
Mother’s Day Brunch 2010 
 

Breakfast 
Eggs, Omelets and Belgium Waffles Made Freshly to Your Liking 

Fresh Eggs/Egg Whites/Plum Tomatoes/Herbs/Spinach/Sweet Red Peppers/Green Onions 
Tillamook Cheddar/Gruyere Cheese/Kentucky Ham/Wild Mushrooms 

Traditional Eggs Benedict 
Cheddar Biscuits and Home Made Sausage Gravy 

Apple Smoked Bacon /Pork Sausage links /Italian Sausage/Turkey Patty 
Country Style Potatoes Hash/Ricotta Cheese Blintzes /Berries Compote /Market Fruits 

Assorted Yogurts/Baked Granola /Corn Grits /Oat Meal 
Assorted Breakfast Breads/Muffins/Apple Danishes/Croissants /Bagels 

 

Antipasti  / Salad 
Spring Mix Baby Greens /Heart of Romaine/Baby Spinach/Caesar Dressing 
Minted Balsamic Vinaigrette/Honey Tarragon Vinaigrette/Shallot Vinaigrette 

Broccoli & Fresh Mozzarella with Golden Raisin/Grilled Asparagus with Pomegranate Glaze 
Pickled & Marinated Vegetables/Julienne Roast Pork with Basil Chili Pesto 

Shaved Italian Meats/Honey Tarragon Cous Cous Lobster Salad 
 

Fresh Pasta Made to Your Liking 
Penne Pasta /Tortellini 

Chorizo Sausage/Shrimp/Smoked Chicken/Prosciutto/Mushrooms/Broccolini/Artichoke 
Sun Dried Tomatoes/ Peas/Spinach/ Basil/Toasted Pine Nuts 

Shaved Parmesan/Garlic/Shallots/Portobello 
Roma Tomato Wine Sauce/Lobster Cream Sauce/Artichoke Pesto Cream 

 

Carved to Order 
Certified Angus Prime Rib/ Burgundy Demi Glace/ 

Rosemary Mustard Leg of Lamb 
 

Entrees 
Pan Seared Sea Bass/Melted Leeks/Sun-Dried Tomatoes/Pinot Bianco 

Soy Marinated Roasted Game Hen/ Tamarind-Raisin Ginger Sauce 
Saffron Rice Pilaf 

Fresh Seasonal Spring Vegetables 
Chef’s Display of Fine Desserts and Pastries 

35.00 


