
MEDITERRANEAN TUSCAN TABLE
 OLIVES, GRILLED MUSHROOMS, MARINATED ARTICHOKES, HUMMUS, BABA GHANOUSH, TABBOULEH,

MINI ROASTED PEPPERS, MARINATED TOMATOES & BASIL, INTERNATIONAL CHEESE & CHARCUTERIE (GF)

CHILLED SEAFOOD DISPLAY
POACHED LOBSTER, SHRIMP COCKTAIL, CLAMS, OYSTERS

COCKTAIL SAUCE, LEMONS, BLOOD ORANGE MIGNONETTE, CONDIMENTS

ARTISANAL BREADS
FRESHLY BAKED ASSORTED ARTISANAL BREADS

VERMONT BUTTER WITH SEA SALT AND EXTRA VIRGIN OLIVE OIL

SALAD STATION
MEDITERRANEAN ORZO SALAD (VE)

KALE & BRUSSELS SPROUT SALAD WITH SNAP PEAS, ALMONDS & HERB DRESSING (VG,VE, GF, DF)

GRILLED ASPARAGUS MEDLEY WITH ROASTED RED & YELLOW PEPPERS (VG,VE, GF, DF)

CAPRESE SALAD WITH FRESH BASIL, HEIRLOOM TOMATOES & BALSAMIC DRESSING (VE, GF)

CRUNCHY CABBAGE & APPLE SALAD WITH CRANBERRIES & HONEY LIME DRESSING (VE, GF, DF)

CAESAR SALAD WITH REGGIANO SHAVINGS (VE, GF)

HARICOT VERT & TOMATO SALAD (VG, VE, GF, DF)

STRAWBERRY SALAD WITH GOAT CHEESE, CANDIED PECANS & SHALLOT DRESSING (VE, GF)

FRUIT MEDLEY

CARVING STATIONS
BONELESS WAGYU STRIPLOIN (GF, DF)

CREAMED SPINACH, CHIMICHURRI & BURKE B-1 SAUCE 

GRILLED TUNA TOMAHAWK (GF, DF)
YUZU VINAIGRETTE, PICKLED PEPPERS

LIVE PASTA STATION
 FUSILLI CALABRESE, FRESH RIGATONI, TRI COLOR TORTELLINI

TOPPINGS INCLUDE GRILLED CHICKEN, SPINACH, SPRING PEAS, ASPARAGUS, MUSHROOMS, PARMESAN
SAUCES INCLUDE BASIL PESTO, POMODORO SAUCE, GRUYÈRE ALFREDO 

G F  -  G L U T E N  F R E E ,  D F  -  D A I R Y  F R E E ,  V G  -  V E G A N ,  V E  -  V E G E T A R I A N ,  C N   C O N T A I N S  N U T S

MOTHER’S DAYMOTHER’S DAYMOTHER’S DAY
GRAND BUFFET BRUNCH MENUGRAND BUFFET BRUNCH MENUGRAND BUFFET BRUNCH MENU

A  M A G N I F I C E N T



ENTRÉES
CHICKEN CACCIATORE

LEMONS, CAPERS, OLIVES, ROSEMARY, ROMA TOMATOES (GF, DF)

SAFFRON PILAF
SPRING PEAS, FAVA BEANS, SHALLOTS, GARLIC (GF, DF)

MISO SALMON
ASIAN GREENS, CHAMPAGNE SAUCE (GF)

BRAISED SHORT RIBS
PINOT NOIR REDUCTION (GF, DF)

CAULIFLOWER XO
UMAMI SAUCE, TRI-COLOR CAULIFLOWER (GF, DF)

CHILDREN’S ITEMS
MACARONI & CHEESE, CHICKEN FINGERS (DF), FRENCH FRIES (DF)

DESSERTS
VIENNESE STATION

STRAWBERRY SHORTCAKES, LYCHEE CREAM PUFFS, MOTHER'S DAY CAKESICLES, RAINBOW COOKIES, CUPCAKES, 
YUZU MERINGUE, CHOCOLATE TARTS, FRENCH MACARONS, CANNOLI, FESTIVE VERRINES, ASSORTED COOKIES

CREPE STATION
 MADE TO ORDER CREPES

BANANA, NUTELLA, MIXED BERRIES
RASPBERRY SAUCE, WHIPPED CREAM

 ICE CREAM SUNDAE BAR
VANILLA & CHOCOLATE GELATO

CHOCOLATE FOUNTAIN STATION
 MARSHMALLOWS, GRAHAM CRACKERS, PRETZELS, STRAWBERRIES AND PINEAPPLES

BEVERAGES
SELECT WINE, CHAMPAGNE, BLOODY MARYS, BELLINIS, MIMOSAS AND SOFT DRINKS

MENU IS SUBJECT TO CHANGE BASED ON AVAILABILITY

G F  -  G L U T E N  F R E E ,  D F  -  D A I R Y  F R E E ,  V G  -  V E G A N ,  V E  -  V E G E T A R I A N ,  C N  -  C O N T A I N S  N U T S

OMELET STATION
FARM FRESH EGGS & EGG WHITES 

TOMATOES, MUSHROOMS, ONIONS, PEPPERS, SPINACH, HAM, SWISS AND CHEDDAR CHEESES
APPLEWOOD SMOKED BACON, COUNTRY SAUSAGE, FRENCH TOAST
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