other’s Day
Brunch

ENTREES
CHICKEN GREMOLATA, BEURRE BLANC, YUKON GOLD MASHED POTATO, AND OVEN ROASTED VEGGIE

14 ,

BEEF AND BROCCOLI, FRIED RICE, AND VEGETABLE EGG ROLLS -
CHEESE RAVIOLI, PESTO, OVEN DRIED TOMATO
ITALIAN SAUSAGE WITH PEPPERS
HERB CRUSTED SALMON, TOMATO VINAIGRETTE

CARVING STATIONS
ROASTED TURKEY BREAST - BROWN SUGAR HONEY GLAZED HAM - STRIP LOIN BEEF

SEAFOOD
CRAB CAKE STATION - PEEL AND EAT SHRIMP - SMOKED SALMON - OYSTERS ON THE HALF SHELL

BREAKFAST
EGGS BENEDICT - SCRAMBLED EGGS - SAUSAGE - BACON - BREAKFAST POTATOES
ASSORTED DANISHES MUFFINS - CROISSANTS - FRESH FRUIT DISPLAY

BREAKFAST STATIONS
WAFFLE WITH STRAWBERRY SAUCE AND WHIPPED CREAM
OMELET MADE TO ORDER

SALADS
CAESAR - WATERMELON SALAD - TOMATO MOZZARELLA - PASTA - ASIAN SLAW - APPLE - SALAD BAR
ROASTED VEGETABLE ANTIPASTO
ARTISAN CHEESES

CHILDREN'S SECTION
CHEESE PIZZA - CHICKEN NUGGETS - TATER TOTS - MAC AND CHEESE

SWEETS
BUILD YOUR OWN SHORTCAKE STATION - CHEF’S ASSORTMENT OF CAKES - TARTS - PIES - COOKIES - MINIATURES

BEVERAGES
JUICE SELECTIONS: ORANGE, GRAPEFRUIT, CRANBERRY, TOMATO
COFFEE - TEA - CHAMPAGNE - MIMOSAS

Grand Marquee Pavilion - Lincolnshire Marriott Resort - Sunday, May 10, 2020
ADULTS $49 - KIDS 4 TO 12 $23 - SEATING TIMES: 10AM, 10:30AM, 11AM, 1PM, 1:30PM, AND 2PM
20% GRATUITY ADDED TO PARTIES OF 6 OR MORE




