
  

 

Salad Display 
artisan cheeses with crackers, pears, baguettes 

sliced fresh fruits 

gazpacho salad 

cucumber and celery salad 

summer hoppin’ john salad 

grilled asparagus, feta, and lemon salad 

soba noodle salad with thai peanut dressing 

heirloom tomato, fresh mozzarella, basil 

whole leaf caesar salad with                                

white anchovy dressing 

  

Fresh Seafood Display 
jumbo shrimp, horseradish fondue 

seared ahi and house cured salmon  

ocean salad, wonton crisps, mango salsa,             

soy glaze, cilantro, capers, egg, red onion,          

mini bagels, cream cheese 

frutti di mare salad with tarragon dressing 

  

Entrées 
White Marble Farms pork tenderloin, garlic,   

herb marinade 

buttermilk fried Jones Farms chicken breast    

with local collards and tasso gravy 

roasted potatoes 

haricot verts and roasted spring onions 

  

From the Chef 
herb roasted prime rib, au jus 

seared Florida flounder, crab sauce 

 
Breakfast Stations 

omelets, made to order, assorted toppings  

waffles, made to order, fresh strawberries,         

chocolate chips, blueberries, and whipped butter 

crispy bacon 

breakfast sausage 

cheese blintzes topped with fresh strawberries 

 
Desserts 

strawberry martinis, cheesecake, éclairs,          

crème brulee, fruit tarts, and other chef specialties  

 
 

Endless Bloody Mary Bar and Mimosa Station $5 

Sunday 

May 10th 
 

 

from 

11am -3pm  
 

 

Adults  $45  

  

Children $25 

(ages 5-12)   

 

  Seniors  $35 

    

 Kids Under 5  

Eat Free 

MOTHERS DAY  

BRUNCH 

RESERVATIONS  

REQUIRED 

904.940.8623 


