
Carving StationsBrunch Favorites

Dessert
assorted cakes, torts, pies

cookies & brownies

Cinnamon Swirl French Toast 
with maple syrup

Breakfast Potato Hash
peppers, onions & fresh herbs

Schrader’s Applewood Bacon
& Breakfast sausage links

Egg & Griddle Station
Made to Order Omelets 

choice of spinach, mushroom, onions,
peppers, ham, bacon, cheddar, goat cheese

Breads & Muffins
apple cinnamon muffins,

mixed berry muffins,
chocolate hazelnut
muffins,croissants 

Seasonal Fruit &
Yogurt Parfait Bar

 honey, granola, berries,
toasted coconut

Italian Minestrone
 with mini meatballs

Chilled  starters
Shrimp Cocktail

lemon wedges & cocktail sauce

Smoked Salmon Board
 capers, red onions, sliced tomatoes 

& dill cream cheese

Little Gem Caesar Salad
parmesan crisps, herb croutons

& white anchovy

Strawberry Arugula Salad
goat cheese, candied pecans,

champagne vinaigrette

Heirloom Tomato & Burrata
basil oil, aged balsamic, flaky salt

SaladsSoup of the Day

Herb Crusted Prime Rib 
au jus creamy horseradish

Brown Sugar Mustard Glazed Ham
Pineapple relish

Kid’s Corner
Chicken Tenders 
with honey mustard

Buttered Noodles
with parmesan

Fruit Cups

Hot Buffet
Chicken Piccata 

white wine lemon sauce with capers

Slow Braised Beef Stew
with mushrooms & carrots

Norwegian Aukra Horseradish Crusted Salmon
creamy sundried tomato & spinach sauce

Vegetable Primavera
snap peas, zucchini, yellow squash & chiffonade of basil

Buttery Garlic Mash Potatoes

Pasta Station
Gemelli Pasta 

choice of spring pesto cream, roasted
tomato pomodoro, grilled chicken,

roasted vegetables, shaved parmesan

Mother's Day Brunch, Sunday May 10, 2026 from 10 am - 4 pm
$72 per adult  •  $36 children ages 7-12 • Children 6 & under eat free
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