
Sunday, May 12th | 10 am - 3 pm
$45 | $25 children under 12†

*Cooked to your liking, consuming raw or under cooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness*

Before placing your order, please inform your server if a person in your party has a food allergy.

Vegetarian option. Parties of six or more are subject to a 20% gratuity. Menu subject to change. † Plus tax and gratuity

C L A U D E ’ S
R E S T A U R A N T

MOTHER’S  DAY BRUNCH BUFFET

PASTR IES

Chef’s selection of homemade muffins, danishes, and bagels

Assortment of homemade cookies

L ITE  FARE

Green garden salad

Fresh fruit platter

Organic yogurt and granola

Toa�ed maple granola

Artisanal pa�a primavera with seasonal vegetables

MAINS

Traditional scrambled eggs

Honey glazed baked ham

Smoked salmon with capers and lemon

Roa�ed organic chicken

Applewood smoked bacon

FROM THE  GR IDDLE

Signature buttermilk pancakes

Brioche french toa�

ACCOMPANIMENTS

Breakfa� roa�ed potatoes

Seasonal harve� roa�ed vegetables

BEVERAGES

Columbian coffee and fine assorted teas

Cranberry, apple, and orange juice


