
THANK YOU FOR
DINING WITH US

Please advise server of any food restrictions/allergies.
No substitutions for menu items.

Tax and gratuity are not included in price.

S P E C I A L  M O T H E R ’ S  D A Y  B U F F E T
$79.95 PER ADULT, $34.95 PER CHILD (12 AND UNDER)

M A Y  8 T H

RAW BAR
GULF OYSTERS ON THE HALF SHELL

POACHED SHRIMP   
assorted sauces, crackers, lemons

M A I N S
BROCCOLI AND CHEDDAR QUICHE   

sauce hollandaise

BANANAS FOSTER FRENCH TOAST   
maple butter

APPLEWOOD SMOKED BACON AND COUNTRY SAUSAGE  

BLACKENED MAHI   
cheddar grits, etouffee sauce

SAUTEED CHICKEN   
mushroom velouté, wild rice

POTATOES OBRIEN   
caramelized onions, bell peppers, roasted garlic

SPRING VEGETABLE MEDLEY   
lemon zest, olive oil

C A R V I N G  S T A T I O N S
PRIME RIB   

herb crust, horseradish cream, house rolls

FRUITA DE MAR   
sauteed mussels, clams and calamari. White wine, tomato, saffron, orzo

OMELET AND EGG STATION   
two eggs any way, regular and egg white omelets (cheddar, spinach, 

mushrooms, onions, peppers, bacon, salsa)

S T A R T E R S
CLASSIC CAESAR SALAD   

crisp romaine, garlic croutons, house dressing, parmesan

GREEK PASTA SALAD   
olives, feta, onions, pepperoncini, tomato, cucumber

WALNUT AND CRANBERRY TURKEY SALAD 

FRUIT AND ARTISANAL CHEESE DISPLAY   
crustinis

BUTTER CROISSANTS

D E S S E R T
LEMON MERINGUE TART

PISTACHIO TART

VANILLA CAKE WITH WHITE 
GANACHE AND BERRIES


