
COMPLIMENTARY MIMOSA FOR ALL MOTHERS

Salads
Caesar – Classic dressing / Croutons / Parmesan 

Market Greens – Grape tomatoes / Cucumber / Balsamic
Baby Spinach – Mushrooms / Radishes / Honey Dijon

Breakfast Items
Made to order omelets / Baked French toast soufflé / Warm vanilla waffles

Bacon & breakfast sausage / Mini quiche / Fresh fruit & berries
Assorted baked goods & pastries / Fresh squeezed orange juice & coffee

Mediterranean Antipasto Table
Artisanal cheeses / Cured meats / Roasted peppers

Hand stretched mozzarella / Olives / Spreads

Vegetable Table
Roasted heirloom carrots / Roasted mushrooms / Stuffed Portobello mushrooms

Sicilian eggplant caponata / Roasted beets / Cauliflower steak / Stuffed baby peppers 

Seafood Antipasto Table
Shrimp cocktail with bourbon cocktail sauce / Smoked salmon station

Carving Station
Rosemary baked Honey Ham with buermilk cornbread 

Additional Items
Baked Italian ziti al forno / Flounder Florentine / Chicken ala funghi

Roasted red bliss potatoes / Assorted desserts and cookies

Sunday May 14th, 2017 – e Turf Club at Monmouth Park
11:30am – 3:30pm

Adults $50 / Children under 12 $25 / Children under 4 are free
Coffee, Tea and Soda included.  Price does NOT include tax & gratuity

Credit Card required for Reservation with a $50 charge for failure to cancel 24 hours prior to event
Please call 732-571-5456

Monmouth Park’s Mother’s Day Brunch
Sunday, May 12

Continental Offerings
BAGELS & LOX  Assorted Bagels, Cream Cheese, Butter Lettuce, Red Onions, Capers, Tomatoes

DONUT DISPLAY  Cinnamon Sugar, Chocolate Glazed & Coconut Cake Donuts
SEASONAL FRUIT  Selection of Domestic and Tropical Fruit, Wild New Jersey Honey

Hot Breakfast
HOUSE POTATOES  Bell Peppers, Vidalia Onion, Smoked Paprika, Italian Parsley

SCRAMBLED EGGS  Cheddar Cheese, Chives 
BELGIAN WAFFLES  Whipped Butter, Maple Syrup, Bananas Foster

TURKEY SAUSAGE
APPLEWOOD SMOKED BACON 

Chilled
JUMBO SHRIMP DISPLAY  Gulf Shrimp, Cocktail Sauce, Tartar, Lemon Wedge 

CLASSIC CAESAR SALAD  Romaine Hearts, Focaccia Croutons, Shaved Parmesan, Classic Dressing
HEIRLOOM TOMATO SALAD  Fresh Italian Herbs, Aged Balsamic, Extra Virgin Olive Oil

WALDORF CHICKEN SALAD  Mini Brioche, Tarragon
COLESLAW  Buttermilk Dressing, Cabbage, Kohlrabi, Broccoli

PASTA SALAD  Macaroni, Basil Pesto, Italian Olives, Grilled Vegetables
POTATO SALAD  Red Bliss Potatoes, Grain Mustard Dressing, Scallions

HOUSEMADE KETTLE CHIPS  Green Goddess Dip 

Hot Buffet
CHICKEN A LA FRANCESE  Citrus Beurre Blanc, Rosemary

ROASTED VEGETABLES  Sweet Corn, Heirloom Carrots, French Beans
NOVA SCOTIA SALMON  New Potatoes and Lima Bean Succotash
BACON MAC N CHEESE  Gruyere Sauce Mornay, Nueske Bacon

CLASSIC BEEF STROGANOFF  Bone Broth, Wild Mushrooms & Crème Fraiche, Toasted Rice Pilaf

Sweets & Snacks
FRESH BAKED COOKIES  Assorted Flavors

MINI CHEESECAKE  NY Style, Marble, Caramel and Blueberry
LEMON BARS  Shortbread Crust, Citrus Curd

FRENCH MACARONS  Seasonal Offering

$45.95 • Kids 5-12 - $24.95 • Kids 4 & under - FREE

12:15-4:15pm

Buffet is NOT inclusive of any beverages. Seating begins at 11:30am. Price does NOT include  
tax or gratuity. FREE general parking, $6 general admission required for track entry.  

Reservations must be made at opentable.com or by calling (732)-571-5459.
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