
 

 

Sunday, May 12 
Please call for reservations | 361.886.3525 

 

Breakfast Bar  
Made to order Omelets with fillings to include 
your choice of Bacon, Ham, Sausage, Bell  
Peppers, Onions, Tomatoes, Spinach,  
Mushrooms, Cheddar Cheese 
Southwest Egg Casserole 
Fresh Salsa Bar  
Applewood Smoked Bacon 
All-Natural Sausage Links   
Cheese Blintzes with Fresh Berries 
Classic French Toast Station with assorted 
toppings 

Salad Bar 
Displays of regional and tropical sliced fresh 
fruits and international cheeses 
Grilled Antipasto 
Chorizo Brie en Croute 
Pimento Cheese Toast  
Tossed Greens with Dressings 
Cucumber Onion Salad 
Lobster Mango Salad 
Waldorf Salad 
Macaroni Salad 
Boiled Gulf Shrimp with Remoulade and 
Cocktail Sauce 
Whole Poached Salmon in Aspic 
Smoked Gravlax with Bagels 

Action Stations 
Roast Porchetta 
Cajun Spiced Sirloin of Beef 
Horseradish cream, assorted mustards, and 
traditional accoutrements 
 

Entrées 
Ginger Lime Mahi 
Fruit Salsa 
Adobo Style Braised Chicken 
Herb Whipped Potatoes 
Au Gratin Potatoes 
Dried Cherry Rice Pilaf 
Spring Vegetable Medley 
Steamed Asparagus 

Kids Buffet 
Mini Pizzas 
Chicken Fingers 
Tots 
Macaroni and Cheese 
Mini Corn Dogs 
Sweet Endings 
Petit Chocolate Cakes 
Traditional Bread Pudding 
Almond Macarons with flavored Butter Creams 
Assorted French Pastries 

Lemon Meringue Tarts 
Crème Brulee 
Cheesecake Bites 

Tiramisu Parfaits, 
Kiwi Mousse 
 
$65 Adults 
$32 Children 6 - 12 (plus tax) 
Complimentary For Children 5 & Under 
Seating Available Every Half Hour 
From 10:30 a.m. to 1:00 p.m. 


