
Revised 03/12/2010  

    
    

MOTHER’S DAY BRUNCH MOTHER’S DAY BRUNCH MOTHER’S DAY BRUNCH MOTHER’S DAY BRUNCH     
May 9, 2010May 9, 2010May 9, 2010May 9, 2010    

11:00 a.m. 11:00 a.m. 11:00 a.m. 11:00 a.m. –––– 3:00 p.m. 3:00 p.m. 3:00 p.m. 3:00 p.m.    
$47.00 Adult, $23.50 Ages 4-12, 3 and under complimentary 

For reservations call 512-308-4860  
21 % gratuity will be added to all parties. 

 
BREAKFAST STATIONBREAKFAST STATIONBREAKFAST STATIONBREAKFAST STATION    

Muffins, Danish, Breakfast Breads and Croissants 
Belgian Waffles with Fruit Compote, Cream Cheese Blintzes 

Warm Maple Syrup, Whipped Cream 
Plain Yogurt, House Made Granola, Honey, Assorted Fresh Berries 

Poached Eggs, Summer Vegetable Hash 
Smoked Chicken Apple Sausage 

 Applewood Smoked Bacon  
Roasted Yukon Gold Potatoes, Caramelized Onions 

 
OMELETTE STATIONOMELETTE STATIONOMELETTE STATIONOMELETTE STATION    
Choice of filling to include: 

Wild Mushroom, Baby Spinach, Assorted Peppers, Onions 
Grated Cheese, Black Forest Ham, Diced Jalapenos, Tomatoes 

Bacon, Sausage, and Bay Shrimp 
 

SALAD STATIONSALAD STATIONSALAD STATIONSALAD STATION    
Romaine Hearts, Bartlett Pears, Maytag Blue Cheese, Candied Walnuts 

Roasted Green and White Asparagus, Toasted Hazelnuts 
Fusilli Pasta, Romesco Sauce, Roasted Tomatoes, Toasted Almonds,  

Fine Herbs 
Baby Spinach Salad, Texas Goat Cheese, Dried Cherries and Candied Pecans 

Ragout of Forest Mushroom, With Sugar Roasted Cipollinis,  
Oak White Balsamic 

Heirloom Tomato, Mozzarella Cheese, Aged Balsamic 
Smoked Chicken Salad, Black Lentil and Pancetta 

Beef Fajita Salad, Lime and Cilantro Dressing 
Selection of Imported Cured Meats 
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SEAFOOD STATIONSEAFOOD STATIONSEAFOOD STATIONSEAFOOD STATION    

 Sashimi of Ahi Tuna, Pickled Ginger and Wasabi Soy 
Norwegian Smoked Salmon, Traditional Garnish 

Peel and Eat Shrimp, Cocktail Sauce,  
Horseradish and Lemon, 

 King Crab Claws 
 

ENTRÉE STATIONENTRÉE STATIONENTRÉE STATIONENTRÉE STATION    
Roasted Breast of Chicken with Julienne Prosciutto, Forest Mushrooms, 

Tarragon Jus 
Pappardelle with Baby Spinach, Sweet English Pea, Roasted Tomatoes, 

 Herbed Cream Sauce 
Sauteed Mahi Mahi , Pineapple and Mint Salsa 

Braised Baby Carrots and Glazed Onions 
Roasted Garlic Yukon Mashed Potatoes 

 
CARVING STATIONCARVING STATIONCARVING STATIONCARVING STATION    
Roasted Shoulder Tender 

Lemon Thyme Jus 
Maple Glazed Ham 

Pineapple Glazed Roasted Turkey Breast 
Cranberry Sauce 

 
DESSERT STATIONDESSERT STATIONDESSERT STATIONDESSERT STATION    

Chocolate Fountain 
Pineapple, Cantaloupe, Honeydew, Strawberries 

Pound Cake and Marshmallows 
Pies, Tortes and Specialty Items 
Assorted Brownies and Cookies 

 
KIDS BUFFETKIDS BUFFETKIDS BUFFETKIDS BUFFET    

Spaghetti Meatballs 
Chicken Nuggets 
Mini Corn Dogs 

Macaroni and cheese 
Foccacia Pepperoni and Cheese Pizza 

Tater Tots 
Pudding and Jell-o 


