
	

Mother ’ s  Day Brunch  
To Eat :  

(Served Buffet Style) 

All  Day : 

Omele t  Bar  egg or egg-white omelets with selected fillings, made to order (V/GF) 

Chef ’ s  Spec ia l  Sc rambled Eggs w/  Chive s  (V/GF) 

Country Meats 	applewood smoked bacon, breakfast sausage links (GF) 

Fernbrook F lap jacks 	the timeless breakfast pancake served with maple syrup or blueberry 

maple syrup on the side (V) 

Classic  Eggs Benedict  classic English muffin topped with poached egg, Canadian bacon, and 

the perfect hollandaise sauce  

Break fast  Burri to 	 stuffed with scrambled eggs, tasty chorizo sausage, bell peppers, onions, 

cheese, and served with a side of pico de gallo.   

Phi l ly-Sty l e  Home Frie s 	perfectly sautéed with peppers and onions (VE/GF) 

Spring Frui t  Medley 	with chopped mint (V/VE/GF) 

Assortment  of  breads and muf f ins 	(V) 

Bite-Size Desse r t  Bar assortment of delicious bite-sized treats! 
 

Morning (10:30/11:00 Seat ing)  Specia lt i e s :  

Overnight  Oat Cups slow-cooked oats, mixed with dried fruits, nuts, and almond milk (VE) 

Southern Fr ied Chicken  n ’  Biscui ts 	served with a delicious honey siracha sauce on the side 

  

Afte rnoon (1 :00/1:30 Seat ing) Specia lt i e s :  

Pul l ed  Pork  S lider s  flavored with a Carolina BBQ sauce, served with napa cabbage and a 

crispy apple slaw 

Shr imp & Vegetab l e  Pasta Sa lad spicy grilled shrimp with spring vegetables served with a 

citrus vinaigrette 

Artisan Baked Macaroni  and Cheese  cooked for the mac’n’cheese lovers (V) 
 

Vegetarian (V), Vegan (VE) and Gluten Free (GF) options indicated! 

 

To Drink:  

Bloody Mary Bar  (BYOB),  Co f f ee ,  Tea & Assorted Juice s  


