
MOTHER’S DAY
BANQUET 2026

Pastry and Bread
MINI MUFFINS

Banana, blueberry
ASSORTED MINI

Danish
DINNER ROLLS
MINI BAGELS

with cream cheese

Dessert Station
MINI HOUSE-MADE COOKIES

Shortbread, maple brown sugar, chocolate chip 

BROWNIES
LEMON BLUEBERRY CHEESECAKE BITES
STRAWBERRY SHORTCAKE SHOOTERS

Salads
SPRING GARDEN SALAD

Balsamic

CLASSIC CAESAR
PASTA PRIMAVERA SALAD 

with cherry tomato, artichoke hearts, red 
onion, pepperoncini, arugula & parmesan 

cheese in an Italian dressing

FRUIT SALAD

Entrée & Sides
EGGS BENEDICT

ROASTED RED POTATO 
FRENCH TOAST CASSEROLE
LOADED SCRAMBLED EGGS

BACON & SAUSAGE
COTTAGE CHEESE BLINTZ

with strawberry and vanilla sauce
ROASTED SPRING VEGETABLES MEDLEY

LEMON HERB CHICKEN THIGHS
BAKED PENNE

with alfredo

Seafood
Peel and Eat Shrimp with cocktail 

and lemon

Carving Stations
PRIME RIB 

with au jus & horseradish

BROWN SUGAR GLAZED 
ROASTED HAM



BAR MENU

 

$8 Specials 
Bloody Mary 

Mimosa 
Poinsettia 

Mimosas for Two $25
Carafe of Orange Juice and a 

bottle of champagne  

 

 


