
Champagne Mother’s 
Day Brunch 2025
May 11th/ 10am-2pm

Mimosas
Fresh Baked Breakfas t  Pastr ies ,  

Coffee Cake & Fruit  Muff ins
Sl iced Fruit  Fantas ia  /  Seasonal  Fresh Berr ies
Hot & Cold Cereal s  /  House -  Made Granola

Chef  Manned Omelet  and Egg Stat ion Cooked 
to Order

Doubled Smoked Bacon
Honey Maple Glazed Sausage Patt ies

Hash Brown Potatoes  O’Brien
Buttermilk Pancakes  with Fresh Berry Compote

Tradit ional  Style  Eggs Benedict
                                                                
                                                                                   
                                       

BREAKFAST



                                                                             
 Crudité  and Dil l  Dip

Smoked Lox,  Mini  Bagels ,  Capers ,  Red Onions ,
S l iced Tomatoes  Diced Eggs and Cream Cheese
Art i san Cheese Boards  with Gourmet Mustards

Crost ini  and Crackers
Mixed Spring Green Salad with Fresh Garden

Vegetables  & Marinated Gri l led Chicken Breast  
Raspberry Vinaigret te ,  Honey Mustard 

& Buttermilk Ranch Dress ings
Caesar  Sa lad,  Anchovies ,  Parmesan Reggiano and

Garl ic  Herb Croutons
3 Bean Vinaigret te  Sa lad
Sweet  Rotini  Pasta  Sa lad

Cucumber,  Onion & Watercress  Vinaigret te  Sa lad
Pickled Herr ing Vinaigret te
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F R E S H  G A R D E N  S A L A D S  &  M O R E
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Sea Sa l t  & Fresh Herb Encrusted Beef  Sir loin
Ita l ian Herb Aujus

Fresh Ci lantro & Garl ic  Marinated Roast  Leg of
Lamb,  Apple  Mint  Je l ly

Prosciutto Wrapped Pork Loin,  Peach Picante
Fresh Baked Potato Rol l s& Butter

                                                                
                                                                                  
                                       

C A R V I N G  S T A T I O N

E N T R E E S

Old Fashion Chicken Noodle Soup
Garl ic  Smashed Red Potatoes  & Beef  Gravy

Fresh Green Beans/Roasted Red Peppers
French Mustard Chicken Breast  with Penne Pasta  

Baked Wal leye with Lemon Brown Butter  and
Southern Rice
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DESSERTS

New York Style  Cheesecake 
with Fresh Macerated Berr ies

Coconut Chocolate  Gateau
Old Fashion Apple Pie

Fresh Blueberry Crumb and vani l la  Mousse  Parfa i t s
Raspberry Lemon Drop Cake

St icky Toffee Cake
Assortment of  Gourmet Dessert  Bars

$40 per  person plus  tax
$20 chi ldren plus  tax (ages  4-11)

Reservat ion:  815-776-5066

                                                              
                                                                                 
                                       


