
Mother’s Day Brunch

INCLUDES OJ, MILK, COFFEE AND HOT TEA 

HOT BUFFET STATION
Crunchy Nutella French Toast

Whipped Cream, Pure Maple Syrup, 
Caramel Sauce, Toasted Almonds

 
Egg Strata

Shredded Potatoes, Fennel, Feta Cheese, 
Sun-dried Tomatoes

Wild Berry Pancakes
Whipped Cream, Vanilla Whipped Butter, 

Pure Maple Syrup 

Mini Breakfast Burrito
Black Beans, Cilantro Rice, Folded Eggs, 

Tomato Salsa 

 Pesto Penne Pasta
Smoked Tomatoes, Mozzarella Cheese, 

Pesto Cream 

Chicken Piccata
Lemon, Caper White Wine Sauce 

Cheesy Au Gratin Potatoes
Green Onions, Cheddar, Boursin Cheese 

Grilled Salmon
Jeweled Rice, Saffron Shallot and 

Tomato Compote

CARVING STATION 
Herb-crusted Prime Rib

Au Jus, Horsey Sauce

Honey Baked Virginia Ham 
Cherry Glaze

EGG STATION
Omelet Station, Eggs Benedict, 

Eggs to Order

SEAFOOD BAR
Assorted Sushi Rolls, 

Oysters on the Half Shell,
Peel and Eat Shrimp, Smoked Salmon

SALAD STATION
Crispy Greens, Spinach, Romaine

Blue Cheese, Feta, Goat, Parmesan

Assorted Croutons, Olives, Tomatoes, 
Carrots, Beets, Chickpeas, 

Cucumbers, Onions

Assorted House-made Vinaigrette and 
Salad Dressings

FRUIT STATION
Sliced Melons, Tropical Fruits 

and Assorted Berries
Served with Flavored Dipping Sauces

FROM THE BAKERY 
Assorted Mini Scones, Flavored Cornets, 

Mini Danish, Grand View’s Signature 
Doughnuts, Mini Popovers, Artisan Rolls,

Chocolate and Plain Croissants

Whipped Butters, Flavored House Jams 

DESSERT STATION 
Mini Old-fashioned Pies, Cakes, Bars 
and Assorted Chef Selected Sweets

ADULTS $59

CHILDREN
$14 (Ages 5-12)

Free (Ages 4 & Under)

SUNDAY, MAY 10
 

10:00am-2:00pm
Gull Lake Center

Limited Seating in Cru

Reservations 218.963.8756
Limited seating in Cru, please request 

when making your reservation.


