Mather's Day Buffet Menus

— $46 per person | $22 per child—

Assortment of Breakfast
Breads, and Pastries

Challah French Toast

Frittata
kielbasa & potato,
spring vegetable

Fresh Cut Fruit

Applewood Smoked Bacon

fresh berry maple syrup, Cheddar & Chive Maple Breakfast Sausage
whipped cream Scrambled Eggs
STARTERS
Antipasto Display Farro Vegetable Salad Smoked Salmon Platter

Artisan crackers, jams,
marinated vegetables,
assorted cheeses, olives,
cured meats

roasted vegetables, feta,
pistachio, citrus vinaigrette

Mixed Green Salad
red onion, grape tomatoes,

whipped dill caper cream
cheese, cucumber, pickled
red onion, rye crostini,
compari tomatoes

Roasted cucumbers carrot & balsamic
Tomato Bisque vinaigrette
MAINS
Baked Rigatoni Meats Roasted Spanish
pink sauce, spinach, Chimichurri Beef Garlic Shrimp
roasted red peppers, fresh Tenderloin Tips paprika, sherry butter sauce,
herbs, ricotta & mozzarella fresh herbs
Glazed Ham
Potato & Leek Gratin bourbon brown sugar glaze, Wild Rice

stone fruit compote

Braised Chicken
pearl onions, mushrooms,

red wine, fresh herbs

DESSERT

Assorted Dessert Display

Mini Pastries | Cookies | Fruit Tarts | Assorted Cheesecake | Cakes & Bars

Brown Sugar Bread Pudding (créme anglaise, brown butter caramel)



