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“The Heart of a Mother is a Deep Abyss,
at the Bottom of Which You Will Always

Find Forgiveness!”
~Honore de balzac~

M OTHER’S DAY WEEKEND

Saturday, MAY 9, 2009
Mother’s Day Tea
12:00 p.m. to 2:30 p.m.
$20

Tea, Sandwiches, Miniature Pastries,
Homemade Breads & Scones,
Jellies & Jams

Bring a framed picture of your mother to share!

Sunday, May 10, 2009
Mother’s Day Champagne Brunch
11:30 a.m. to 6:00 p.m.
$42.50 per person
$20.00 children twelve and younger
Special kids menu available $7.95
Appetizers, LJ Salad, Entrees,
Dessert Station
Champagne
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MOTHER'S DAY BRUNCH
COCONUT SHRIMP, MANGO COCKTAIL
CHIPOTLE BARBECUE BEEF WONTONS, CILANTRO-LIME PESTO
‘ KOREAN STYLE PORK RIBS
OVEN DREED TOMATO-RICOTTA BRUSCHETTA

LJ SALAD

HEARTS OF ROMAINE, DILLi I':'kAIiSLEY, LEMON VINAIGRETTE

ENTREES
CHICKEN
PAN ROASTED, LEMON GLAZE, >'/EA\SP/A\RAGUS, DILL HOLLANDAISE

: PORK CHOP
LJ'S SHAKE-N-BAKE, CHEDDAR POTATO PUREE,
CARAMELIZED §=HALLOT SAUCE

CRAB CAKE
BRAISED LEEKS, DUON MUSTARD CREAM, CHIVE OIL
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’ SCOTTISH SALMON
ORGANIC, HOISIN BARBECUED,
f WARM SOBA NOODLE SALAD, PICKLED CUCUMBERS
' LAMB
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SPINACH, PINE NUTS, FETA CHEESE, PUFF PASTRY,
ROASTED L*AMB GLACE

FLAT IRON STEAK
BALSAMIC MARINADE, GARLIC S:‘INACH, PICHOLINE OLIVE AIOLI

SPAGHETTI
SMOKED ROCK SHRIMP, CHARRED TOMATO SAUCE,
ASIAGO CHEESE

DESSERT STATION
TORTES, CAKES, & PIES
MINIATURE FRENCH PASTRIES, COOKIES
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FRESH FRUIT '
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