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\»g MOTHER'S DAY BRUNCH

‘;Q MAY 10 ~ T0AM-2:30PM
4

BREAKFAST ITEMS

OMELET STATION ~ CHEF PREPARES
Omelets, Fried Eggs, Scrambled Eggs, Egg Whites.
Fillings Include: Monterey Jack & Cheddar, Spinach, Mushrooms, Onions, Peppers, Tomato, Bacon & Ham

FROM THE KITCHEN
Traditional Eggs Benedict, Belgian Waftles, Macerated Strawberries & Whipped Cream

SIDES+MORE

Applewood Smoked Bacon & Breakfast Sausage, Yogurt & Granola Cups, Seasoned Home Fried Potatoes,
Butter Crossiant, Cinnamon Crumb, Mini Danish, Assorted Muffins

COLD PLATTERS / SOUP / SALAD | “

Chilled Tower of Poached Shrimp - Cocktail Sauce ' l
Smoked Salmon Display - Traditional Condiments - N
& -

Spinach Salad, Strawberries, Balsamic Dressing
Classic Caesar Salad
Quinoa Salad. Feta, Kalamata Olives, Onions, Toasted Almonds

Cumcumber and Tomato Salad with Honey Jalepeno Vinaigrette

Fruit Salad, Melon and Berries <
CHEF CARVING STATION 9
Honey Glazed Ham - Dijon \ s
Roasted Sirloin - Horseradish Cream
QN
HOT g
New England Clam Chowder Baked Stuffed Shrimp with Beurre Blanc ?
OYI's Mac & Cheese Vegan Ravioli with Marinara and Fresh Vegetables
House Marinated Steak Tips Chimichurri Sliced Pork Loin V
House Vegetable Jasmine Rice ot? d‘
Chicken Florentine with Parmesan Cream Sauce Lobster and Crab Ravioli, Lobster Cream Sauce, Tomato “
Herb Crusted Baked Haddock, Lemon Butter Sauce { :
Y e/
DESSERT / PASTRY g7
Baileys Chocolate Chip Bread Pudding French Macaron / Coconut Macaroons
: Peach Cobbler Strawberry Shortcake Trifle !
® Key Lime Pie Squares Chocolate Mousse
Bruleed New York Cheesecake Baked Cookies
Lemon Meringue Bites Assorted Small Bites
/ Carrot Cake
g ¢ o
Qg $79 Adults / $29 Children 5-10

Please inform our staff prior to ordering of any food allergies and we will kindly make accommodation when possible.
,IlyOYI l,s not a gluten free environment and we want to make you aware that there is a chance of cross contamination.

,ﬁ" 20% gratuity is added to all checks on holidays
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