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Sunday May 9, 2010

11:00 & 11:30 Seatings
Assorted Baked Goods
Fresh Fruit Salad
Fresh Herb roasted red potatoes
Local Whole Wheat Lemon-Sour Cream Pancakes with Fresh Blueberry Sauce
Baked Egg Strata with Fresh Spring Vegetables
Breakfast Steak Fajitas with Southwest Chili Salsa and Fresh Cilantro
Honey Mustard Glazed Carved Ham
Assortment of Homemade Desserts

Includes: Coffee & Tea

$19.00 per person 5 — I2 years $10.00 4 & under Free

Moms receive a complimentary Mimosa

1:30 & 2:00 Seatings
French Olive, Red Pepper, and Caramelized Onion Flatbread
Spinach tossed with Strawberries, Pistachios, and a Fresh Mint-White Balsamic
Spiced Turkish Apricot Cous Cous
Fresh Basil Whipped Potatoes
Seasonal Fresh Vegetable Medley
Roasted Chicken with Annatto and Local Honey Glaze
Pork Loin stuffed with a Blueberry-Lavender Sausage
Grilled Flank Steak with a Dried Ancho Chili- Lime Sauce
Assortment of Homemade Desserts

Includes: Coffee & Tea

$24.00 per person 5 — I2 years $I2.00 4 & under Free

Moms receive a complimentary Mimosa

4:00 & 4:30 Seatings
French Olive, Red Pepper, and Caramelized Onion Flatbread
Panzanella Caprese Salad
Whipped Yukon Gold Potatoes
Seasonal Fresh Vegetable Medley
Chef’s choice
Chilled Shrimp with a Sun Dried Tomato Cocktail Sauce
Huckleberry Marinated Chicken Breast
Rosemary Prime Rib with Au Jus

Assortment of Homemade Desserts

Includes: Coffee & Tea

$28.00 per person S — 12 years $14.00 4 & under Free

Moms receive a complimentary glass of house wine



