
LIVE PIANOLIVE PIANOLIVE PIANOLIVE PIANO

Champagne Brunch

AT LONE TREE GOLF AND EVENT CENTER

 20% Service Charge and state tax will be added to your final bill

Mother's Day Brunch Mother's Day Brunch Mother's Day Brunch Mother's Day Brunch 
May 12, 2013

Breakfast Items

Scrambled  Eggs with Cream Cheese and Chives

Smoked Bacon Strips and Maple Breakfast Sausage

Country Style Potatoes O' Brian

Chorizo Benedicts
Toasted English Muffins with Chorizo sausage, Poached Eggs and Roasted Tomato Hollandaise

Belgian Waffles and French Toast with Fruit Topping and Whipped Cream

Made to order Omelets and Waffle Station

Garde Manger

Beautifully Decorated Fresh Fruit Display with Pineapple Tree
Strawberry Spinach Salad with Goat Cheese, Red Onion, and Balsamic glaze

Currly Pasta Salad Italiano
Romaine Salad with Avocado Caesar Dressing, Jicama Croutons, Queso Fresco and Grape Tomatoes

Raddicio, Bacon and Potato Salad

Quinoa Salad with Ancient Grains and Sheeps Milk Feta Cheese

Anti-pasto Platter with International Cheeses
Assortment of fancy crackers

Seafood Station

Tower of Seafood
Large poached prawns on ice, clams, mussels, oysters on the half shell,

* Horseradish Cocktail * Caper Remoulade * Diablo Mayonnaise *

Mini Shrimp Cocktails and Crab Cocktails

Smoked Salmon Display
Cured and cold smoked salmon with cream cheese,  red onion, capers and mini bagels

Entrées

Pan Seared Salmon with Garnished with Cajun Smoked Shrimp
Certified Angus Bistro Filet Steaks with Bearnaise Sauce

Asparagus and Mushroom Risotto with Chardonnay
Roast Pork Loin with Green Peppercorn Sauce

Grilled Chicken Breasts with Pineapple Barbecue Sauce and Fruit Salsa
Green Curry Mussels with Eggplant and Thai Basil

Baby Carrots and Snap Pea Sauté with Roasted Pineapple

Kids Chicken Tenders and Mini Corn Dogs

Chef Performance Stations

Prime Rib of Beef
Slow roasted Black Angus ribeye roast 

with two kinds of horseradish

Scampi Shrimp Sauté
Tiger prawns sautéed by our talanted chefs

with garlic butter and Meyer lemon

Cooked to Order Omelets
Lots of choices of veggies, meats, shrimp and cheese

Huge Dessert Table by Pastry Chef Jorge Matias

Reservations RequiredReservations RequiredReservations RequiredReservations Required

925-706-4233925-706-4233925-706-4233925-706-4233
Seatings- 9:30, 9:45, 10:00, 10:15..... 11:45, 12:00, 12:15, 12:30.....  

2:00, 2:15, 2:30, 2:45

Adults $34.95, Seniors $29.95, Children 12 & Under $15.95, Kids 4 & Under Free

Buffet price includes Juice, Coffee, Tea, Milk, Soft Drinks and 
Champagne for those 21 years old and older


