
Mother’s Day Brunch Menu 2009 
“Afternoon” 

 

The Bakery Station 
Assortment of Teacakes 

Freshly Baked Croissants, Mini Bagels with Cream Cheese 
Bread Pudding with Brown Sugar Bourbon Sauce 

California Strawberries with Valronia Chocolate Sauce 
Creamy Ricotta Cheese Blintzes with Cinnamon Apples  

Sliced Melon & Hawaiian Pineapple 
 

Seafood & Salads 
Grilled Atlantic Salmon on Cedar Planks with Mango Relish 

Poached Tiger Shrimp with Spicy Cocktail Sauce & Lemon Sabayon 
Baby Spinach Salad with Raspberry Vinaigrette, Mandarin Oranges and Candied 

Pecans  
Deluxe Assortment of Local & European Cheese with Crackers & Sliced Baguettes 

Chilled English Cucumbers, Pickled Red Onions and Marinated Baby Mozzarella 
Crisps Green Beans, Sundried Tomatoes, Fresh Oregano and Artichoke Hearts 

Penne Pasta Salad with Roasted Peppers & Pesto Dressing 
 

Eggs & Sides 
Savory Quiche with Pickled Tomato Compote 

Fresh Spinach & Cheddar Cheese Soufflé in Filo Cup   
Maple Glazed Ham Bake & Golden Raisins on Polenta with Sauce Maltese 

Roasted Red Potatoes with Fresh Rosemary 
Baked Ziti with Pomodoro Sauce 

 
The Carving Board 

Citrus Glazed Breast of Turkey with Cranberry Chutney 
Rosemary Scented New York Strip with Horseradish Cream & Mustard Chantilly  

Teriyaki Breast of Chicken with Pineapple Salsa & Toasted Coconut 
 

Dessert Table 
Assorted Premium Cakes & Petite Fours 

New York Style Cheesecake 
Pecan, Lemon & Linzer Tortes 

Cream Puffs, Ganache Bites, Raspberry Bars 
Decadent Chocolate Confections & Chocolate Truffles 

 


