
C O L D  D I S P L AY
F R E S H  F R U I T D I S P L AY

AS S O RT E D  F R E S H LY BA K E D  H O M E S T E A D 
B R E A K FAS T PAS T R I E S

C OA S TA L S E L E C T I O N
H O U S E  S M O K E D  SA L M O N                                     
Red Onions, Chopped Eggs, Capers, Mustard Dill Sauce

C H I L L E D  S E A F O O D  D I S P L AY  
Shrimp, Oysters, Cocktail Sauce, Mignonette Sauce,  
Tabasco, Lemon

AC T I O N  S TAT I O N S
C L AS S I C  C A E SA R  SA L A D

BA BY S P R I N G  L E T T U C E  W I T H  S N OW  P E AS 
Shaved Asparagus, Manchego Cheese, Raspberries,  
Pine Nuts, Sherry Dressing

C I T R U S - I N F U S E D  WAT E R M E LO N 
Arugula, Feta Cheese, Pickled Onions

B R E A K FA S T
EG G S  B E N E D I C T 
Hollandaise Sauce

B LU E  C R A B  B E N E D I C T 
Old Bay Hollandaise Sauce

P OTATO E S  O ’ B R I E N

B LU E B E R RY M A P L E  SAU SAG E  &  BACO N 

R E D  V E L V E T PA N C A K E S  
Cream Cheese Glaze 

B E LG I A N  WA F F L E S   
Whipped Cream and Berry Compote

S T U F F E D  F R E N C H  TOAS T  
Peach Cheesecake, Maple Syrup 

O M E L E T S  A N D  EG G S 
Made to Order

C A RV I N G  S TAT I O N
S P R I N G  H A M 
Apricot Glaze 

P R I M E  R I B 
Horseradish Sauce, Au Jus

SA L M O N  W E L L I N GTO N  
Lemon Beurre Blanc

WA R M  PA R K E R  H O U S E  R O L L S 

H OT S I D E S
H E I R LO O M  C A R R OT S   
Sweet and Sour Pearl Onions

R OAS T E D  B R O CCO L I N I  
Goat Cheese, Dried Cherries, Pickled Peppers

AS S O RT E D  D I N N E R  R O L L S  
Homestead Butter

S W E E T E N D I N G S
R O S E  LYC H E E  R AS P B E R RY M O U S S E

S T R AW B E R RY C R E A M  P U F F S

E A R L  G R E Y GA N AC H E  TA RT

C H E E S EC A K E  LO L L I P O P

AS S O RT E D  F R E N C H  M AC A R O N S

$ 7 5  A D U LT S ,  $ 3 0  C H I L D R E N  6  –  1 2  
( I N C LU S I V E  O F TA X  A N D  S E RV I C E  C H A R G E ) 
 
S E AT I N G  AVA I L A B L E  E V E RY H A L F A N  H O U R  
F R O M  1 1 : 3 0A M  TO  2 : 0 0 P M .

Culinary Team
Severin Nunn, Executive Chef
John Ferguson, Executive Sous Chef
Leen Kim, Executive Pastry Chef
Michael Cattler, Senior Sous Chef 
Paul Wedekind, Garde Manger Chef

S U N DAY,  M AY 1 3  I N  T H E  C O M M O N W E A LT H  R O O M
PLEASE CALL CONCIERGE FOR RESERVATIONS

BRUNCH
M O T H E R ’ S  D AY


