
Mother 's Day Brunch Buff e t
Sunday, May 10, 2026 ~ 12:00pm to 3:30pm

$99 per person | $49 per child under 12 years

Slow-Cooked Beef Bourguignon
pearl onions | mushrooms | buttered egg noodles

Roasted Pork Loin
stone-ground mustard cream | parsnip purée

Vegetable Paella Primavera
asparagus | artichoke | peas | saffron rice

Crispy Breakfast Potatoes
smoked paprika | fresh herbs

Buttermilk Pancakes
lemon ricotta cream | berry compote

Spinach & Gruyère Quiche
herb salad

Dark Chocolate Tart 
dulce de leche | Fresh raspberries

Pistachio Macarons

Spring Asparagus & Burrata
lemon vinaigrette | shaved radish | olive oil | cracked pepper

Seasonal Market Fruit Display
pineapple | papaya | berries | citrus | vanilla bean honey | 
passion fruit yogurt 

Artisan Cheese & Bread Selection
triple cream brie | aged Manchego | fresh goat cheese
lavender honey | fig compote | toasted nuts
sourdough | brioche | multigrain rolls

Baby Gem Lettuce & Strawberry Salad
shaved fennel | radish | toasted pistachio| 
champagne vinaigrette

Citrus Cured Snapper 
orange | lime | pickled red onion | olive oil

Shrimp & Hearts of Palm Salad
ají amarillo vinaigrette | cilantro | cherry tomato

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness, especially if you
have certain medical conditions. 

Bakery

Orange Poppy Seed Loaf

White Chocolate Red Velvet Muffin

Croissant

Chocolate Croissant

Quesitos

Guava & Cheese Quesitos

Seafood & Local Flavors

From The Farm

Live Station

Made-to-Order Egg Atelier
cage free eggs | egg whites
spinach | mushrooms | peppers | onions
chorizo | turkey sausage | cheddar | goat cheese

Mains

Brunch Favorites

Desserts

Vanilla Pana cotta 
honey blueberry cream | lavender granola

White Chocolate Mousse 
strawberry

Citric Upside-Down Cake

Garden & Cheese Selections


