
LAUREL PARK SUNDAY BRUNCH

Call (301) 725-0770 for dining reservations

Garden Terrace • Sunday, July 15 • 1-5pm • $27pp

IN THE GATE 
Tropical Fruit Salad

Honeydew / Cantaloupe / Watermelon / Papaya / Mango / Grapes
 Peppadew and Fresh Mozzarella

Fresh Mozzarella, Heirloom Tomato, Peppadew, Garbanzo Beans, Prosciutto and Red Wine and Basil Vinaigrette 
Harvest Salad with Grilled Chicken

Arugula, Sunfl ower Seeds, Roasted Corn, Carrot, Heirloom Tomatoes, Fried Tortilla Chips, Grilled Chicken,
Croutons and Cilantro Lime Vinaigrette

STRETCH RUN
Applewood Smoked Bacon

Smoked Sausages

Southern Fried Chicken 
A Maryland Jockey Club Classic Recipe

Maryland Style Crabcakes
Jumbo Lump Crabmeat fl avored with MD Seasoning and Lemon Zest

Pan-Fried Blackened Rockfi sh with Cilantro Lime Butter

Garlic Mashed Potatoes

Roasted Vegetable Medley

Chef’s Selection

WAFFLE & PANCAKE STATION 
Fresh Berries | Maple Syrup | Nutella | Bananas | Toasted Pecans | Granola

BUILD YOUR OMELET STATION (CHOOSE ANY TOPPINGS) 
Lump Crab | Applewood Smoked Bacon | Sweet Peppers | Salmon

Ham | Sausage | Mushrooms | Broccoli | Cheddar Cheese | Beef Brisket

PHOTO FINISH
Breakfast Bread Pudding 

Banana / Toasted Pecan / Crème Anglaise
Assorted Pies, Cookies , Cupcakes & Brownies

Bottomless Mimosas or Bloody Marys
for $18 additional


