
farm table
Cured Meats + Assorted Cheeses

Little Gem Caesar Salad  herbed croutons, parmesan cheese, anchovy dressing  NF

Spinach + Arugula  goat cheese, strawberries, balsamic vinaigrette  GF

Burrata Salad  sweet peas, verjus sauce

Horiatiki Salad  heirloom tomatoes, cucumber, kalamata olives, red onion farro  V

Tuna Niçoise Salad  cherry tomato, green beans, potato, olives, lemon vinaigrette  GF  NF

freshly baked
Rustic Bread  •  Bagels  •  Banana Bread  •  Breakfast Rolls  •  Pretzel Croissants  •  Muffins  •  Scones
whipped butter, flavored cream cheese, jams

seafood station
Shrimp Cocktail  •  Blue Point Oysters  •  Atlantic Surf Clams
cocktail sauce, horseradish, mignonette sauce, lemon wedges

Smoked Salmon  red onion, crème fraîche

Citrus Red Snapper  ceviche, pineapple, fresco, cilantro, yuzu

Chilled PEI Mussels  fresh herbs, roasted garlic, chardonnay vinaigrette

fresh eggs
Vegetable Frittata

Eggs Benedict — made to order with choice of: 
Freshly Carved Ham, Smoked Salmon + Hollandaise Sauce

Smoked Bacon + Breakfast Sausage

carving station
Salt Baked Whole Sea Trout  watercress cream    GF  NF

Porchetta    GF

Roasted Beef Tenderloin  horseradish cream, jus    GF  NF

hot buffet
Gemelli Pasta  spinach, roasted garlic, red peppers

Herb Crusted Seabass  cherry tomatoes, seabeans, fingerling potatoes

Seafood + Chorizo Paella  saffron rice

Chicken Piccata  fresh herbs, capers, brown butter lemon sauce

Braised Short Ribs  spring garlic sauce, polenta cakes

White + Green Asparagus Gremolata

Young Vegetables Medley

dessert station
Chocolate Covered Strawberries  •  Mini Assorted Cupcakes  •  Fruit Salad  •  Rocher

Macaroons  •  New York Cheesecake  •  Ricotta Tiramisu  •  Apricot + Nutella Crostata

Cream Puff  •  Lobster Tails  •  Lemon + Pistachio Mousse

MOTHER’S DAY
Sunday, May 10th 2026  —  11:00am - 4:00pm

emerald ballroom at grand cascades lodge

Adults  $100 per person  •  Ages 4 - 11  $40 per person  •  3 & under are free
{plus tax & adminitrative charge}

Resevations are required, please call 844.486.7568. Space is limited.


