
SALADS & APPETIZERS 
 
LOCAL FIELD GREENS WITH CUCUMBERS, CHERRY TOMATOES, HOUSE DRESSING 

SOUTHWEST PEQUIN PEPPER MOZZARELLA SALAD

SPINACH SALAD WITH WALNUTS, FETA, MAPLE RASPBERRY VINAIGRETTE  

KALE SALAD WITH BLOOD ORANGE, ANCHO SWEET AGAVE DRIZZLE

DEVILED EGGS

SHRIMP ON ICE 

SLICED FRUIT DISPLAY

CHEF’S BOARD ASSORTED CHEESES AND MEATS

BAKED BRIE FILLED WITH HOUSE-MADE JAM AND DRIED FRUIT 

SIDES 
 
ROASTED SHALLOT MASHED POTATOES  

MAC N CHEESE CROQUETTES

RAINBOW CAULIFLOWER 

ROASTED SEASONAL VEGETABLES 

Executive Chef  
Miguel Heredia 

MAY 12, 2019 | 11:00AM - 3:00PM 

$45 ADULTS | $25 CHILDREN (5–12) 

KIDS 5 & UNDER FREE

M O T H E R ’S  D A Y B U F F E T

Menu subject to change. A 20% service charge will be added to final bill. 100% of the service charge will be 

distributed to service personnel.

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, 

especially if you have certain medical conditions.



ENTRÉES 
 
HONEY BAKED HAM WITH DEL BAC WHISKEY CHIPOTLE GLAZE

BAKED SALMON WITH APPLE SERRANO SAUCE

CARVING STATIONS 
 
ROSEMARY SALT CRUSTED PRIME RIB

LAMB WITH MINT JELLY

PASTA STATION 
 
PENNE PASTA WITH ASSORTED TOPPINGS, SOUTHWEST ALFREDO, ROSÉ SAUCE

DESSERTS 
 
CHOCOLATE FONDUE WITH FRESH FRUIT

PASSION FRUIT PANNA COTTA 

DULCE DE LECHE CLUSTERS

STRAWBERRY RHUBARB SHORTCAKE

BLACK FOREST CAKE

ASSORTED CUPCAKES AND COOKIES 

Menu subject to change. A 20% service charge will be added to final bill. 100% of the service charge will be 

distributed to service personnel.

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, 

especially if you have certain medical conditions.


