Mother’s Day Brunch Buffet
Sunday, May 13, 2012
Prix-fixe $39.00 per person, from 1lam until 2pm
Reservations Recommended — 9/8-546-34/1

BREAKFAST ITEMS
Chilled Juices « Assorted Pastries and Breads
Fresh Fruit « Organic Yogurt and House-made Granola
Pancakes and French Toast with Pure Maple Syrup
Ricotta Blintzes with Strawberry-Rhubarb Compote
Eggs Benedict
Home Fries « Bacon and Sausage
Omelet Station

SALADS
Spinach and Arugula
Spinach and Arugula with Strawberries, Toasted Pecans,
Goat Cheese and Balsamic Vinaigrette

Chop Salad
Romaine, Green Leaf, and Radicchio with Bacon, Tomatoes,
Blue Cheese and Buttermilk Vinaigrette

Salad Nicoise
Frisee, Seared Tuna, Hard Boiled Egg, Red Bliss Potato, Olives,
Haricot Vert, Grape Tomato and Herb Vinaigrette

CHEF’S STATION
Carved Tenderloin of Beef with Horseradish Cream
Spiral Sliced Ham with House Mustard
Poached Salmon with Citrus and Herb Yogurt Sauce
Dessert Table
Assorted Petite desserts
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