
                                Mother’s Day Brunch 
                              May 12, 2024, 10 am – 4 pm 
                    $65 per adult, children 6 – 12 $32.50 
                      & children 5 and under are free. 
Live music:  11 am – 2 pm Marilla Lipker Gonzalez Trio with Rick 

Hoyt and Dave Goldstein (Vocals, Guitar, Bass) 
                         & 2 – 4 pm Piano by Steve Curry 

                          Includes a mocktail or mimosa for each mom & coffee or Tea. 
 

Italian Meats and Cheeses 
24-month aged prosciutto di Parma, pancetta and a variety of cured meats 

Selection of home produced dairy and cheese. 
Spanish Toast 

 
Carving Station 

Prime Rib au jus 
Porchetta  

 
Omelet Station 

Tomatoes, mushrooms, spinach, onions, ham, sausage, bacon & cheddar 
 

Pasta Corner 
Cheese stuffed tortellini with a white wine guanciale cream sauce 

 
Soup & Salads 

Grilled calamari tossed in chimichurri with slow roasted tomatoes and crispy 
chick peas 

Chilled Soup Shooters – vichyssoise, melon & basil, gazpacho, smoked gouda & 
tomato bisque 

Wedge Salad – young iceberg, gorgonzola, tomato, pancetta & green goddess 
dressing 

Beans & Greens – Braised hearty greens in a rich broth with beans and Schrader 
Farms Italian sausage. 

Seasonal grilled vegetables marinated in Harissa honey. 
 

Breakfast Corner 
Banana fosters pancake 

Schrader Farms Bacon and breakfast sausage 
Nutella and mascarpone stuffed crepes 

Rosemary roasted potatoes. 
 

Bruschetta Bar 
Tapenade, hummus, spicy pepper relish, mozzarella pearls, roasted garlic, 

pepperoncini’s, roasted red bell pepper relish, crostini. 
 

Deserts and Sweets 
Chocolate decadence 

Raspberry tiramisu 
Carrot cake 

Fruit tart 
Honey & Peanut butter blondies 

French Macarons 
A variety of pastries and house made breads. 


