
Mother’s Day Buffet
SUNDAY, MAY 10, 11AM – 3PM
ADULTS: $79 • CHILDREN 4–11: $29

Children 3 and under eat free with a paid adult.

Cost does not include beverages, taxes, or appropriate gratuities.
Cash bar available. Reservations required.

Consuming raw or undercooked meats, poultry, seafood, shellfish,
or eggs may increase your risk of foodborne illnesses.

BREADS AND BITES CHEF’S STATION

FAMILY FAVORITES

KIDS SPRING TABLE

BAKERY SPECIALTIES

COLD STATION

SOUPS & SALADS

ENTREES

Assorted Tea Cakes • Yogurt Fruit Parfait • Hummus
• Deviled Egg Medley • Baked Brie with Apricot Jam •

Avocado Toast • Lemon Poppyseed Dressing • 
Local Cheese, Burrata, Honeycomb, Fig Jam,
and Meat Display • House-Made Breads with

Assorted Butters • Whipped Ricotta

Build-Your-Own Omelet with Choice of Toppings and
Cheeses • Fennel Herb Prime Rib with Au Jus and

Horseradish Cream • Roasted Pork Tenderloin with
Smoked Bacon and Tomato Jam • Deep Fried Whole

Snapper with Lime, Plantains, and Citrus Tomato
Avocado Salsa

Roasted Garlic Yukon Whipped Potatoes • Smashed
Fingerling Potatoes • Spinach and Spring Vegetable
Quiche • Roasted Button Mushroom • Thyme & Goat

Cheese • Haricots Vert • Garlic Confit • Roasted
Heirloom Carrot • Spiced Cumin Yogurt • Chimichurri

• Eggs Benedict • Serrano Jamon • Tarragon
Hollandaise • Poached Asparagus • Boursin

Bechamel Sauce • Spanish Paella • Spanish Rice
(Non-Meat Paella)

Chicken Tendies • Mini Pizzas • Ham and Cheese
Sliders • Buttered Corn • Mac and Cheese •

Mozzarella Sticks with Marinara Sauce • Fruit Salad

Coconut Tres Leches • Red Velvet Cinnamon Rolls •
Dubai Chocolate Brownies • Key Lime Mousse • Mini

Fruit Tarts • Sweet Cream Profiteroles • Triple
Chocolate Trifle • Lemon Verbena Blueberry

Cheesecake • Assorted Seasonal Cookies

Assorted Fruit Tray • Deviled Egg Trio • Oysters on
Half Shell • Jumbo Shrimp • Cured Salmon Lox •
Champagne Cocktail Sauce • Assorted Crackers

Roasted Bell Pepper Bisque with Brie Cheese and
Micro Basil • Artichoke, Beet, and Quinoa Salad with
Orange Supreme, Goat Cheese, Watermelon Radish,
and Mint • Grand Caesar Bar with Soft Boiled Eggs,
Parmesan Crisps, Ciabatta Croutons, Gem Lettuce,

and Anchovies • Roasted Sweet Corn Salad with
Heirloom Cherry Tomatoes, Avocado, Cilantro, and

Lime Juice

Smoked Ora King Salmon with Mango Salsa • Braised
Chicken Thigh with Cabernet Sauvignon Demi-Glaze,
Shiitake Mushroom, and Roasted Peruvian Peppers •
Spring Gnocchi with Asparagus, Roasted Heirloom

Tomatoes, English Peas, and Basil Pesto


