
SUNDAY MAY 10TH, 2026
12:00PM TO 2:00PM

Mother's Day
Brunch Buffet

'MAINES'
Roasted Chicken

dijon veloute, turnip, spring onion, fried garlic

Brasied Short Rib
roasted shiitake, carrots, shallot, natural jus

Salmon Vera Cruz
castelvetrano olives, capers, roasted peppers, lemon herb butter sauce

Traditional Eggs Benedict

Cinnamon Deep-Fried French Toast

Scrambled Eggs
Bacon & Sausage Links

Corned Beef Hash
Crispy Home Fries

Herb & Parmesan Roasted Potatoes
Spring Vegetable Medley

Boneless Chicken Bites & Tater Tots

ADDITIONS
Fresh Baked Muffins, Pastries & Breads

Toast Variety
Bagels & English Muffins

Fruit, Berries & Yogurt
Smoothies & Juices

SOUPS & SALADS
Seafood Chowder
Spring Minestrone

Kale & Parmesan Caesar Salad
Garden Salad

DESSERT
Coffee Display

Chocolate Fountain
Blueberry Pie

Flourless Chocolate Torte
Horchata Tres Leches Cake

Assorted Sweet Bites

Adults 
$89.95

Children 2 to 11
$24.95

per person; plus 8% meals tax & 20% service charge. 
Credit card required to make a reservation. All changes and

cancellations must be made by May 4th, 2025. Any
cancellations after this date will be charged $40 per person.

Menu is subject to change based on product availability.

SNI Raw Bar
Jumbo Shrimp

Oysters on the Half Shell
Little Neck Clams on the Half Shell

CARVING STATION
Roasted Sirloin


