BRUNCH FROM 10:00-2:00 LAST SEATING 2:30-4:30

<

SEATINGS 10:00/10:30/11:00/12:00/12:30/1:00

71&?/1 /J’akea’ :banish, Butter Croissants and /mo’ming Pastries
Fvesh Fuuit Cocktail %isp[ay

Fresh cantaloupe and honey dew melon, strawberries, blueberries, black berries

Fresh Baked Bagel B

Smoked salmon, bacon & scallion cream cheese

Raw Bar Station

Jumbo shrimp cocktail and clams on the half shell

g’tazing Antipasto
Specially house salads, harvest, mixed greens, Cesar, caprese, roasted vegetables,
marinated roasted peppers and Italian specialties

Table Salads

Fresh garden greens with various toppings, signature caprese salad with EVOO & aged balsamic glaze and our classic
caesar salad topped with grated imported pecorino romano cheese, crisp croutons, crostini and anchovies

Rustic Breads & Chancuterie Table

Homemade focaccia, fresh baguettes, specialty flatbreads, crostini, imported cheeses and cured meats

gu}lz{/e Station

FRESH PANCAKES, BRIOCHE FRENCH TOAST, STUFFED FRENCH TOAST
Fresh strawberries, blackberries, raspberries, banana, warm maple syrup, whipped butter, silky nutella
fresh whip cream !

5’teakfast V) a[z/e

ScrAMBLED EGGs
CRISP BACON & BREAKFAST SAUSAGE
HoMEMADE HASH & COUNTRY POTATOES
CROISSANTS BENEDICT

Mamma's S)pecia[t[es

STUFFED SHELLS
Tossed in our fresh marinara sauce

CHICKEN MARSALA
Tossed with button mushrooms in our signature marsala wine sauce

BAKED SEAFOOD CASSEROLE
Shrimp, scallops, haddock, and lobster, topped with vegetable & homemade crab meat stuffing

Cazving Station

ROASTED SIRLOIN, HONEY GLAZED HAM AND ROASTED TURKEY
Accompanied with horse radish and au ju

Dessert Selection

Tiramisu, cannoli, flourless chocolate cake, carrot cake, white chocolate limoncello mousse cake, chocolate mousse
cake, cheesecake, ice cream sundae bar and assorted mini pastry

Tor The Kids

CHICKEN FINGERS
TOASTED RAvVIOLI
Mac & CHEESE
TATER TOTS

PRIMA GALA MOTHER'S DAY /?/[/Z(%’CCELEBRATION

$56 PER ADULT $24 PER CHILD (12 AND UNDER) 3 AND UNDER ARE FREE

PRIMA GALA MOTHER'S DAY %//M? CELEBRATION

SEATINGS 2:30/3:00/3:30

Frvesh Baked Italian and House Foccacia Breads

Accompanied with our famous hummus and specialty dips

Raw Bar Station
!

Jumbo shrimp cocktail and clams on the half shell

g’mzing /4ntipasto
Specially house salads, harvest, mixed greens, Cesar, caprese, roasted vegetables,
marinated roasted peppers and Italian specialties

Table Salads

Fresh garden greens with various toppings, signature caprese salad with EVOO & aged balsamic glaze and our classic
caesar salad topped with grated imported pecorino romano cheese, crisp croutons, crostini and anchovies

pazmigiano ,?eggiano Pasta Station

Parmesan cheese wheel station with cacio e peppe and truffle cream

4 . .
Mamma's Specta[ttes

HOMEMADE PASTA

Tossed in our fresh marinara sauce
CHICKEN MARSALA

Tossed with button mushrooms in our signature marsala wine sauce
BAKED SEAFOOD CASSEROLE
Shrimp, scallops, haddock, and lobster, topped with vegetable & homemade crab meat stuffing

Dinner Additions

RIGATONI VODKA SAUCE
LoBsTER ClOoPPINO
EGGPLANT PARMIGIANA
SCARPARIELLO
Chicken, pork, sausage, potato, vinegar peppers
WHIPPED YUKON GoLbp PoTtato
ROASTED FRESH SPRING VEGETABLES

Canving Station

ROASTED SIRLOIN, HONEY GLAZED HAM AND ROASTED TURKEY
Accompanied with horse radish and au ju

Frvesh Fuuit Cocktail

Fresh cantaloupe and honey dew melon, strawberries, blueberries, black berries

Dessert Selection

Tiramisu, cannoli, flourless chocolate cake, carrot cake, white chocolate limoncello mousse cake, chocolate mousse
cake, cheesecake, ice cream sundae bar and assorted mini pastry

For The Kids

CHICKEN FINGERS
ToOASTED RavioOLI
Mac & CHEESE
TATER TOTS

~




