
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 buermilk 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

Continental
DANISH PASTRIES  Cinnamon Swirl, Raspberry, Maple Pecan, Apple Coronet

CLASSIC DONUTS  Sugar Glazed, Chocolate, Strawberry & Vanilla Frosted
COLD SMOKED SALMON SPREAD  Dill Crème Fraîche, Capers, Bagel Chips, Cucumbers,

Roasted Tomatoes, Assorted Pickles
YOGURT PARFAITS  Vanilla Yogurt, Dark Chocolate, Honey & Oat Granola

FRUIT SALAD  Pomegranate, Ruby Red Grapefruit, Valencia Oranges, Sweet Pineapple

Breakfast Buffet
HARVEST GREENS  Carrot, Shallot, Aged Parmesan, Sweet Red Wine Vinaigrette

SCRAMBLED EGGS  Black Truffle Puree, Crème Fraîche, Spring Onions
FRENCH TOAST BITES  Fried Sweet Dough, Cinnamon-Sugar, Vanilla Bean Icing

BELGIAN WAFFLES  Maple Syrup, Fresh Strawberries, Chantilly Cream
WARM BUTTERMILK BISCUITS  Country Sausage Gravy
SMOKED BACON & TURKEY BREAKFAST SAUSAGE

Chilled
JUMBO SHRIMP COCKTAIL DISPLAY  Cocktail Sauce, Lemons, Oyster Crackers

Salads & Sandwiches
CAPRESE SALAD  Cherry Tomatoes, Bufala Mozzarella, Basil Pesto

BRIE BAGUETTES  Creamy Brie, Apple Chutney, Smoked Bacon, Baby Arugula
HOUSE FRIED KETTLE CHIPS  French Onion Dip

Lunch Buffet
POTATO GNOCCHI  Italian Basil & Light Cream, Roasted Red Peppers, Shaved Parmesan

CHICKEN MARTINI Parmesan & Egg Battered Scallopine of Chicken, Capers, Artichoke Hearts
PASTRAMI SPICED ATLANTIC SALMON  Pomodoro Sauce, Sautéed Fennel, Charred Lemon

GRILLED FLANK STEAK  Peppers & Onions, Au Jus
PASTA A LA VODKA  Penne, English Peas

ROASTED TURKEY BREAST  Natural Jus Gravy, Petite Rolls
WHIPPED YELLOW POTATOES  Rosemary & Garlic Infused Cream, Butter, Herbs

SPRING VEGETABLES  Broccoli, Asparagus, Heirloom Carrots, Olive Oil, Sea Salt

Dessert Table
BROWNIES & BLONDIES  Cheesecake Swirl, Walnut & Brown Sugar

HOUSE BAKED COOKIES  Classic Sugar, M&M Chocolate Chip, Double Chocolate,  
Oatmeal Raisin, Cookies & Cream

ICE CREAM BAR  Vanilla, Chocolate, or Strawberry Cups, Cherries, Jimmies, Whipped Cream,  
Chocolate Syrup

Adults $49.95   Children 5-12 - $27.95   Kids 4 & under - FREE
Buffet is NOT inclusive of any beverage. Seating begins at 11:30am. Price does NOT include tax or gratuity. FREE general

parking. $7 admission fee required (ladies FREE admission). Reservations at opentable.com or call (732)-571-5459.

COMPLIMENTARY MIMOSA FOR ALL MOTHERS

Mother’s Day BrunchMother’s Day Brunch
SUNDAY, MAY 10    MONMOUTH PARK    12:15-4:15pm


