
TABLE COURSE

Mini Cinnamon Rolls 
Sweet Cream

SECOND COURSE

Tres Leche Challah French Toast
Lime Glaze and Maple Syrup

or

Eggs Benedict
Pepperjack Cream Sauce

Roasted Artichoke Bottom

THIRD COURSE

Mixed Greens
Shaved Red Onion, Cherry Tomato, Carrot Ribbons

Candied Almonds and Feta, Lemon-Chive Vinaigrette

or

Cold Strawberry Cream Soup
Micro Mint

FOURTH COURSE

Sliced Roasted Striploin
Roasted Fennel, Pearl Onions, Bacon, Port Wine Demi

Mashed Potatoes and Asparagus

or

6oz. Lobster Tail 
Mashed Potatoes and Asparagus

Drawn Butter

or

House-Made Raviolo
Filled with Sauteed Mushrooms, Roasted Onion, Roasted Fennel 

Tomato Puree, Smoked Gruyere and Ricotta Cheese

Topped with Pesto and Mascarpone cheese

DESSERT COURSE

Mother�s Day Dessert
Chef�s Selection

Sunday May 12, 2024

65 per guest
tax and gratuity not included

Three-Course Kids Menu Available  18

Coffee, Tea and Soft Drinks Included

Champagne, Mimosas, 

Bloody Marys and

other Cocktails available 
standard bar prices apply

MENU ITEMS SUBJECT TO CHANGE DUE TO AVAILABILITY

HOTEL   RESTAURANT   BAR

Mother’s DayMother’s Day


