
Displays & Salad Station
Fresh Fruit Display
cantaloupe, honeydew, pineapple, grapes & berries

Imported & Domestic Cheese Display
selection of imported & domestic cheese, 
dried fruits, nuts, grapes & crackers

Charcuterie Display
selection of dried & cured sliced meats, olives,
artichokes, pickles & mustards

Raw Bar & Sushi Station
chef’s selection of assorted sushi & sashimi, 
citrus poached shrimp, crab claws, local oysters, 
cocktail sauce, mustard sauce, tabasco, lemons

Caesar Salad
romaine hearts, herb croutons, parmesan cheese,
caesar dressing

Summer Greens Salad
strawberries, goat cheese, sweet walnuts, 
raspberry vinaigrette

Caprese Salad
sugar bomb tomatoes, fresh mozzarella, fennel, 
white balsamic vinaigrette

Buffet
Bacon

Pork Sausage Links

Rum Custard French Toast
maple syrup

Grilled Jumbo Asparagus
shaved pecorino cheese

Roasted Harissa Carrots
baby carrots roasted in a Moroccan spice 
topped with quinoa granola

Herb Roasted Red Bliss Potatoes

Potato Gratin

Chicken Le Cordon Bleu
creamy parmesan sauce

Seafood Newburg
assortment of lobster, shrimp, scallops 
served in cognac cream sauce

Baked Haddock
buttery crumbs, lemon – caper cream sauce

Attended Stations
Omelet
tomato, bell pepper, onion, spinach, bacon, sausage,
ham, cheddar, swiss, goat cheese

Salt Crusted Prime Rib
au jus, Horseradish crème, dinner rolls

Desserts
Chef’s Assorted Desserts

Kids
Chicken Fingers
Baked Mac & Cheese

Sunday, May 12, 2024 in the Ballroom at Andover Country Club
M o t h e r ’ s  D a y  B r u n c h


