
 

 

 

 

 

 

 

 

 
 

 

Appetizers 

Symphony of Fresh Fruit and Berries  

International Cheese and Crackers  

Fresh Vegetable Crudite with Ranch Sauce 

Smoked Salmon Gravlox 

Peel and Eat Shrimp 
 

Salads 

Mixed Baby Greens with Balsamic Vinaigrette  

Seafood Nicoise Salad 

Asian Chicken Salad with Sobe Noodles 
 

Omelet Station  

Cooked to Order with Your Choice of Toppings 
 

Carving Station 

Slow Roasted Prime Rib with Horseradish Sauce and Au Jus 

Roasted Turkey Breast with Apple Brandy Glaze 
 

Entrees 

Chicken Marsala with Sauteed Mushrooms and Sage 

Honey Teriyaki Glazed Alaskan Salmon with Mango Salsa 

Roasted Pork with Rosemary Glace 

Eggs Benedict Florentine 

Seafood Jambalaya 
 

Complements 

Country Roasted Potatoes with Rosemary 

Sauteed Seasonal Vegetables 

Grilled Asparagus 

Fresh Baked Breads 

Cheese Blintz 
 

Dessert 

New York Cheese Cake with Raspberry Sauce 

Chocolate Strawberries 

Assorted Fruit Tarts 
 

Mimosas, Champagne, Coffee and Ice Tea Included 
 

Adults $37.95 

Children 5-12 $17.95 

Children 4 and Under Free 

 

For Reservation Call 899-5954 

Mother’s Day Champagne Buffet 
Sunday May 12, 2019 

11:00 – 4:00 


