
 
 

Mother’s Day Celebration 
May 9, 2010 

12:30 – 5:30PM 
 

Seasonal Fresh Fruit and Cheese Arrangement 
 

Grilled Vegetable Station 
Eggplant, Summer Squash, Holland Peppers, Fennel, Vine-Ripened 

Tomatoes, Zucchini, Baby Beets, Asparagus, Cipolini Onions, 
Tapenades 

Display of Assorted Breads 
 

Salad Bar 
Fresh Field Greens and Baby Arugula, Tear-drop Tomatoes, Kalamata 

Olives, English Cucumbers, Assorted Julienne Peppers and Feta 
Cheese 

Chocolate Balsamic, French, Ranch, and Northern Italian Dressings 
 

From the Carvery 
Hand Sliced Beef Strip-loin, Mushroom Sauce 

Oven Roasted Turkey Breast 
Traditional Bread Stuffing, Giblet Gravy 

Halibut En Croute 
With Spinach and Sun-dried Tomatoes 

 
Main Dishes and Accompaniments 

Pasta Seafood Alfredo 
Veal Ragout 

Mashed Potatoes with Chives 
Rice Pilaf 
Broccoli 

Succotash and Carrots 
 

For the Youngsters 
Macaroni and Cheese 

Chicken Fingers (Gluten-free) 
Carrots and Broccoli Display, Ranch Dressing 

Cookies and Brownies 
 

Sweet Ending Cheesecake Bar 
New York Style Cheesecake 

Blueberry, Strawberry and Pineapple toppings 
Flavored Cherries, Whipped Crème, 
Hershey’s Chocolate, Assorted Nuts 

 
 

Adults: $23.95 
Children (8-12): $11.95 

Children (4-7): $7.95 
Children (3 and under): Complimentary 

 
 


