
  
  

  

MOTHER’S DAY BRUNCH  
$50 Per Person (Ages 13 & up)

Appetizers

Grand Fruit Display
Pineapple, Mango, Berries, Cantaloupe, Honeydew, Watermelon,  

Honeycomb, Dates and Fruit Dip

Whole Poached Salmon Display
Capers, Diced Shallots, Hard-Cooked and Grated Eggs

Peel-and-Eat Shrimp Cocktail
Cocktail Sauce

Entrées

The Landing’s Official Pecan-Smoked Prime Rib
Au Jus and Horseradish Cream Sauce

Pork Roulade Stuffed with  
Wild Mushrooms, Herbs and Pine Nuts

Black Tru�e Périgord Sauce

Herb-Roasted Chicken
Braised Leeks and White Bean Ragout

Omelet Station (10am-2pm)

Ham, Bacon, Sausage, Peppers, Onions, Cheese, Mushrooms and Tomatoes

Boursin Mashed Potatoes with Gravy

Broccoli & Cheddar Basmati Rice

Grilled Asparagus

Artichoke hearts and Blistered Heirloom 
Tomato Cavatappi Pasta

Kale Salad with Lemon Vinaigrette

On The Side

Desserts 

Peach and Raspberry 
Oat Cobbler

Assorted Petit Fours

Lemon Meringue Pie

Brunch  
Enhancements

Snow Crab Legs	 $15

Scallops (5-piece)	 $15

Lobster Tail	 $20

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.Please be advised that 

food prepared in this establishment may contain these ingredients: milk, eggs, wheat, soybean, peanuts, tree nuts, sesame, fish and shellfish.


