
Mother’s Day Brunch Buffet

C H A R C U T E R I E  A N D  A N T I P A S T A  D I S P L A Y S

C H I L L E D  B A R
Chi l led Wi ld GA Shr imp with Heir loom Tomato Cocktai l ,

Champagne Poached At lant ic Salmon with a Di l l  Lemon Crème Fraiche,

Blue Cocktai l  Crab Claws with Gar l ic Aio l i

O M E L E T  S T A T I O N
Ham, Bacon,  Sausage,  Onions ,  Peppers ,  Tomatoes,  Mushrooms,  Green Onions ,

Cheddar Cheese

B R E A K F A S T  S T A T I O N
Scrambled Eggs,  Applewood Smoked Bacon,  Sausage,

O’ Br ien Potatoes,  Assorted Breakfast Pastr ies & Muff ins

B R U N C H  S T A T I O N S
Roasted Peppercorn N.Y Strip Loin:  Twice Stuffed Yukon Potatoes,

Gar l ic Green Beans,  Burgundy Wild Mushrooms,  Carving Rol ls  with Butter ,

Bordelaise Sauce,  Horseradish Di l l  Cream

Shrimp and Grits Station:  Yel low Stone Ground Gr i ts ,  Local  Wi ld GA Shr imp

& Andoui l le Cajun Cream Smoked Cheddar Cheese,  Applewood Bacon,

Green Onions ,  B l istered Tomatoes 

Chicken & Waffles:  Chicken,  Waff les ,  Maple Syrup,  Whipped Cream, Berr ies

P A S T R Y  C H E F ’ S  S E A S O N A L  D E S S E R T S
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