
Mother’s Day 
A r t i s a n  B a k e r y  S e l e c t i o n

Assorted artisan breads, brioche rolls, and butter croissants
 Served with a selection of house-crafted flavored butters

M E N U

S a l a d s  &  C h i l l e d  S e l e c t i o n s
Spring garden salad with crisp seasonal vegetables and 

champagne vinaigrette
 Classic Caesar salad with shaved parmesan and garlic croutons

 Mediterranean Greek salad with marinated olives,            
heirloom tomatoes, and feta

 Roasted beet and citrus salad with whipped goat cheese      
 and pistachio

 Baby spinach salad with strawberries, toasted almonds,           
and poppyseed vinaigrette

 Garden vegetable crudité with whipped herb ricotta                 
and roasted red pepper hummus

 Warm toasted pita wedges served with whipped feta, tzatziki, 
and roasted red pepper muhammara

 Grilled seasonal vegetables and marinated olive               
antipasto platter

C h e f - A t t e n d e d  S t a t i o n s
O m e l e t  &  E g g  S t a t i o n

Made-to-order omelets and eggs featuring farm-fresh eggs   
and a curated selection of premium fillings



Mother’s Day 
M E N U

C a r v i n g  S t a t i o n
Roasted turkey breast with thyme gravy and 

cranberry-orange relish
 Roasted beef sirloin with mushroom jus

H o t  B r u n c h  S e l e c t i o n s
Soft scrambled eggs with fresh chives

 Thick-cut maple-glazed bacon
 House-style pork breakfast sausages

 Golden Belgian waffles served with fresh berries, 
vanilla whipped cream, and warm maple syrup

 Mixed buttered spring vegetables
 Roasted sweet potatoes with maple butter and fresh thyme
 Farfalle primavera with spring vegetables, lemon cream, and

shaved parmesan
Pan-seared chicken breast with roasted tomato and basil cream

 Herb-crusted salmon with white wine and caper beurre blanc

D e s s e r t  &  S w e e t  T a b l e
Selection of house-baked pies including apple, cherry, blueberry,

lemon meringue, and chocolate cream
 Assorted specialty cakes featuring cheesecake, chocolate mousse

cake, strawberry Romanoff, and Black Forest torte
 Petite pastries including lemon cannoli, chocolate mousse cannoli,

éclairs, and house-made mini cheesecakes
 Fresh seasonal fruit display

C o f f e e ,  T e a ,  J u i c e s  &  C a s h  B a r


