
Mother's Day Brunch
Cucumber and Melon Salad wi th  Opal  Bas i l  and Local  Honey
Roasted Eggplant ,  Chic  Pea  and Oven Roasted Tomato Salad
Lemon Scented Quinoa Salad w/  Garden Vegetables
Tomato and Mozzare l la  Sa lad ,  Bas i l  Pes to
Arugula  Sa lad wi th  Roasted Beets
Rainbow Greens wi th  Assor ted Dress ings  and Toppings  & Caesar  Sa lad
Fresh Frui t  and Seasonal  Berr ies
Art isanal  Cheeses  wi th  Breads  and Crackers

F O R  S T A R T E R S

Smoked Salmon wi th  Class ic  Garnishes  & New York  Sty le  Bagels

F R O M  T H E  S M O K E R

Display  of  Poached Shrimp wi th  B loody  Mary  Cockta i l  Sauce

F R O M  T H E  S E A

Fresh Baked Croissants ,  Muff ins ,  Danish and Breakfas t  Breads

F R O M  T H E  B A K E R Y

Cinnamon Br ioche French Toast ,  Cream Cheese  Glaze
Smoked Bacon and Pork  Sausage L inks
Warm Apple  Turnovers ,  Maple  Rais in  Walnut  Glaze
Made to  Order  Omele ts
Made to  Order  Waff les  wi th  Bananas  Foster  and Vani l la  Ice  Cream

F O R  B R E A K F A S T

Balsamic  Glazed Salmon Fi l le t ,  Heir loom Tomato Salad
Chicken Scaloppine ,  Pear l  Onions ,  Bacon and Mushrooms
Pasta  wi th  mushrooms,  spinach and truf f le
Roasted Pota toes  and Spring Vegetables

Carved to  Order

Slow Roasted Pr ime Rib ,  Au Jus ,  Horseradish Cream
Fresh Baked Ham,  Maple  Mustard Glaze

F O R  L U N C H

A Varie ty  of  Cakes ,  P ies ,  Pas tr ies  and other  Sweet  Treats

F I N I S H I N G  T O U C H E S

Execut ive  Chef ,  Chr is  Het t inger

A T  M A C A R T H U R ' S  R I V E R V I E W  R E S T A U R A N T


