
SWEET TABLE
Chocolate Covered Strawberries
Lemon Coconut Cookies
Vegan Passion Fruit Mousse Pop
White Chocolate Pot Du Creme
Fresh Fruit Tarts
Espresso Chocolate Cupcakes
Gummy Candies

May 10th | 11am - 3pm
Buffet Style
$60 per person
$20 children 5 - 11
Free for children under 5
Reservations recommended

SPECIALTIES
Petit Green Salad - shaved vegetables, cherry tomatoes, green goddess dressing or blood orange vinaigrette
Fingerling Potato Salad - oven dried tomatoes, haricot vert, hard boiled eggs, creamy dill yogurt sauce
Artisanal Cheese Display - grilled breads & crackers, house made jams
Chilaquiles Rojo - red salsa, scrambled eggs, cotija cheese, crema, pickled red onion, cilantro
Lemon Thyme Roasted Chicken - grilled lemons, chicken jus
Blackened Salmon - grilled corn & cherry tomato relish, corn puree
Butternut Squash Creamed Gnocchi - grilled broccolini, shaved manchego, fried chickpeas

MOTHER’S DAY BRUNCH 
CONTINENTAL BUFFET
Omelets Made To Order | Scrambled Eggs | Bacon | Sausage | Roasted Yukon Potatoes | 
Banana Foster French Toast & Brown Sugar Rum Sauce | Coconut Chia Pudding with Blueberries |
Sliced Seasonal Fruit & Berries | Assorted Breakfast Pastries

CARVING STATION
Roasted Citrus Marinated Mojo Pork Loin
Smoked Prime Rib - au jus, horseradish cream
Roasted Baby Carrots & Baby Squash

Scalloped Potatoes 
Assorted Dinner Rolls
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