Plther's Doy
SUNDAY, MAY 11

Adults $85 | Children (12 & under) $42.50
Two seatings: 12:00pm and 2:30pm

SOUP STATION
Roasted Red Pepper & Gouda Bacon Bisque
Spring Vegetable Soup

SALAD BUFFET

TVR House Salad Spring Greens, Rainbow Carrot, English Cucumber,
Heirloom Tomatoes with Ranch and Italian Dressings

Caprese Salad Mozzarella Pearls, Heirloom Tomato, Micro Basil,
Balsamic Reduction

Watermelon Feta Salad Crumbled Feta, Fresh Mint
Fresh Fruit Salad Berry Trio, Fresh Melon, Grapes, Honey Lime Dressing

SEAFOOD DISPLAY

Lemon Poached Shrimp, Fresh Shucked Oysters
Mignonette, Sonoran Cocktail Sauce

Nova Scotia Smoked Salmon Display with Bagels, Capers,
Red Onion and Heirloom Tomatoes

FROM THE OVEN
Overnight Soaked French Toast Triple Berry Compote, Maple Syrup

Sonoran Eggs Benedict Poached Farm Eggs, English Muffin, Shaved Ham,
Chipotle Hollandaise Finish

Classic Mashed Potatoes Irish Butter, Sage Gravy
Fresh Steamed Asparagus
Florentine Pasta Creamy Garlic Sauce, Wilted Spinach, Micro Finish

FROM THE CARVING STATION
Roasted Garlic Rubbed Prime Rib Roast Horseradish Aioli, Au Jus
North Atlantic Salmon with Chimichurri and Lemon Zest
Chef's Cheese and Fruit Board Display with Artisan Breads

FROM OUR PASTRY CHEFS
Signature Ranch Desserts
Almond Horns. Cactus Cookies, Seed Wafers
House-Made Cream Puff Display \
Five Layer Chocolate Cake \ m
Lavender Madeline Wafers K }
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TANGUE VERDE
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