
MOTHER’S DAY MENU

M a y  1 1 ,  2 02 5

STARTERS
MINI MUFFINS AND SCONES

CHOCOLATE BANANA BREAD

GLAZED APPLE BREAD

CROISSANTS

SEASONAL FRUIT

GREEK YOGURT AND GRANOLA

WAFFLES

SCRAMBLED EGGS

BACON, CHICKEN APPLE SAUSAGE

HASHBROWNS

QUICHE LORRAINE AND FLORENTINE MINI  MUFFINS

OMELET STATION
BACON LARDONS, SAUSGE,  PEPPERS, 

ONIONS, TOMATO, SPINACH, CHEDDAR, 

FETA,  MUSHROOMS

TEA SANDWICHES
WASABI BUTTER AND SMOKED TROUT, 

MOZZARELLA,  TOMATO, BASIL PESTO, 

EGG SALAD, CUCUMBER,  

AND CREAM CHEESE

SOUP AND SALAD
HAM AND SPLIT PEA SOUP

SPRING CHICKEN SALAD

GREEN SALAD

SANTA FE BLACK BEAN SALAD

SEAFOOD STATION
SHRIMP COCKTAIL 

SMOKED SALMON

ENTRÉES
SPANISH CHICKEN AND PEPPER STEW

CHIPOTLE ORANGE GLAZED PORK LOIN

BLACKENED MAHI WITH CREOLE SAUCE

SIDE DISHES
GREEN BEAN CASSEROLE

CREAMED CORN

CHEESY SCALLOPED POTATOES

DESSERT
ASSORTED MACARONS

CREAM PUFFS

ASSORTED MINI  CAKES

TIRAMISU

KIDS
MAC AND CHEESE

CHICKEN FINGERS

FRENCH FRIES

VEGGIE STICKS


