
Mothers Day Brunch 
May 13, 2007 

10:00am ­ 3:00pm 
Reservations : 201­298­2410 

Breakfast Buffet 
Freshly Baked Muffins, Croissants & Danish 

Mini Bagels & Cream Cheese 

Chef’s Omelet Station 
Fresh Made Omelets with Choice of 

Ham, Bacon, Peppers, Onions, Tomatoes, Mushrooms & Asparagus 
With Swiss or Cheddar Cheese 

~ 
Belgian Waffles 

Maple Syrup & Fresh Berry Compote 

Scrambled Eggs 

Smoked Bacon 

Seasoned Potatoes 

Fresh Sliced Fruit Platter 

Salad Bar & Lunch Buffet 
Your Choice of Mixed Greens with Garden Vegetables and Selection of Dressings 

Traditional Caesar Salad, Grilled Asparagus & Roasted Red Pepper Display 
& Chilled Honey Roasted Sweet Potatoes 

~ 
Seared Rosemary Chicken Breast with Olive Tapanade 

Grilled Salmon with Lemon Caper Sauce 

Marinated Pork Loin with Roasted Apple Chutney 

Creamy Polenta 

Jasmine Rice Pilaf 

Steamed Spring Vegetables 

Carving Board 
New York Strip Loin with Green Peppercorn Sauce & Horseradish Cream 

Honey Maple Cured Ham with Grainy Mustard 
Carved to Order with Fresh Baked Onion Rolls 

Chef’s Pasta Station 
Penne Pasta with Alfredo Sauce, Ham and Peas 

Bowtie Pasta with Tomato Fondue and Basil 
Orchiette Pasta with White Wine Sauce, Shrimp and Roasted Tomatoes 

Grand Dessert Buffet 
Chef’s Selection of Cakes, Tortes & Mousses 

Elegant Chocolate Fountain Display 
With Fresh Fruit, Pound Cake, Pretzels & Marshmallows 

$39.95 Adults 
$34.95 Seniors 

$17.95 Kids (ages from 5 – 12 Years) 
Under 5 Years no charge 

All food and beverage prices are subject to a taxable 20.5% service charge and 7% sales tax


