
 

We kindly request one check for your table, and there will be a service charge of 18% added to parties of six or more. 
Consuming Raw or Undercooked products may increase your risk of food borne illness 

 

 

 
 

Build Your Own “Ultimate” Bloody Mary Bar   $9.00each 
 Garnish as you desire with your choice of: 

Bloody Mary Vodka, Vegetables, Herbs, Pickled Vegetables, Meats, Juices, Seasoning and 
Spices, Sauces, Cheeses and olives  

 

Endless Champagne Bar   $15.00 
Indulge in our Mixologist 14 Champagne Creations:  

14K, Hamilton, Mimosa, Champagne Cobblers, Bellini, Nelson, Champagne Julep, Champagne 
Mojitos, Black Velvet, Barbotage, Champagne Punch, Berry Champagne, Champagne and St. 

Germain, and The Pearl 
 

Mother’s Day Brunch Menu  
Garden Delights 

Golden Beet, Apple and Goat cheese Salad with Hazelnut Champagne Dressing 
Heirloom Tomato Salad with Ciliengini Mozzarella, Basil Pesto 

14k Mixed Green Salad, Tomato, Onion, Cucumber, Grilled Artichokes Oregano, Red Wine 
Vinaigrette 

Frisee and Spinach Salad with Dried Cherries, Blue Cheese Crumbles, Candied Pecans, Maple 
Sherry Vinaigrette 

 
 

Artisanal Meats 
Sopresetta, Air Dried Beef, Prosciutto, Capicola, Chorizo, with Cornichons, Pearl Onions, Pickled 

Asparagus, Greek Olive Mix, Whole Grain Mustard 
 

Artisanal Breads 
Artisanal Breads and Danishes with Cinnamon Butter 

 
Savory Soup de Jour 

Creamy Charred Tomato & Fennel Bisque 
 

Fruit of the Sea 
  Jalapeno and Citrus Poached Shrimp 

Oysters on the Half Shell  
Mussels with Saffron Butter 

   
                                                                          Land and Sea 

  Garlic Marble Fingerling Potatoes 
Fire Roasted Spring Vegetables 

Creamy Polenta with Mascarpone Cheese 
Broccoli and Tri-Colored Cauliflower 

Herb and Black Garlic Crusted Roasted Chicken  
Red wine Braised Short Rib Hash 

Curry Glazed Lamb Chops 
Herb Crusted Beef Tenderloin 

 
 

Action Station (Carved Meats) 
Chianti Braised Pork Belly Shallot Confetti and Cabernet Demi 

Lemon Cello Glazed Grouper 
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We kindly request one check for your table, and there will be a service charge of 18% added to parties of six or more. 
Consuming Raw or Undercooked products may increase your risk of food borne illness 

 

 
 
 

Sweet Treats 
Assortment of Petit Fours 

Assortment of Mini Dessert Shooters 
Assortment of Mini Tarts 

Assorted Cup Cakes 
Chocolate Truffles 

Mini Cakes and Pies 
Assorted Macaroons 

 
 

Kid’s Station 
Cinnamon Waffles 

Mac & Cheese 
Chicken Finger  

French Fries 
 

Adult- $55.00 per person plus tax and gratuity 
Child- $25.00 per person plus tax and gratuity (ages 3-12) 

 


