
Mo t h e r ’s  Day  Bu f f e t

b rea k f a s t  i te m s  a n d  s i d e s

Omelet Station
Zucchini, Broccoli, Asparagus, Spinach,  
Goat Cheese, Cheddar, Green Chile 

Smoked Salmon
Local Bagels, Cream Cheese, Capers,  
Red Onion

Scrambled Eggs 
Hash Browns, Bacon, Sausage

Brioche French Toast 
Brown Sugar Butter, Piñon Maple Syrup

Sliced Fresh Fruit and Berries

Bacon

Green Chile Sausage

Turkey Sausage Links

Pork Sausage Links

s o u p  a n d  s a l a d

Albondigas
Traditional Mexican Meatball Soup 

Caesar Salad 
Roasted Poblano Dressing,  
Anchovies, Croutons

Creamy Pasta Salad
Ham, Peas, Carrots, Fresh Herbs

Mixed Green Salad
Tomato, Red Onion, Mushrooms,  
Cucumber, Feta 

e n t ré e s  a n d  s i d e s

Roasted Halibut
Rosemary, Garlic, Creamy Polenta  
with Mushrooms

Grilled Chicken with Green Chile

Mushroom Ravioli (v)
Lemon, Shallot, Parsley Cream Sauce 

Seasoned Mashed Potatoes 

Calabacitas 

Glazed Carrots and Green Beans

c a r v i ng  s t at i o n

Herb Crusted Prime Rib
Pan Jus, Horseradish Sauce  

Roasted Cauliflower Steak
Turmeric, Chimichurri Sauce, Toasted Piñon 

pa s t r i e s  a n d  s we e t s

Assorted Muffins

Fresh Danish 

Petit Fours

Baklava

Lemon Bars

Pecan Bites

$89 Per Person, $29 Children 5-12, Plus Tax and Gratuity, Children 4 and Under Free

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.


