
 

 

Sunday, May 12 
Please call for reservations | 972.556.0800  

 

Chilled Seafood 
Honey Smoked Salmon and Lox 

Poached Jumbo Shrimp 
Snow Crab Claw 

King Crab Leg 
Lobster Claw 

 

Mom’s Garden 
Display of Charcuterie and Cheese 
Vegetable Crudité 

Chia Seed Parfait 
Avocado Lump Crab Deviled Egg 

Mojito Blueberry & Watermelon Salad 
Pea Shoot & Crispy Prosciutto Salad 
Strawberry | Walnut | Heirloom Tomato 

Peas | Meyer Lemon Vinaigrette 

Superfood 
Wilted Kale | Roasted Grapes | Farro 
Candied Pecans | Popped Quinoa 
Balsamic Vinaigrette 

 

Mom’s Signatures 
Bacon & Breakfast Sausage 

Chicken Marsala 
Guajillo Honey Glazed Meatloaf 

Crab Cake with Chipotle Remoulade 
Lobster Mac & Cheese 

Roasted Romanesco 
Garlic Mashed Potatoes 

Asparagus Trio 
Roasted White, Purple & Green  
Asparagus with Bearnaise  

 
 

Carving Station 
USDA Prime Tenderloin of Beef 
Port Wine Demi | Horseradish Cream 
Rack of Lamb 
TX Grapefruit Gremolata 
Chardonnay Grainy Mustard Cream 

Bay of Fundy Salmon Filet 
Olive Tapenade | Moscato Sundried Tomato 

Beurre Blanc 

 

Breakfast Bar 
Made to Order Buttermilk Pancake  

& Brioche French Toast 

Made to Order Omelet Station 
Sous Vide Free-Range Brown Eggs 

Garden Frittata 

 

From the Bakery 
Fresh Pastries 

Assorted Breads 
Assorted Desserts 

 

$69 Adults, $29 Children 6–12  

(Plus Tax and 20% Service Charge) 

Complimentary for Children 5 & Under 

Seating Available Every Half Hour  

From 10 a.m. To 2 p.m. 


