
 

Mother’s Day Brunch 
 

COLD PRESENTATIONS 

 
Tuscan Greens, Assorted Garniture & Vinaigrettes 

Caesar Salad, Focaccia Croutons & Parmesan 

Green Bean and Bacon Salad 

Tomato, Hearts of Palm with Mint Vinaigrette 

Moroccan spiced Quinoa Salad with Cherry Tomato 

Farfalle Salad with Pasley Vinagrette and Feta Cheese 

Grilled Bok Choy  and Radish Salad with Hoisin and sweet Chili Vinaigrette 

 

PLATTERS 

 

Assorted Seafood Display on Ice with Cocktail & Marie Rose Sauce 

(to include prawns, scallops, split crab legs, mussels, Calamari) 

Assorted Sushi Platter with Pickled Ginger, Soy Sauce and Wasabi 

Charcuterie & Cold Cut Platter 

Imported & Domestic Cheese Platter 

Sliced Fruit 

 

 

 

HOT OFFERINGS 

 
Traditional Eggs Benedict 

Smoked Salmon Eggs Benedeict 

Bacon & Sausage 

Sole and Rock shrinp roulade with Cherry Tomato relish 

Grilled Chicken Breast glazed Carrots and Pesto 

Ravioli “Quattro Formaggio” with Olive Oil and Red Pepper Coulis 

Seasonal Vegetables 

Buttermilk Whipped Potatoes 

 

 

 

CARVERY 

 
 Slow Roasted AAA Prime Rib, Au Jus 

Berbere scented Pork Roast Apricot Chutney 

 

 

 

 

 

DESSERT BUFFET  

 
Chocolate Fountain 

Assortment of Seasonal Delicacies & Sweets 

 

 

 

 


