J

MoTHER'S DAY BRUNCH BUFFET MENU

$20 PER ADULT. $14 FOR YOUNG ADULTS (7 TO 13 YEARS OLD)
CHILDREN O YEARS OLD & UNDER ARE GRATIS
RESERVATIONS ENCOURAGED: H04.241.3030

BREAKFAST PASTRIES
CROISSANTS ¥ ENGLISH MUFFINS * DANISHES
BAGELS * CREAMED BUTTER * CREAMED CHEESE
SELECTION OF JAMS & PRESERVE

DOMESTIC & IMPORTED CHEESES

MARKET FRESH FRUIT

DEVEREAUX'S SALAD SELECTIONS

*

GREEK PASTA SALAD
CHERRY TOMATD. ARTICHOKE HEARTS., OLIVE. BALSAMIC VINAIGRETTE

PIMENTO POTATO SALAD * ROASTED RED PEPPER. SCALLION, AGED CHEDDAR
CAESAR SALAD * HEARTS OF ROMAINE, PARMESAN CRACKER

MAIN COURSE SELECTIONS
ANDOUILLE & THREE PEPPER FRITATTA ©
RED. GOLD & GREEN PEPPERS. PICO DE GALLD
ROAST RREAST OF CHICKEN *
CREMINI & SHITAKE MUSHRDOOMS., PARMESAN. TARRACGON

SEARED SHRIMP PENNE * BASIL PESTO. LOCAL ASPARAGUS. CARAMELIZED ONION

CARVING STATION
HERR RoOASTED LEG oF LAMB

BREAKFAST SIDES
CHICKEN & APPLE SAUSAGE
APPLENXY/OOD SMOKED BACON * CREAMY POLENTA
POTATO PUREE * ROASTED GARLIC
SMOKED DUCK & POTATO HASH * ROASTED RED PEPPER. SCALLION

DESSERT DISPLAY
CHEESECAKE "FRUIT GARNISH
PINAPPLE SPICE CAKE
CHOCOLATE MOUSSE CAKE
ASSORTED COOKIES




