THE DUNES

MOTHER’S DAY BRUNCH MENU

$54 PER ADULT | $26 PER CHILD (AGES 5-12)
KIDS UNDER 5 FREE WITH PAID ADULT

10 :30AM-2 :30PM

COLD SELECTIONS

ASSORTED BREADS | Muffins, Pastries, Quick Breads

QUINOA SALAD | Almonds, Golden Raisins, Lemon Vinaigrette

BABY FIELD GREENS SALAD | English Cucumber, Grape Tomatoes, White Balsamic Vinaigrette
GRILLED RATATOUILLE ANTIPASTO | Zucchini, Eggplant, Portobello, Red Onion, Balsamic Glaze
CAPRESE SALAD | Tomato, Mozzarella, Basil Vinaigrette

SEASONAL FRESH FRUIT DISPLAY

HOT SELECTIONS

CHEF MADE TO ORDER OMELETTES
Farm Fresh Eggs and Egg Whites, Ham, Bacon, Cheddar Cheese, Swiss Cheese

Caramelized Onion, Roasted Peppers, Mushrooms, Tomatoes, Baby Spinach

CARVING STATION | Prime Rib Au Jus

GRAND MARNIER FRENCH TOAST | Pure Maple Syrup

PENNE DELLA FORESTA | Wild Mushrooms, Broccoli Rabe

CHAR GRILLED ORGANIC SALMON | Sautéed Spinach & Lemon Thyme Butter
HERB ROASTED CHICKEN

SPINACH & FETA BREAKFAST WRAPS

APPLEWOOD SMOKED BACON & TURKEY SAUSAGE

HERB ROASTED RED POTATOES

BUTTERMILK CHICKEN TENDERS

BAKED MACARONI AND CHEESE

DESSERTS

Mini Pastries, Petit Fours, Chocolate Chip Cookies, Chocolate Bread Pudding Creme Anglaise,

Nutella & Banana Crepes, Fresh Fruit Pies & Tarts

The menu is subject to change due fo availability of ingredients

Consuming raw or undercooked meats, poultry, seatood, shellfish or ¢ggs may increase your risk of foodborne illness.



