
Mother’s Day Buffet

A P P E T I Z E R S
Antipasto Platter

Tomato, Mozzarella and Basil Platter 

Smoked Salmon Platter

Poached Shrimp & King Crab Leg Cocktail
with cocktail & mustard sauces 

Endive & Arugula Salad
with feta cheese, cranberries and almonds

Caesar Salad Carbonara

Seafood Pasta Salad

E N T R E E S
Grilled Barramundi

with ancho chile cream 
& pineapple salsa

Napa Chicken
with goat cheese, grilled asparagus, 
sun-dried tomatoes and chardonnay 

butter sauce

Christopher’s Eggs Benedict
with grilled beef tenderloin, béarnaise 

sauce and crawfish tails

V E G E T A B L E S
Spring Vegetable Medley 

with tarragon butter

Roasted Brussels Sprouts 
with bacon

Sour Cream Potato Casserole

D E S S E R T S 

Key Lime Tart
Nutella Chocolate Cake
Chocolate Cheesecake
Orange Crème Brûlée

Summer Fruit Crumble
Assorted Cheesecakes

Chocolate Mousse
Passion Fruit Mousse
Strawberry Mousse

C A R V I N G  S T A T I O N
Roasted Prime Rib 

with au jus and horseradish cream 

Ruffino’s Honey Glazed Ham 
with raspberry raisin sauce

Sunday, May 12, 2019

Buffet Reservations available from 11:00 a.m. - 2:00 p.m.
To make a reservation, please call  (979) 776-2181

$58.95 per person / $24.95 for Children 6-12 years old / Free for Children 5 years old and under
Prices do not include beverages, tax and service charges (18% service charge will be added to all checks)

*Web reservations are not available for this event. Menu substitutions 
for dietary accommodations are unfortunately not available.


