
 

Mother’s Day Brunch Menu 

 

 
UStarters 

Spring greens, fresh vegetables and house made dressings 
Oriental chicken salad, sweet pepper vinaigrette, lo mein noodles 
Black bean and tomato salad w/ champagne basil dressing 
Grilled vegetable and Orzo pasta salad 
Fingerling potato salad with chives and smoked bacon 
Sweet and sour cabbage with caraway seed dressing 
Marinated olives, peppers, artichokes and relishes 
Imported and domestic cheeses with local berried and port syrup 
Vegetable crudite baskets with herb and onion dip 

 
USeafood Display 

Bluepoint oysters on the half shell 
Key lime poached gulf prawns 
Chilled crab claws 
Seafood ceviche  
Horseradish gazpacho, mango mignonette, mustard sauce, lime and lemon segments 
Smoked fish display of salmon and trout 
Crackers, melba and traditional garniture 

 
UBread Display 

Croissants, Danish, morning pastries, breads, muffins, bagels, ciabatta, focaccia, 
braids, rolls, and flat breads 
Assorted jams, jellies, flavored cream cheeses and sweet butter 
**Chef Attended** 

 
UEntrees 

Crisp bacon and peppered sausage links 
Fresh blintzes with fruit compote 
Pancakes 
French toast 
Warm maple syrup, fresh whipped cream, strawberries, blueberries, cherry compote 
Seafood Crepes Thermidor 
Stuffed chicken breast with spinach, sundried tomatoes, mozzarella cheese, with porcini 
& chanterelle cream sauce 
Rice with fresh herbs 
Au gratin potatoes 
Fresh vegetable mélange (Broccoli, baby squashed, Brussels sprouts) 
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UAction Stations 

Traditional eggs benedict, poached to order then finished with your choice of meats, 
sauces, crumpets or muffins 
**Chef Attended** 
 
Omelet station  
Farm fresh eggs, egg whites or Eggbeaters made to order with ham, 
spinach, peppers, mushroom, tomato, baby shrimp, spring onions, bacon, pico de gallo, 
cheddar, asiago, swiss cheeses 
**Chef Attended** 

 
Pasta station 
bowtie, penne, and cheese tortellini served with marinara and roasted 
garlic cream sauce 
**Chef Attended** 
 
The Carvery 
Free range Amish Turkey breast 
4-hour Prime Rib with natural au jus and horseradish Chantilly 
Caribbean Roast Pork loin  
served with petite rolls and sweet butter 
**Chef Attended** 

 
UKids’ Buffet 

French toast sticks 
Cheesy macaroni  
Hot dogs and buns 
Chicken tenders, french fries 
Honey mustard sauce, BBQ sauce and ketchup 
Fruit cocktail 
Jello jigglers 
Build-your-own cupcake station 

 
UDessert Station 

Fresh fruit pies, black forrest cake, warm apple betty, cookies, brownies, truffles, 
raspberry mousse, éclairs, cream puffs, candies, tarts, petit fours, cheesecakes, carrot 
cake, jelly beans, and more… 

 
 
 
 
 

 


