
2026M O T H E R ’ S  D A Y
B R U N C H

S E A S O N A L  S T A R T E R S

Heirloom Tomato Caprese
vine-ripened heirloom tomatoes | fresh basil | mozzarella | aged balsamic reduction GF

Roasted Beet Salad
arugula | blackberries | goat cheese | spiced pecans | champagne vinaigrette

Spring Berry & Spinach Salad
blueberries | strawberries | baby spinach | candied almonds | feta | citrus vinaigrette GF

Classic Iceberg Wedge
bacon | vine tomatoes | pickled red onion | blue cheese | house ranch

Artisan Cheese & Charcuterie Display
domestic and imported cheeses GF | cured meats GF | warm pita

C O A S T A L  S E A F O O D  D I S P L A Y

Poached Shrimp
classic cocktail sauce | fresh lemon GF

Ceviche Shooters 
classic cocktail sauce | fresh lemon GF

Smoked Salmon
Capers, red onion, tomato, cream cheese, fresh bagels | GF without bagel

C H E F  S T A T I O N S

Omelets & Eggs Prepared to Order
choice of fillings: onion | peppers | spinach | bacon | ham | cheddar | tomato | salsa roja | GF

Buttermilk Pancakes
maple syrup | whipped cream | berry compote

Spring Berry & Spinach Salad
blueberries | strawberries | baby spinach | candied almonds | feta | citrus vinaigrette GF

B R E A K F A S T  F A V O R I T E S

Egg White Frittata
goat cheese | spinach | tomato

Classic Eggs Benedict
maple syrup | whipped cream | berry compote

Pecan Wood Smoked Bacon 

Breakfast Potatoes | GF

Pork Sausage | GF

C A R V I N G  &
S I G N A T U R E  

F E A T U R E S

Herb-Roasted Prime Rib
horseradish cream | bordelaise GF 

Bowtie Pasta 
sun dried tomato | asparagus

creamy lemon feta | onion
toasted walnut | forest mushroom

Roasted Fingerling Potatoes

Spring Market Vegetables
sunburst squash | asparagus

campari tomatoes | fava beans

Bucatini Shrimp Scampi

Herb-Roasted Chicken Breast
mushroom & fig port wine jus

Salmon en Croûte
lemon-dill sauce

Day Boat Scallops
sweet corn succotash

P Â T I S S E R I E  
&  S W E E T

I N D U L G E N C E S

Strawberry Pana Cotta

Coconut Passionfruit Cake

Vanilla Cheesecake Bites

Mini Red Velvet Cupcakes

Assorted Muffins & Pastries 

Lemon Cake

Chocolate Truffles

Assorted Tartlets

Macarons

Creampuffs

Cake Pops

S E A S O N A L  F R U I T

Pineapple

Cantaloupe

Honeydew

Watermelon

Fresh Berries

C H I L D R E N ’ S
S E L E C T I O N S

Chicken Tenders 

Mac & Cheese

Crudités Cups 
served with ranch




