
Raw meat & shellfish, or products not cooked to recommended internal temperatures, can increase your risk of illness.  Consumers who are 
sensitive to food related reactions or illness should eat only thoroughly cooked meats, poultry & seafood. 

If you have any allergies, please bring them to your server’s attention.

mother’s day brunch  buffet
Buffet reservations 11:00am - 3:00pm

$125 per person, $50 per child

chilled starters

selection of pastries, croissants, and artisan breads
Vermont butter, mixed berry jam, local ricotta, guacamole

fruit & yogurt
Greek yogurt parfaits, house made granola, marinated fruit salad

raw bar
Native oysters, littleneck clams, poached shrimp cocktail, traditional accompaniments 

antipasti
Prosciutto di Parma, sopressata, chorizo, stuffed peppers,  marinated olives, focaccia

mixed greens salad
Fried artichokes, arugula, shaved red onions, lemon vinaigrette, Parmigiano cheese

sweet and savory

roasted beef strip loin
Roasted fingerling potatoes, horseradish cream, au jus

pan seared fluke
Roasted asparagus, capers, olives, rock shrimp beurre blanc

rigatoni alla genovese
Braised beef, pearl onions, spring peas, garlic toast

maine lobster hash
Tarragon crème fraîche

stuffed chicken statler
Cornbread- cheddar stuffing, braised kale, mustard jus

brioche french toast
Banana- rum sauce, candied bacon, chocolate chips, strawberries, Chantilly cream

garden vegetable quiche

house made sausage & applewood smoked bacon

desserts

selection of cakes, candies, and confections


