MOTHER'S DAY
JAZZ BRUNCH

MAY 11th, 2025 - 10AM-2PM

$72/ADULTS e $25/KIDS (12 AND UNDER)

Bottomless champagne and mimosas included
Bar service, $10 bloody marys

Variety of culinary stations, omelet station,
dessert station, raw bar, and hand carved beef tenderloin

Family photo op

EAGLEWOOD®

resort & spa

Salad Bar

Fresh Mixed Field Greens
-assorted dressings and condiments

Caesar Salad, garlic croutons, parmesan

Caprese Salad, fresh mozzarella, basil,
aged balsamic

Grilled Asparagus Salad, fines herbs,
roasted peppers

Raw Bar &
Charcuterie Selection

Jumbo Shrimp Cocktail, fresh lemon,
cocktail sauce

Fresh Shucked East Coast Oysters,
horseradish, mignonette

Smoked Salmon Platter, traditional garnish,
cream cheese, NY style bagels

Assorted Domestic/Imported Cheeses and
Local Salami-served with marinated olives,

whole grain mustard, candied nuts, mostarda,

herbed crackers

Assorted Breakfast
Pastries

croissants, muffins, danishes, donut holes,
assorted mini quiches

Soup
Lobster Bisque

Potato-Leek
-served with fresh baked assorted rolls and
whipped butter

Kids

Chicken Tenders
Mac n Cheese
Cheeseburger Sliders
French Toast Sticks

Scrambled Eggs

Carvery

Slow Roasted Beef Tenderloin
-served with green peppercorn sauce,
horseradish sauce, brioche rolls

Omelet Station

Farm fresh eggs and egg whites, selection
of assorted vegetables, meats, and cheeses

Breakfast

Chicken Mushroom Crepes

Grand Marnier French Toast
Belgian Sugar Pearl Waffles
Black Pepper Bacon

Apple Chicken Sausage

Brunch Entrees

Big Glory Bay Salmon, melted fennel and
leeks, sherry-dill cream sauce

Herb Roasted Chicken Piccata, capers,
oregano, lemon

Spring Rigatoni Pasta, peas, artichoke, garlic
breadcrumbs, taleggio

Vegetarian Cajun Dirty Rice, beyond burger,
green pepper, roasted garlic

Sides

Herb Buttered Red Potatoes
Five Grain Power Blend
Spring Vegetables Medley
Grilled Squash & Peppers

Desserts

Assorted Mini Desserts
Fresh Baked Cookies and Brownies
Assorted Cakes and Pies

Fruit Platters



