Fthan Allen Hotel
Mother’s Day Brunch

Salad Bar

Mixed Field Green Salad with Fresh Vegetable Accompaniments, Assorted Cold Pasta and Potato
Salads, Peel and Eat Shrimp Cocktail

Brunch Buffet

Smoked Ham and Egg Tarts
Egg in Ham Topped with Gruyere Cheese and Fresh Herbs

Apple Wood Smoked Bacon
Breakfast Sausage Links
Home-Fried Red Bliss Potatoes

Chicken Valdostano

Sautéed Chicken Breast Topped with
Mushrooms, crispy Prosciutto, Mozzarella
Cheese and Espagnole Sauce

Flank Steak with Roberts Sauce
Marinated and Grilled to Perfection Served
with a caramelized Shallot, Whole Grain
Mustard and Demi Glaze Sauce

rilled Red Snapper .
G : P . TJortellini Alfredo
Herb Marinated Snapper Topped with a ) . :
Pi Ricotta Stuffed Tri Colored Pasta in a Creamy
ineapple Salsa
Parmesan Sauce
VYeal Milanese

Green Beans Almondine

Tender Veal Medallions Dipped in egg and
Roasted Rosemary Potatoes

coated with Bread crumbs and Parmesan,
Topped with a Caper White Wine Sauce

Carving Stations

Herb Crusted Pork Loin

Slow Roasted Pork Loin Served with Horseradish Créme Fraiche
&

Oven Roasted Turkey Breast

Seasoned and Slow Roasted Served with a Cranberry and Apricot Remoulade

Belgian Waffle Station
Served with Fresh Whipped Cream, Hot Maple Syrup and Home Made Maple Butter,
Fresh Strawberry, Pineapple and Peach Melba Toppings, Candied Walnuts, Pecans and Almonds

Omelette Station
Made to Order with your choice of Toppings

Bread Station
Assorted Fresh Baked Scones, Coffee Cake, Pastries, Dinner Rolls and Artisan Breads

Dessert Station
Chef’s Grand Selection of Delectable Desserts

Adults $37.95 Kids $16.95 5 and Under Free
Plus 18% Gratuity 6% Tax
Reservations Required for Seatings at 11:00am & 2:00pm. Call 203-744-1776 ext. 169
A 50% Cancellation fee applies after May 3, 2010



