Mother’s Day Buffet

SUNDAY, MAY 11, 2025
TWO SEATINGS: 10AM-12PM & 1-3PM
CALLIPPE BALLROOM

BRUNCH

Fresh Cut Seasonal Fruit Display v
yogurt, granola

Chia & Strawberry Parfaits v6

Local Cheeses & Charcuterie
dried fruits, nuts, pickled vegetables, baguette and crackers

Fresh Baked Pastries v
mini croissants, fruit filled pastry, muffins, house made preserves

Mini Waffle Bar v

berries, whipped cream, creme anglaise, whipped butter, maple syrup, pecans
Build Your Own Omelet or Scramble Bar v6
Seasoned Heirloom Potatoes v6 G

Bacon & Chicken Apple Sausage DF GF

@3 Cava”OpOint VG  Vegan DF Dairy Free

the lodge at the golden gate V' Vegetarian GF Gluten Free



DIM SUM
Vegetable Pot Stickers vor
Shrimp Shui Mai or

Chicken Pot Stickers or
pot sticker sauce, tamari, sambal, scallion vinegar, chinese mustard

ENTREES

Goat Cheese Ravioli v
charred tomato, wild mushrooms, walnuts, crispy basil

Chicken Marsala or
butternut squash, crispy sage

Baked Halibut 6r
meyer lemon béchamel, melted leeks, chervil

Spring Vegetables with Pistou vG Gr

Spring Garlic Whipped Potatoes v r

SOUP STATION

Chilled Coconut Carrot Soup VG GF
thai curry, shrimp salsa, heirloom potatoes, basil creme fraiche

@3 Cava”OpOint VG  Vegan DF Dairy Free

the lodge at the golden gate V' Vegetarian GF Gluten Free



SALAD BAR

Roasted Beets & Roasted Fennel Salad vcr
oranges, pistachio, pickled red onion, spinach, goat cheese

Grilled Pita Wild Rice Salad v
brown rice, artichoke, olives, red onion, mint, cucumber,
pine nuts, baby kale, tomato, feta

Roasted Organic Rainbow Carrot Salad var
chickpeas, hummus, sumac, cilantro, feta, lemon

County Line Baby Greens V6
shaved vegetables, ginger yuzu vinaigrette, sunflower seeds

Early Girl Tomato Salad ver
fresh mozzarella, spring pesto, arugula, pickled onions

SEAFOOD STATION

Poached Jumbo Prawns on lce GFDF
cocktail sauce & fresh lemon

Local Catch Ceviche prer
crispy corn tostadas

Chilled Poached Salmon croF
jicama orange salsa, chipotle-lime aioli

Fresh Local Crab Cakes or
chipotle aioli

@3 Cava”OpOint VG  Vegan DF Dairy Free

the lodge at the golden gate V' Vegetarian GF Gluten Free



CARVING STATION

Herb Crusted New York Striploin 6FdF
chimichurri

Apricot Glazed Stuffed Pork Loin GFDF
sundried fruit, cider demi

Parker Rolls v
sweet cream butter

SWEETS
Berry & Almond Tarts v
Assorted Fruit Tarts v
Lemon Meringue Tarts v
Assorted Profiteroles v
Raspberry Lemon Pavlovas Grv
Selection of Macarons Grv
Chocolate Cupcakes with Pistachio Mousse VG

Selection of Cookies v

@ Cava”OpOint VG  Vegan DF Dairy Free

the lodge at the golden gate V' Vegetarian GF Gluten Free



KIDS' BUFFET
Fruit Salad vGcr
Jello Cups vG 6F
Cheddar Scrambled Eggs var
Hash Browns VG G
Chicken Strips
Peas, Carrots & Corn VG GF

Mac & Cheese v

@3 Cava”OpOth VG  Vegan DF Dairy Free
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