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Mofther’s Day Champagne Bruncin

May 8, 2016

Laurel Park Terrace Dining Room
1-5pm * S40pp
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i Starters & Salads

" Tapas Sampler

'..‘ Bruschetta, Chicken Satay, Rosemary Shrimp
Skewers, Stuffed Olives
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Roasted Vegetable & Gruyere Quiche
Antipasto Platter

Omelet & Waffle Station
3 Egg Omelets Made to Order with:
Fresh Spinach, Shredded Cheeses, Bell Peppers,
Tomatoes, Mushrooms, Onions, Ham & Bacon - e
Belgium Waffles . e
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Entrees ‘

Shrimp Scampi & Aged Cheddar Cheese Grits _l__,

. Egg, Sausage & Cheese Firttata -
Chicken Piccata

Diced Tomato, Citrus & Caper Sauce
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Carving Station
Black Angus Beef Prime Rib .
i With Au Jus & Horseradish Mayonnaise l _._rﬂ__:' J‘-'E-
Whole Roasted Salmon N
» With Caper Basil Lemon Beurre Blanc - 5 =
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Sides
Tri Color Roasted Potatoes
Maple Infused Sausage
Applewood Smoked Bacon
Chorizo & Queso Fresco Corn Bread
Sauteed Vegetables

Dessert
Assorted Cupcakes
Gluten Free Chocolate Cake
Cheesecake Lollipops
Mixed Berry French Toast Bread Pudding



