or Juice


