
HAPPY MOTHER’S DAY 
BRUNCH 

$299 Serves 8 – 10 Guests

Choice 1 Appetizer:

Assortment of Freshly Baked Miniature Bagels
served with 

Whipped Butter, Cream Cheese and Strawberry Preserves

Vine-Ripe Tomato and Fresh Mozzarella Bruschetta
Crisp Garlic Crostini, Extra Virgin Olive Oil and Fresh Basil

Fresh Seasonal Fruit and Berries with Lemon Yogurt

Choice 1 Quiche or Frittata:

Quiche Lorraine
Broccoli & Cheddar

Roasted Potato Frittata with Caramelized Onions & Rosemary
Grilled Vegetable Frittata with Monterrey Jack & Fresh Basil

Choose 1 Salad:
 

Salad of Baby Organic Greens
Cucumbers, Grape Tomatoes and Balsamic Vinaigrette

 
Classic Caesar Salad

Crisp Garlic Croutons and a Creamy Parmesan Dressing

Orrechiette Pasta Salad
Vine-Ripe Tomato, Fresh Mozzarella, Basil and Virgin Olive Oil

Choose 2 Entrees:
 

Freshly Made Belgian Style Waffles
Baby Bananas, Vanilla Whipped Cream and Vermont Maple Syrup

Stuffed French Toast with Choice of:
Apples, Pecans, Cinnamon and Vermont Maple Syrup

Nutella, Bananas and Vermont Maple Syrup

Crispy Boneless Buttermilk Chicken (Room Temp)
Old Fashioned Biscuits, Chipotle Cole Slaw & Roasted Garlic

Ranch Dressing

Grilled Black Angus Flank Steak (Room Temp)
Grilled Bermuda Onions and a Smokey BBQ Glaze

Grilled Shrimp (Room Temp)
Tuscan Bread and Tomato Salad, Baby Arugula,

Balsamic & Extra Virgin Olive Oil

Dessert
 

Chocolate Dipped Strawberries

Homemade Cookies and Brownies

HAPPY MOTHER’S DAY 
DINNER 

$299 Serves 8 – 10 Guests

Choice 1 Appetizer:

Mediterranean Mezze Platter
Hummus, Dill-Feta Dip and Eggplant-Roasted Pepper Salad

Served with Mixed Olives, Grilled and Crispy Pitas

Vine-Ripe Tomato and Fresh Mozzarella Bruschetta
Crisp Garlic Crostini, Extra Virgin Olive Oil and Fresh Basil

Old Fashioned Devilled Eggs
Sweet Pickle Relish, Dijon Mustard and Smoked Paprika

Choose 1 Green Salad:

Salad of Baby Organic Greens
Cucumbers, Grape Tomatoes and Balsamic Vinaigrette

 
Classic Caesar Salad

Crisp Garlic Croutons and a Creamy Parmesan Dressing

Choose 1 Hot Pasta:
 

Penne a la Vodka
Tomato, Fresh Cream and Parmesan

Bowtie Pasta Primavera
Fresh Basil, Parmesan, Garlic and Extra Virgin Olive Oil

Old Fashioned Baked Ziti
 
 

Choose 2 Hot Entrees:
 

Chicken Marsala

Chicken Saltimbocca
Ham, Mozzarella, Tomato, Basil & White Wine

Grilled Sirloin Steak
Cremini Mushrooms, Caramelized Onions & Fresh Thyme

Sunday Sauce
Meatballs, Sausage and Pork in a Rich Marinara Sauce

Classic Shrimp Scampi
Served over Orzo Pasta

Dinner Rolls with Butter
 

Dessert
  

Chocolate Dipped Strawberries

Homemade Cookies and Brownies
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