
Mother’s Day Brunch
11 AM – 1:00 PM

Reservations are available every half-hour

$63.20* Member 13+ | $29.60* Member ages 6-12

$79* Registered Resort Guest 13+| $37* Registered Resort Guests ages 6-12

5 and under eat free.

*Tax and gratuity not included

Omelette Station
Eggs Made to Order

Ham, Cheese, Spinach, Tomatoes, Bacon, 

Onions, Cheddar Cheese

Buffet
Applewood Smoked Bacon and Sausage, Turkey Sausage

Pan Roasted Atlantic Salmon, Mussels, Chorizo, Slow

Roasted Tomatoes, Lemon Butter Sauce

Garlic Spiced Chicken, Pomegranate, Molasses, Roasted

Peaches

Red Skinned Mashed Potatoes

Butter Broccolini, Pinenuts, Red Onions

Caesar Salad, Herb Croutons, Parmesan Crisps

Baby Greens, Walnuts, Cranberries, Lemon Dressing

Roasted Asparagus and Belgium Endive Salad

Assorted Sliced Melons and Fresh Berries

Imported Cheese Display, Dried Fruit, Toasted Walnuts

Fresh assorted Danish, Breakfast Breads, Croissants,

Bagels, Apple Strudel

Assorted Chef Specialty Desserts

Waffle Station 
Fresh Strawberries, Whipped Cream, Vermont Maple Syrup

Seafood Display
Chilled Colossal Shrimp, Poached Crab Claws, James River

Oysters on the ½ Shell

Fresh Lemon, Kettle One Spiked Cocktail Sauce

Atlantic Smoked Salmon  

Caviar, Chopped Egg, Onions, Capers

Sushi Display
Rolls – Salmon, Tuna, Spicy Salmon, Spicy Tuna, California

Assorted Nigiri

Carving Station
Prime Rib of Beef 

Fresh Horseradish, Rosemary Au Jus

Spiral Sliced Honey Glazed Ham 

Assorted Mustards, Gherkins, and Sweet Potato Biscuits

Kid’s Station
Chicken Tenders

Mac & Cheese

French Fries
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