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MOTHER’S DAY BRUNCH

ADULTS 86 | CHILDREN 38

SOUP OF THE DAY & OATMEAL
FRUIT DISPLAY

sliced melon | tropical fruits | berries

BREAKFAST PASTRY DISPLAY
danishes | muffins | croissants | breakfast breads

BREAKFAST ENTREES
STEAK & EGGS BENEDICT

ranchero sauce | cilantro

CRAB CAKE BENEDICT

lemon hollandaise | old bay seasoning

SPRING VEGETABLE MINI QUICHE

gruyere cheese | asparagus tips | baby spinach | leeks | chives

PROSCIUTTO & ASPARAGUS MINI QUICHE
fontina cheese | parsley

STUFFED FRENCH TOAST

bananas foster sauce

HOUSEMADE BRIOCHE FRENCH TOAST

fresh berries

BRAISED SHORT RIB HASH
caramelized onions | peppers

JOURNEY’S BREAKFAST POTATOES

mixed bell peppers | onions
APPLEWOOD SMOKED BACON
BREAKFAST SAUSAGE
BREAKFAST HAM STEAKS

EGGS & OMELET STATION

ham | bacon | sausage | onions | tomatoes | spinach |
peppers | mushrooms | cheddar cheese | jack cheese

“HOT OFF THE GRIDDLE”
PANCAKE STATION

made to order | assorted toppings

WAFFLE BAR

orange-cranberry | sweet | original

SALAD & ANTIPASTO BAR

baby heirloom tomato caprese salad | pasta salad |
potato salad | romaine salad | mixed greens salad |
assorted toppings | assorted dressings |

assorted fine cured meats | assorted cheeses

Please note, price excludes taxes and 18% automatic gratuity charge. Consuming raw or uncooked meats, poultry,
seafood, shellfish, or eggs may increase your risk of foodborne illness. Please advise of any food allergies.

FROM THE SEA

shrimp cocktail | snow crab legs | lobster tail* |
new zealand green mussels
*Lobster tail limit is 2 per guest per trip to seafood bar.

accompaniments: lemon | cocktail sauce |
mignonette | tabasco

RAW BAR SPECIALTIES

OYSTER BAR
freshly shucked

AHITUNA CRUDO
wonton chips | ponzu-wasabi dressing |
pickled ginger | furikake

PASTA A LA CARTE

Pasta: spaghetti | rigatoni | pappardelle
Sauce: marinara | alfredo | pesto | olive oil
Vegetables: mushrooms | tomatoes | summer squash | spinach

Proteins: chicken | pancetta | sausage | shrimp

SEASONAL SPECIALTIES
GARLIC BUTTER CRUSTED HALIBUT

asparagus | lemon dill beurre blanc sauce

TRI-TIP

fingerling potatoes | chimichurri

CHAMPAGNE CREAM CHICKEN

broccolini
SALT & PEPPER SPRING VEGETABLE MEDLEY

CHEESY POTATO GRATIN
gruyere | cheddar | parmesan

CARVING STATION

HERB CRUSTED PRIME RIB
creamy horseradish | au jus sauce

HERB-ROASTED TURKEY
fruit chutney

GARLIC HERB PORK LOIN

cherry compote

DESSERTS

assorted mini desserts | pastries | cakes
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