Mother’s Day Brunch

Sunday May 10, 2009
10:30 AM to 2:00 PM
$35 per person
Kids Menu For
Those 12 & Under
$12 per Person

Reception
Complimentary glass of sparkling wine with assorted pastries

First Course
An array of artisan cheeses and meats with fruit, vegetable

and sauce accompaniments

Main Dish
Choose one of the following:

~Banana stuffed French toast with mascarpone, walnuts,
Vermont maple syrup and grilled ham

~Quiche Florentine with crispy pancetta, roasted fingerling potatoes
and Caesar salad

~Four cheese ravioli with red and yellow bell puree, sautéed greens
and pine nuts

~Roasted spice brined pork loin over spring pea risotto with white truffle oil
and tomato marmalatta

~Prosciutto wrapped chicken breast and buffalo mozzarella over polenta
integrale with roasted vegetables and sage butter

~Crab stuffed trout drizzled with smoked tomato oil over angel hair tossed
in basil pesto with grilled artichoke hearts and asparagus

Dessert
Choose one of the following:
~Tiramisu with espresso syrup
~Single scoop gelato (chocolate, strawberry or vanilla bean)

~Chocolate Crema with Chantilly and pirouline






