
Mother’s day Brunch Menu  

May10th 2015 
 

Assorted Pastries 

Muffins, Croissants and Danishes 

Cheese Board Display  

With Crackers and Baguettes 

Seasonal fruit Display 
With Blueberry Yogurt 

Seafood Display 

Prawns, Crab Claws, Oysters, Mussels, Crawfish  

Cocktail Sauce, Lemons and Tabasco Sauce 

Salads 
Smoked Salmon and Trout Platter 

 With Cucumber and Red Onions with Sour Cream, Mini Bagels and Capers 

Asparagus, Red Pepper, and Fontina Cheese Quiche 

 Greek Salad with Romaine, Feta Cheese and Kalamata Olives 

Baby Mixed Greens with TFC Dressing and Fresh Mozzarella Cheese 
 

Made to order omelets and Eggs 
Cheddar Cheese, Mushroom, Onions, Bell Peppers, Spinach, Tomato and Ham 

Carving Station 
 Roasted Prime Rib of Beef or Honey Glazed Ham 
Au Jus, Horse Radish Crème and Silver Dollar Rolls 

Entrees 
Banana Buttermilk Pancakes with Whipped Cream and Vermont Maple Syrup 
Duck Confit Potato Hash Topped with a Poached Egg and Hollandaise Sauce 

Cheese Blintzes with Berry Coulis 
Bacon and Breakfast Sausage 

Sea Bass with Tomato, Green Olives and Caper Sauce 
Tarragon Chicken with Vermouth Reduction 
Green Beans with Toasted Sliced Almonds 

Desserts 
 Lemon Poppy Seed Cake 

 Kids Table 
Chicken Tenders and French Fries 

Mac and Cheese 

Jello 


