JOIN US AT

MoTHER’S DAY BRUNCH!
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MADE TO ORDER OMELET/EGG STATION,
BiscuiT BAR/BREAD BAR, FRENCH T 0AST, PANCAKES, SAUSAGE,
BAcoN, AND SCRAMBLED EGGS.

CARVING STATION COMPLETE WITH CARVER SERVING SIRLOIN AND PORK LOIN
YUKkON GOLDEN MASHED POTATOES, GRAVY,
RED SKIN GARLIC MASHED POTATOES, CHEDDAR BACON BROCCOLI,
GREEN BEAN ALMONDINE, CANDIED BABY CARROTS,
SuPER SWEET CORN, MEATLOAF, CHICKEN MARSALA,
PENNE PAsTA BATHED IN MARINARA AND TOPPED WITH MOZZARELLA CHEESE.
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DESSERT BAR: (] St N
TripLE CHOCOLATE CAKE, APPLE PIE, BruncH TIME
CHERRY P1E, CHOCOLATE PEANUT BUTTER CAKE, 11:00 AM - 1:00 pM
CHEESECAKE WITH RASPBERRY DRIZZLE 3 — 5
CHOCOLATE CHIP COOKIE DOUGH CUPCAKES ey
STRAWBERRIES AND CREAM CUPCAKES US) be (G

‘ ) (== )
BEVERAGE BAR: $27.95 PER PERSON
IceDp TEA, LEMONADE, WATER, CHILDREN ARE $12.95
ASSORTED HOT TEAS, AND COFFEE CHILDREN 3 & UNDER FREE
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