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gf - gluten-free | vg - vegetarian | v - vegan
*consuming raw or undercooked food may result in food-borne illness

MOTHER’S DAY BRUNCH
$54.95 PER ADULT | 19.95 PER CHILD

M A D E  T O  O R D E R  O M E L E T T E S
choose up to four add-ins

SAUSAGE gf

BACON gf

SPINACH v gf

CARAMELIZED ONION v gf

BELL PEPPER v gf

TOMATO v gf

MUSHROOM v gf

SCALLION v gf

GOAT CHEESE vg gf

WHITE CHEDDAR vg gf

C A R V IN G  S TAT I O N
GLAZED HAM gf

BEEF TOP ROUND gf

H O T  B U F F E T
SCRAMBLED EGGS gf

SCRAMBLED EGGS              
WITH WHITE CHEDDAR gf

APPLEWOOD SMOKED BACON  gf

SAUSAGE LINKS gf

BREAKFAST POTATOES gf

BISCUITS AND GRAVY vg

WHITE CHEDDAR GRITS gf

SALMON* gf
bourbon glazed

CHICKEN MADEIRA
wild mushroom | Madeira cream

CHICKEN TENDERS & FRIES
ketchup | ranch | honey mustard | 

barbeque

C O L D  B U F F E T
FRESH FRUIT & BERRIES v gf

SHRIMP COCKTAIL vg
cocktail sauce

SPLIT CRAB LEGS vg
drawn butter

CAESAR SALAD vg
romaine | brioche crouton | parmesan

MESH SALAD vg gf
mixed greens | quinoa | golden beet |
walnut | goat cheese | tarragon vinaigrette

H O US E M A D E  D IP S
SALMON DIP vg gf

ROASTED GARLIC HUMMUS v gf

SPINACH-ARTICHOKE DIP vg gf

PITA CHIPS & CROTINI vg

D E S S E R T S
PASTRIES vg CHEESECAKE vg BREAD PUDDING vg


