Mother’s Day Brunch- May 9th, 2010

Fresh Baked Croissants and Cinnamon Rolls
Chocolate Eclairs, Petit Fours, and Miniature Cheesecakes
Watermelon Basket Filled with Fresh Seasonal Fruit
Crab and aged Jack Cheese Frittata with a Tart Lemon Aioli
Poached Prawns with a Vodka Cocktail Sauce

Bagel Canapes with House Cured Wild Salmon Gravlox,
Cream Cheese and Pickled Sweet Onions and Capers

Sea salt Crusted Baby Red and Yukon Gold Potatoes with Caramelized Shallots
Maple Sausage Links and Black Pepper Bacon
Coriander Dusted Natural Beef shoulder Tender with Roasted Apples & Garlic
Made to Order Eggs and Omelettes
Rice Wine Marinated Crimini and Oyster Mushroom Salad with Fresh Arugula
Baked Brie with Macerated Strawberries
Pan Seared Natural Chicken Breast Tossed with Penne Pasta and a Garlic Alfredo Sauce
Sweet Corn Bisque and Fresh Baked Asiago Bread Bowls

Juices, Champagne, Mimosas and a lemonade fountain. Tea and coffee

Mother’s Day Brunch is Served From 10AM until 3PM
$25 for Adults ~ $15 for Children Ages 6-12
Age 5 and under are free

Reservations Highly Recommended!
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