
 
 

Mothers’ Day Brunch Menu 2012 
Scrumptious Breakfast Pastries and Breads – including scones, Danish, croissants,  

and muffins with a selection of jellies, jams, and butters 

Seasonal Fresh Fruit with Lavender-Vanilla Yogurt Dip 

Fluffy Scrambled Eggs 

Apple Wood Smoked Bacon / Country Sausage Links 

Hash Brown Potatoes 

Cinnamon Raisin French Toast – including warm maple syrup, toasted pecans,  
bananas foster compote, and whipped cream 

Smoked Salmon with Capers, Onions, Cream Cheese and Sliced Tomatoes 

Breads and Petite Bagels 

Fresh Vegetable Crudité with Avocado and Hummus Dips 
 

Fresh Salads 
Roasted Tomato and Asparagus 

Fresh Mozzarella Panzanella Salad with Sweet Basil Vinaigrette 

Baby Spinach Salad with Golden Tomatoes, Berries, Chevre Cheese and Raspberry Vinaigrette 

Asian Fusilli with Button Mushrooms, Orange Segments, Peapods, Spring Onion,  
Roasted Red Onion and Toasted Sesame Dressing 

 
Omelets to Order 

Choose from Roasted Red Peppers, Button Mushrooms, Spring Onions,  
Local Aged Cheddar, Swiss, and Havarti Cheeses, Smoked Ham, or Asparagus Omelets 

 
Carving Station 

Herb and Garlic Crusted Top Round of Beef with Pan Jus 

Roasted Turkey Breast with Apricot and Rosemary Glaze 

Sour Cream and Chive Potato Cakes 

Carrots and Green Beans with Lemon Zest 

Kids’ Favorite – Creamy Mac and Cheese 
 

Sweets Station 
Selection of Tempting Tarts, Lemon Squares, Raspberry Bars, Cookies,  

Brownies, and Cheesecake 
 

Beverages 
Regular and Decaffeinated Coffee, Iced Tea, and Fruit Punch 

Cash Bar with Select Wines, Prosecco, and Sparkling Water (by the glass or bottle) 
Cocktails, featuring Mimosas and our Signature Garden Delight Bloody Mary 

Coke, Diet Coke, and Sprite 


