
Petite Shrimp Cocktail (gf, df) 
Oysters on the Half Shell (gf, df) 

cocktail sauce | lemon wedges 

Smoked Salmon Platter (gf, df) 
capers | red onion | egg 

Individual Lobster Mango Salad Glasses (gf, df) 
frisée | avocado | red onion | jalapeno 

Seafood Table

Pan Roasted Salmon 
garlic | butter | spinach | sundried tomato | cream 

Grilled Chicken Breast (gf) 
mushroom | marsala demi 

Herb Roasted Pork Loin “Saltimbocca Style” (gf) 
peas | prosciutto sage pan sauce 

Penne Pesto Cream (v) 
roasted peppers | parmesan cheese | basil 

Old Bay Crayfish & Grits 
peppers | shallot | celery | garlic | corn | chipotle | fried okra 

Steamed Broccolini (v, gf) 
parmesan cheese | roasted peppers 

Spring Vegetable Sauté (vn, gf) 
zucchini | yellow squash | red onion | yellow peppers | asparagus 

Roasted Potatoes (v, gf) 
herb butter 

Wild Rice & Cranberries (v, gf) 

Entrees

Herb Roasted Prime Rib (gf) 
au jus | horseradish cream 

Roasted Leg of Lamb (gf, df) 
mint jus | blackberry reduction 

Dinner Rolls 

Chef’s Choice Desserts 

Carving Station

Lobster Bisque 

Artisan Greens 
Romaine Lettuce 

Toppings of Grape Tomato | Cucumbers | Red Onion | Tri-Color Peppers 
| Shredded Cheese | Parmesan Cheese | Croutons 

Dressings to include: Ranch | Balsamic | Seasonal Vinaigrette 

Roasted Beet Caprese Salad (v, gf) 
yellow tomato | fresh mozzarella | basil | balsamic | olive oil | sea salt | 

cracked black pepper 

Soups & Salads

Mother's Day
May 12th, 2024 | 11 am – 3 pm 

Brunch Menu 

$39 ++ per person 

Reservations Required 

Menu subject to change based on availability. 

MOUNTAIN LAKE 
LODGE. 




