
 
 
 

MotherMotherMotherMother’s’s’s’s    Day Day Day Day BrunchBrunchBrunchBrunch    MenuMenuMenuMenu            
Sunday, May 13, 2012 
11:00 a.m. to 3:00 p.m. 

$49 Adults  
$24 Children 4 – 12 

Complimentary for Children 3 and Under 
For reservations call 512-308-4860 

21% gratuity will be added to all parties 
 
 

Breakfast Breakfast Breakfast Breakfast FavoritesFavoritesFavoritesFavorites    
Muffins, Danishes, Breakfast Breads and Croissants 

French Toast with Fruit Compote 
Warm Maple Syrup and Whipped Cream  

Plain Yogurt with House Made Granola, Honey  
Assorted Melons and Berries 

 

Salad Salad Salad Salad BarBarBarBar    
Fusilli Pasta, Romesco Sauce, Roasted Tomatoes, Toasted Almonds 

Ragoût of Forest Mushroom with Sugar Roasted Cipollinis  
and White Balsamic Vinaigrette 

Heirloom Tomatoes, Mozzarella Cheese and Aged Balsamic Vinaigrette 
Chicken Salad, Napa Cabbage, Carrot, Apple with Ginger Soy Vinaigrette 

Beef Fajita Salad, Lime and Cilantro Dressing 
 

Seafood Seafood Seafood Seafood AssortmentAssortmentAssortmentAssortment    
Shrimp, Crab Claws, Oysters and Seafood Ceviche  

California Roll Sushi, Pickled Ginger, Wasabi and Soy Sauce 
 

Eggs and Omelet StationEggs and Omelet StationEggs and Omelet StationEggs and Omelet Station    
Omelets made to order with Tomatoes, Spinach, Sweet Pepper, Bacon, Mushrooms 

Tomatoes, Ham, Sweet Onions, Cheddar and Swiss Cheese 
Smoked Salmon Accompanied with Bagels and Appropriate Sauces and Condiments. 

Assorted Bakeries 
Southwest Scrambled Eggs 

Breakfast Potatoes, Crisp Bacon and Sausage 
 
 



 
Carving StationCarving StationCarving StationCarving Station    

Assorted Rolls  
Slow Roasted Prime Rib of Beef Au Jus with Horseradish Cream  
Smoked Pork Loin with House Made Shiner Bock Mustard and  

Chipotle BBQ Sauce 
 

AccompanimentsAccompanimentsAccompanimentsAccompaniments    
Grilled Chicken Breast with Grilled Onions and Roasted Poblano Cream 

Fresh Seasonal Fish with Roasted Peppers, Sweet Corn and Cilantro  
Lobster Macaroni and Cheese 

Wild Rice Pilaf with Toasted Pecans 
Roasted Yukon Potatoes with Fresh Dill, Sugar Snap Peas, Carrots and Glazed Onions 
 

DessertsDessertsDessertsDesserts        
Mixed Berry Cobbler with Fresh Whipped Cream 

Butterscotch Bread Pudding 
Strawberry Crème Tartlets  

Mocha Java Profiteroles 
Mini Key Lime Pie  

Hazelnut Ganache Cakes  
Triple Chocolate Mousse and Petite Pecan Pies 

Chocolate Fountain with Marshmallows and Fresh Strawberries 
 

Kids BuffetKids BuffetKids BuffetKids Buffet 
Turkey Wraps 

Tater Tots 
Mini Corn Dogs 
Mac-n-Cheese 

Vegetable Sticks 
Cookies and Brownies 

  


