
Chef’s House Crafted Antipasto / International Cheese &
Charcuterie Display / Artisan Breads & Crackers /
Salad Bar / Potato Leek Soup, White Cheddar Crostini

MARKET TABLE

Gulf Shrimp Cocktail, Key Lime Cocktail Sauce /
Smoked Salmon, Chive Cream Cheese, Caper Berries, 
Red Onions, Lemon / Bagel Crisps, Flat Bread Crackers

SEAFOOD PRESENTATION

Slow Roasted Choice Prime Rib, Au Jus

CARVING STATION

Fried Chicken & Waffle /
Omelets & Cooked-To-Order Eggs

BRUNCH STATIONS

Cheese Blintz, Wild Berry Compote / Roasted Fingerling Potatoes /
Applewood Smoked Bacon / Sausage Patties

BREAKFAST “HOTS”

Georgia Shrimp & Grits / Chicken Scaloppini, Wild Mushroom
Brandy / Roasted Seasonal Vegetables / Grilled Salmon, Saffron
Chive Butter / Pistachio Rice & Peas

LUNCH FEATURES

Tart Assortments / Fruit Display / Breakfast Breads / Danish / Muffins

HOLIDAY DESSERTS

Chicken Fingers / Corn Dogs / Mac & Cheese / Pizza Bites / Cupcakes

KIDS CORNER

M o t h e r ’ s  D a y  B r u n c h  B u f f e t  


