
M O T H E R S  D A Y
 B U F F E T  M E N U  

A D U L T S :  $ 2 9 . 9 5  C H I L D R E N  $ 1 4 . 9 5  ( A G E  6 - 1 2 )
P L U S  T A X  A N D  G R A T U I T Y

C R E D I T  C A R D  R E Q U I R E D  F O R  P A R T I E S  O F  8  O R  M O R E
A L L  M O T H E R S  G E T  A  C O M P L I M E N T A R Y  M I M O S A

*Non Alcoholic Beverage Included 

BALSAMIC GLAZED BRUSSEL SPROUTS       
Oven Roasted Brussel Sprouts, Drizzled with a

Balsamic Glaze

ROSEMARY YUKON POTATOES       
Roasted Yukon Potatoes with Rosemary Butter and Garlic

PUFF PASTRY QUICHE LORRAINE      
Puff Pastry Crust Baked with Eggs, Cream, Bacon, Shallots,

Gruyere, and Swiss Cheese

BACON AND SAUSAGE       
Applewood Bacon and Breakfast Link Sausage  

CHICKEN ROMANO        
Panko and Romano Cheese Breaded Chicken Breast

with a Creamy Garlic White Wine Sauce

YOGURT BAR       
 Greek Yogurt with Assorted Berries, Nuts,

Chocolate Chips, and Granola 

CRANBERRY WALNUT SALAD       
Spring Mix Tossed with Dried Cranberries, Walnuts, and

Feta Cheese

ASSORTED DESSERTS      

LEMON PEPPER SHRIMP KABOBS
Sauteed Lemon Pepper Shrimp with Bell Peppers, Red

Onion, and Zucchini on a Skewer

PENNE AGLIO E OLIO        
Penne Cooked with Olive Oil, Crushed Red Pepper,

Garlic, Lemon Zest, and Parmesan Cheese

GREEN BEAN ALMONDINE      
 Sauteed Green Beans with Roasted Sliced

Almonds, Lemon Zest, and Garlic

ANTIPASTO SKEWERS       
Cherry Tomatoes, Fresh Mozzarella, Kalamata Olives,

and Salami on a Skewer with Balsamic Glaze 

C A L L  F O R  R E S E R V A T I O N S  

3 3 0 . 7 5 8 . 1 0 1 7

SEATINGS FROM
11:00 TO 2:00

SUNDAY
MAY 12TH, 2024


