Mother’s

Day

Blue Corn Pancakes with Fresh Berry Medley
u e Gausage & Smoked Applewood Bacon with

For
Reservations
Cal
737-9855

Sparkling Wine, Mimosa or Bloody Mary on Arrival

From the Baker's Corner

Laura Bukin
on Piano

Selection of Freshly Baked Muffins
House Made Vegetarian Quiche
Glazed Fresh Fruit Danish
Croissants

Make Your Own Omelet

Jack, Provolone, and Cheddar Cheeses, Ham and Bacon,
Bell Peppers, Mushrooms, Green Chile, Caramelized Onion,
Qautéed Spinach

From The Buffet

Scottish Smoked Salmon Eggs Benedict with
Lightly Spiced Hollandaise Sauce
Belgian Waffles Topped with Banana Caramel Cream

Roasted Red Bliss Potatoes
Agsparagus Velouté
Green Chile Scrambled Eggs
Blackened Salmon Fingers with a Caramelized Pineapple Salca
Gratin Potatoes with Aged Cheddar Cheese
GQautéed Green Beans
Mexican Rice

Calads

Homemade Caesar Salad with Herbed Sourdough Croutons
8pring Greens with Balsamic Dressing, Candied Walnuts € Blue Cheese

From the Carving Station

Kids [2-16: |/2 Price
Kids [2 & under: $l per year

Adults: $49 Whole Slow Roasted Prime Rib with a Burgundy Au Jus

Honey Baked Ham with a Grain Mustard Cream

Mum's Treat
O nT e Bitter Chocolate Tart with Créme Anglaise
New York Stye Cheesecake
G Tr abnao Decsert Bars




