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MOTHER'S DAY
Royal Brunch

MAY 10 | & | MAY 11
2025

Welcome Mimosa

Seafood Station
Shrimp Cocktail, Oysters, Sushi, Crab

Smoked Salmon with Classic

Accompaniments
Potato Rosti, Sour Cream, Crepes, Capers, Chives, Dill
b ” Cream Cheese, Petite Bagels, Sesame Lavash Crackers

Fruits & Vegetables Station 8-
Sliced Seasonal Fruits, Seasonal Crudités, Cheeses, { \
) Dips, Vegan Smoothies, Greek Yogurt Parfaits, Q
| Vegan Mango Chia Pudding

MAINS

Choice of One: /-‘, g
Lobster Benedict with Tarragon i

Hollandaise
Crispy Potatoes, Baby Spinach Salad

Chateaubriand Roast

Served Medium With Pommes Purée, Seasonal
Vegetables, Sauce Diane

Sourdough Tartines
Roasted Mushrooms & Whi;:iped Goat Cheese
Sliced Avocado & Sundried Tomato Pesto

Served with Crispy Potatoes, Baby Spinach Salad

DESSERTS

In-House Baked Viennoiseries
Queen’s Cake & Chel’s Dessert Selection

Coffee, Orange Juice & Tea Included

$120 per person *

(Tax & gratuity excluded)

Reserve Now



https://www.opentable.com/booking/experiences-availability?rid=1030549&restref=1030549&experienceId=471714&utm_source=external&utm_medium=referral&utm_campaign=shared&covers=2&dateTime=2025-05-10T12:00:00
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MOTHER'S DAY
Royal Brunch

MAY 10 | & | MAY 11
2025

CHILDREN'S MENU

Fruits & Baked Pastries Station

s ” Fresh Fruit Selection, Freshly Baked French Pastries,
' Bircher Muesli, Greek Yogurt Parfait, Mini Smoothies &
1
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Scrambled Eggs, Hash Brown

With Choice of One:
Chicken Sausage or Smoked Bacon
Or

Two Chocolate Pancakes
with Fresh Berries

DESSERTS

Petits Desserts Station

Chef’s Seasonal Selection, House-Baked
Gluten Free Brownies

Fresh Juice or Milk Included

$50 per child
- 10 years old & under - *
(Tax & gratuity excluded) N




