
COMPLIMENTARY MIMOSA FOR ALL MOTHERS

Salads
Caesar – Classic dressing / Croutons / Parmesan 

Market Greens – Grape tomatoes / Cucumber / Balsamic
Baby Spinach – Mushrooms / Radishes / Honey Dijon

Breakfast Items
Made to order omelets / Baked French toast soufflé / Warm vanilla waffles

Bacon & breakfast sausage / Mini quiche / Fresh fruit & berries
Assorted baked goods & pastries / Fresh squeezed orange juice & coffee

Mediterranean Antipasto Table
Artisanal cheeses / Cured meats / Roasted peppers

Hand stretched mozzarella / Olives / Spreads

Vegetable Table
Roasted heirloom carrots / Roasted mushrooms / Stuffed Portobello mushrooms

Sicilian eggplant caponata / Roasted beets / Cauliflower steak / Stuffed baby peppers 

Seafood Antipasto Table
Shrimp cocktail with bourbon cocktail sauce / Smoked salmon station

Carving Station
Rosemary baked Honey Ham with buermilk cornbread 

Additional Items
Baked Italian ziti al forno / Flounder Florentine / Chicken ala funghi

Roasted red bliss potatoes / Assorted desserts and cookies

Sunday May 14th, 2017 – e Turf Club at Monmouth Park
11:30am – 3:30pm

Adults $50 / Children under 12 $25 / Children under 4 are free
Coffee, Tea and Soda included.  Price does NOT include tax & gratuity

Credit Card required for Reservation with a $50 charge for failure to cancel 24 hours prior to event
Please call 732-571-5456

Continental
NY BAGELS  Everything Spiced, Cinnamon Raisin Swirl, Traditional

SWEET & SAVORY SPREADS  Peanut Butter, Local Honey, Artisanal Cream Cheese, Preserves
SMOKED SALMON  Cucumbers, Tomatoes, Capers, Red Onion

DANISH & CROISSANTS  Apple Jam, Raspberry Cream & Cinnamon Raisin,  
Chocolate & Butter Croissants

PARFAIT BAR & FRUIT SALAD  Vanilla Yogurt, Oat & Honey Granola, Fruit & Berries

Hot Breakfast
SCRAMBLED EGGS & FRITTATAS  Sweet Bell Peppers, Onions, Aged Cheddar

HASHBROWN BREAKFAST POTATOES  Caramelized Onions, Roasted Peppers
BRIOCHE FRENCH TOAST  Whipped Butter, Maple Syrup, Chocolate Hazelnut Spread  

Chocolate Chips, Whipped Cream, Strawberries
 TURKEY SAUSAGE & BACON 

Hot Dip & Mini Sandwiches
CRAB GRATIN DIP  Aged Cheddar, Old Bay, Club Crackers

MINI FOCACCIA SANDWICHES  Oven Roasted Turkey, Charred Peppers,  
Smoked Mozzarella, Pesto Aioli

Chilled
SHRIMP COCKTAIL BAR  Gulf Shrimp, Cocktail Sauce, Tartar, Citrus

BACON & BLUE SALAD  Iceberg, Baby Tomatoes, Cucumbers, Red Onion, Balsamic Dressing
SPRING SALAD  Mesclun Greens, Carrots, Cucumbers, Tomatoes, Blue Cheese Dressing
ITALIAN ROTINI SALAD  Green Squash, Carrots, Broccoli, Sweet & Tart Vinaigrette

Hot Buffet
CHICKEN PICCATA  Pan Fried Chicken, White Wine Lemon Sauce, Capers

COD OREGANATA  Toasted Breadcrumbs, Oregano, Broccoli Rabe
SPICY VODKA PIPETTE  Chili Flakes, Cream, Parmesan, Dinner Rolls & Butter 

PETITE FILET DIANE  Cognac, Shallots, Bone Broth, French Mustard
BEER BATTERED ONION RINGS & WHITE TRUFFLE POTATO CROQUETTES

Sweets & Treats
FRESH BAKED COOKIES  Chocolate Chip, M&M, Red Velvet, Oatmeal Raisin,  

Double Chocolate Chunk
DESSERT BARS  Lemon Curd, Raspberry Rhapsody, Seven Layer, Caramel Oatmeal

FUDGE BROWNIES  Cheesecake Swirl, Chocolate Chip, Walnut Blondie 

$46.95 • Children 5-12 - $25.95 • Kids 4 & under - FREE

12:15-4:15pm

Buffet is NOT inclusive of any Beverages. Seating begins at 11:30am. Price does NOT include Tax or Gratuity. FREE General 
Parking, $6 General Track Admission Required (Ladies FREE). Reservations: Opentable.com or call (732)-571-5459

COMPLIMENTARY MIMOSA FOR ALL MOTHERS

Mother’s Day BrunchMother’s Day Brunch
SUNDAY, MAY 11 • MONMOUTH PARK


