Mothker’s Day Brarchk 2008

Andipasto-Stalion

Assorted Mediterranean Breads
Tuscan Rolls, Sourdough Bread & Focaccia
Hummus - Traditional & Cilantro
Tapenade
Domestic & Imported Artisanal Cheese Display
Marinated Tomatoes with Freshly Grated Asiago Cheese
Tropical Gazpacho
Tapas Display: Roasted Eggplant & Pepper Dip, Chorizo & Bean
Marinated Black Italian Olives and Spanish Green Olives
Panzanella Salad with Grilled Vegetables

Meditervanean Saladsy Mavket Place

Mama Rosella’s Vegetable Crudités Garden
Fresh Mozzarella with fresh Basil, White Balsamic Vinegar & Extra Virgin Olive 0il
Freshly Tossed Mixed Greens with Strawberry Balsamic Vinaigrette
Spanish Caesar Salad Smoked Salmon Display
Fresh Tossed Villa De Flora Greek Salad
Melon with Serrano Ham and Artichoke Salad

Brunch Items

Breakfast Entrées served from 12:00PM-3:00PM
Assorted Breakfast Pastries, Danish & Donuts Eggs Benedict Station—Traditional
Quiche Lorraine and Broccoli & Cheese Quiche Duck a I'orange
Poached Eggs over Salmon Cakes Smoked Bacon, Italian & Turkey Breakfast Sausages

Lunch & Dinner Items served from 3:00PM-10:00PM
Baked Eggplant with Mozzarella & Asiago Cheese
Chicken with Green Olives

Enjoy Al Day
Risi e Bisi
Gratin Dauphinoise
Moroccan Couscous

Specicalty Soups and Seafood Market

Mama Rosella’s Tomato Basil Soup
Caldo Gallego
Steamed Clams in creamed Saffron and Mint Sauce
Mahi Mahi Provencal

Grilled Swordfish with Crab Portuguese Sauce

Baked Scallops with Pasta on Shell
Shrimp Cocktail with Tequila Lime Sauce
Mussels with Herbs and Garlic Butter Crumbs

Served from 12:00AM-3:00PM Served from 3:00PM-10:00PM Chef Created Pasta:
Three Egg Omelet Made to Order Linguini or Penne with either Pomodoro or Cream Sauce
Choose from Assorted Toppings
Carved to Order:
Slow Roasted Leg of Lamb
Prime Rib of Beef Pork Loin rubbed with Fresh Herbs Beef Steamship
Kiddie Korner:
Corn Dogs Mac & Cheese Grilled Cheese
Peanut Butter & Jelly Pockets Rice Krispies Treat Cotton Candy Assorted Puddings
Desserty from our “Dolceria’”
Belgian Waffles Coconut Infused Rice Pudding
Served from 12:00AM-3:00PM Served from 3:00PM-10:00PM
White Chocolate Fountain with assortment of Fresh Fruits Tres Leches
Chef Created Ice Cream Sundae Traditional Flan
Mascarpone & Blueberry Cheese Cake Peach Bars
Fresh Cookies Villa de Flora Tiramisu
Key Lime Tart Baklava

Served from 12.00 am unicd 10.00 pmy
$42.00 Per Persovy Plus Tax & Gratudly
$21.00 Childrery Ages 3 to-12
For Reservalions Please Calls 407-586-1114



