
Belg ian  Waf f le  S ta t ion  
with Fresh Berries, Chocolate Chips, Pure Maple Syrup and Whipped Cream

Custom Omele t  S ta t ion
Scrambled  Eggs

Bacon and  Sausage 
Pota toes  O ’Br ien

Gran  Marn ie r  and  Haze lnu t  F rench  Toas t
Bacon,  Asparagus  and  Pob lano  Break fas t  Cassero le

Go lden  Beet ,  Ka le  and  Mushroom Bake 
with Chevre, Poached Eggs and Crispy Quinoa 

Crepes
with Berry Compote, Creme Anglaise and Chocolate Drizzle

Cro issan t  Eggs  Bened ic t  
with Truffle Hollandaise

S l i ced  Fru i t  D isp lay
 with Grapes and Fresh Berries 

Sa lad  S ta t ion
Chopped Romaine, Baby Spinach, and Mixed Baby Greens
Grape Tomatoes, Cucumbers, Radish, Dried Cranberries,  

Bleu Cheese, Parmesan, Croutons, Balsamic Vinaigrette, Caesar Dressing, 
and Roasted Shallot Dijon Vinaigrette

Carv ing  S ta t ion
Whole Roast Prime Rib with Au Jus and Horseradish

Maple and Grain Mustard Glazed Spiral Ham
Cedar Planked Wild Salmon with Lemon Dijon Buerre Blanc

Seafood  D isp lay  
with Peel and Eat Shrimp, Calamari Salad, Snow Crab Legs, 

Seaweed Salad, Lemons, and Cocktail Sauce

Assor ted  House-Made and  Loca l l y  Sourced  Pas t r ies ,  Breads  
and  Desser ts

Mother’s Day Buffet
Sunday,  May  14 th ,  2017  9am-3pm 

$42.95* for adults, $18.95* for children ages 6-12 (5 and under free)
10% discount for seniors 65+

Reservations required: please call 360-392-3183
*tax and gratuity not included


