
Mothers Day Champagne Brunch 
May 10, 2009 

11:00-3:30 
$31.95 adult/$15.95 kids/kids 4 and under free 

 
Chilled Food Selection 

Create your own salad station 
The Broad Street Grille anti pasta station 

(Cured meats/farmhouse cheese selection/marinated vegetables/assorted fresh 
house made hummus/grilled flat breads) 

Farm house crudités baskets with crispy vegetables and dips 
Bloody Mary peel and eat shrimp/spicy vodka cocktail sauce 

House smoked seafood sampler 
(Bay scallops/sweet Maine shrimp/salmon/gulf oysters/trout) 

Bagel chips/cream cheese/chives/eggs/capers/Bermuda onions 
Chilled haricot verts salad/toasted almonds/pickled onions/kumquat vinaigrette 

Broccolini salad/smoked bacon vinaigrette/sunflower seeds/grilled mangos 
 

Hot Food Selections 
Papperdelle pasta/tomato broth/balsamic mushrooms/herb vegetables 

Sautéed baby vegetable medley/truffle honey butter 
Caramelized onion mashed potatoes 

Sweet tea brined rotisserie chicken/spring Vidalia onion gravy 
Smoked red trout cake/butternut squash slaw/caper remoulade 

Southern Benedict 
(Fried green tomato/collard greens/country ham hollandaise) 

 
Breakfast Bar Selections 

Farm fresh scrambled eggs/garden chives 
Apple wood smoked bacon 

Southern buttered grits 
Sausage gravy/buttermilk biscuits 

Strawberry cream cheese stuffed French toast 
 



Chef Carved Action Station 
Horseradish crusted roast beef/mustard seed demi glace 

Apple roasted pork steamship/apricot jus 
Traditional carving condiment station 

The Broad Street Grille Omelet Station 
 

Kids Station 
Chicken fingers/mac n’ cheese/French toast sticks/cookies/brownies 

Marshmallow treats/cup cakes 
 

Dessert Station 
Dark chocolate fountain 

Marshmallow squares/pound cake/cookies/biscotti/angel food cake 
Assorted mini cakes/tarts/tortes/cheesecakes 

Strawberry trifle/Grand Marnier berries/sweet cream 
Banana pudding martini’s/mini fruit tarts 

Southern bread pudding 
Assorted cupcakes/assorted fudge/assorted chocolates 

 
 


