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Mother’s Day Brunch 
May 12, 2024

BRUNCH STATION 

House Made Breakfast PastriesHouse Made Breakfast Pastries
Croissant, Chocolate croissant, Assorted Danish, Assorted Muffins

House Made BreadsHouse Made Breads
Assorted Bread Rolls, Olive Bread, Focaccia, Lavosh and Grissini

Fruits DisplayFruits Display
Seasonal Sliced Fruit & Berries

Smoked Fish & BreadsSmoked Fish & Breads
Smoked Salmon & Smoked Trout, Plain & Herb Cream Cheese, Capers,

Bermuda Onion, Chopped Egg, Lemon, Arugula, Sliced Tomato,
Assorted Bagels, Sliced Breads, Fruit Preserves, Butter

MADE TO ORDER P INK PANCAKE STATION

Buttermilk PancakesButtermilk Pancakes
Whipped Cream, Florida Berry Ragout,

Vermont Maple Syrup

MADE TO ORDER OMELETS & EGG STATION

Eggs, Whole Eggs & Egg WhitesEggs, Whole Eggs & Egg Whites
Mushroom, Onion, Peppers, Tomato, Spinach, Ham, Bacon,

Turkey Sausage, Cheddar, Jack Cheese, Feta, Pico de Gallo

Proteins & StarchesProteins & Starches
Applewood Smoked Bacon, Pork Sausage Links,

Herb Roasted Fingerling Potatoes

SEAFOOD DISPLAY ON ICE 

Fresh SelectionsFresh Selections
Crab Claws, Jumbo Shrimp, Oysters

AccompanimentsAccompaniments
Lemon, Cocktail Sauce, Shallot Ginger

Mignonette, Tabasco

GREENS STATION

Spring SaladSpring Salad
Brickstreet Greens, Arugula, Cherry Tomato, Pickled Berries, Goat

Cheese, Toasted Almonds, Honey Balsamic Dressing

Israeli Cous Cous SaladIsraeli Cous Cous Salad
Mint, Lemon Oil, Cucumber, Parsley Sumac Dressing

Orange & Jicama SaladOrange & Jicama Salad
Roasted Corn, Cilantro, Chili Lime Vinaigrette

SAVORY FOOD STATION

Organic Chicken SupremeOrganic Chicken Supreme
Wild Mushrooms, Herb Chicken Jus

Maine LobsterMaine Lobster
Chive & White Asparagus Frittata

AccompanimentsAccompaniments
Savory Wild Rice Pilaf

Charred Broccolini, Honey Glazed Carrots, Roasted Cauliflower
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KID’S  FOOD STATION

Chicken TendersChicken Tenders
Honey Mustard & Ketchup

AccompanimentsAccompaniments
Baked Four Cheese Mac & Cheese, Fruit Salad, Cookies & Artisanal Candies

BAKERIES
Hot Cross Buns

House Made Breakfast Pastries
Croissant

Chocolate Croissant
Assorted Danish

Assorted Mini Muffins
Display of Hard Rolls & Soft Rolls

MINIATURE DESSERTS
Chocolate Mousse

Praline Custard
Flourless Chocolate Cake (GF)

Raspberry Cake
Almond Cake

Light white Chocolate Mousse (GF)
Milk Chocolate Panna Cotta

Vanilla Cream Brule (GF)
Poached Pineapple Tart
Strawberry Short Cake

Red Velvet Cake

CARVING

Grilled Spice Rubbed SalmonGrilled Spice Rubbed Salmon
Lemon, Cajun Remoulade, Cilantro Slaw

Slow Roasted Prime Beef StriploinSlow Roasted Prime Beef Striploin
Port Wine Reduction

CAKES
New York Cheesecake

Strawberry Cake
Assorted Mini Cookies
Brownies and Blondies

Display of Candies and Chocolate Bar

BEVERAGES

Mimosas
Bellinis

Coffee Service
Soft Drinks & Iced Tea

Unlimited Selection Of Unlimited Selection Of 

CHEESE DISPLAY

Imported & Domestic Cheeses, Dried & Fresh Fruits, Candied Nuts,
Honey Comb, Fruit Compote, Mango Chutney, Artisanal Breads,

Crackers, and Flatbreads


