Mothers Day Brunch

h 2019
Sunday May 12"
Seating’s 10:30am - 1:30pm

Something Sweet
Assorted fruit,, Assorted Danish, pain au chocolate
Homemade cranberry orange Scones, bagels, croissant,
Italian pastry, Cakes

Crepes, Waffles, Pancakes...YUM!
Cheese Blintz, Belgian Style waffles,
Nutella, banana, fresh berries, apple cinnamon, Chantilly cream

@ Cinnamon Banana pancakes @

Tuscan Antipasto Table
Assorted Cheeses, Cured Meats, Pickled Vegetables, Rolls
Roasted peppers, artichokes, mushrooms
Smoked Salmon and Shrimp cocktail

Chicago Steak House Station
Olive oil and sea salt rubbed NY Sirloin
Sliced stationary with Fresh herb roasted Yukon gold potato
Salsa Verde, creamed horseradish, Roasted mushrooms, Baby wedge salad

Leg of Lamb Carving
Arugula, fennel Salad

Brunch Buffet

Spinach Ricotta sformato Cavatelli Pomodoro

Eggs Benedict / Egg scramble Fresh Yellow tail Sole

Stuffed w/ blue crab and ritz, lemon butter
Apple wood smoked bacon

Vegetable Quinoa cakes @ Zuppetta @

With Grilled chicken sausage Saffron risotto with stewed calamari
baby shrimp and scallops

Monte Cristo

Ham and gruyere stuffed French toast with Stuffed Chicken Rollatini

raspberry jam Prosciutto, smoked mozz, spinach

Kids
Mac and cheese, Chicken tenders and sweet potato fries

Beverages
Mimosa, Bellini, juices, table top house wine, coffee, cash bar

Menu Items Subject to market change
845 per Guest ~ Kids 6-12, $20
Reservations required and cancelations are non refundable two days prior
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