
Mother’s Day Brunch
S U N D A Y ,  M A Y  1 0 T H ,  2 0 2 6  

1 1 A M -  4 P M  
person | 119.95++    kids (5-12) | 59.95++

Seasonal Salads

Savory Melon 
Salad Citrus-Honey-Mint DressingFresh Salt Caesar Salad

Asian Rice Noodle Salad 

Ginger-Golden Beet & Blackberry Salad
Pomegranate Vinaigrette 

Field Greens Salad, Candied Pecans
Strawberries, Chevre’, Champagne Vinaigrette

Entrée Selections

 Moroccan Lamb
Stew Fragrant Basmati Rice

Sole Florentine
Tarragon Pernod Cream

Tuscan Tortellini
Sausage, Broccoli Rabe, White Beans 

Sundried Tomatoes

Pan Seared All-Natural Chicken
Spring Peas, Wilted Leeks

Seacoast Wild Mushrooms, Thyme Jus

Accompaniments
Spring Vegetable Medley   (GF)

Potato Gratin
Gorgonzola, Caramelized Onions, Crisp Crumbled Bacon

Desserts

Carving Station

Certified Angus Prime Rib of Beef
Horseradish Crème, Natural Jus (GF)

Roasted Turkey Breast
Lemon Saffron Aioli  

Spiced Glazed Ham
Whole Grain Mustard Sauce (GF)

Grand Raw Bar

Shrimp Cocktail, Caviar

 Breakfast Starters
Market Breakfast Basket 

Croissants, Scones, Danish 
Muffins, Artisanal Breads 

Belgian Waffle Station 
Gluten Free Waffles

To include:

Mixed Berry Shortbread Tart, Coconut Passion Fruit
Cupcakes Ricotta Crumb Bars, Pistachio Panna Cotta

Lemon Poppy Cheesecake 

Domestic & International Cheese Display
Applewood Bacon

Maple Sausage 
Omelet Station 
Eggs Benedict
Cohens Bagels 

Terra Mar

Charcuterie & Smokehouse

Frutti di Mare 
Smoked & Cured Salmon, Smoked Trout

Hot Smoked Maple Salmon, Peppered Bluefish
Lemon Dill Aioli

Terra
Sliced Salumi, Soppressata, Fennel Sausage

Smoked Duck, Smoked Chicken
Chicken Apple & Andouille Sausage

Whole Grain Burgandy Dijon Mustard

Caprese Salad Locally Harvested, Shucked Oysters & Clams
Crab Salad Cocktail Shooters

Wasabi Sesami Ahi Tuna Cones 

Grilled Swordfish
Pineapple-Mango-Black Bean Salsa

IF YOU HAVE SPECIAL DIETARY NEEDS OR ALLERGIES, PLEASE LET A MEMBER OF OUR STAFF KNOW. 
*THOROUGHLY COOKING MEATS, POULTRY, SEAFOOD SHELLFISH OR EGGS REDUCES THE RISK OF ILLNESS.

GF = GLUTEN FREE | V = VEGETARIAN | DF = DAIRY FREE | ** CONTAIN NUTS 
FRESH SALT AT SAYBROOK POINT RESORT & MARINA | SAYBROOK.COM | 860.388.1111


