F
RARE

STEAKHOUSE

MOTHER’S DAY BRUNCH
CARVING AND ACTION STATION

OMELET*
made to order with choice of proteins, vegetables, and cheese
egg substitute available

HAM

PRIME RIB*
CHEF’S ACCOMPANIMENTS

SEAFOOD

POACHED SHRIMP
OYSTERS*
SNOW CRAB CLAWS
SMOKED SALMON GRAVLAX*

BUFFET

BACON POTATO PUREE
SAUSAGE SAUTEED ASPARAGUS
FRENCH TOAST CAESAR SALAD
PANCAKES TOMATO SALAD
SALMON WEDGE SALAD
ROASTED POTATOES YOGURT PARFAITS
CHICKEN BREAST DISPLAY OF CHEESES

AND CHARCUTERIE
FRUIT SALAD

MAC AND CHEESE
BRUSSELS SPROUTS
CARROTS
ASSORTMENT OF BREAKFAST PASTRIES
DESSERT SELECTIONS FROM OUR PASTRY CHEF

SPRITZ COCKTAILS

RARE MIMOSA APEROL
Ketel One Vodka, Aperol, Aperol, prosecco,
orange juice, prosecco soda water
HUGO BLOOD ORANGE
St-Germain Elderflower Liqueur, Solerno Blood Orange Liqueur,
mint, prosecco blood orange, prosecco
LIMONCELLO ROSA SPRITZ
limoncello, simple syrup, Malfy Gin Rosa, grapefruit juice,
lemon, prosecco Fever-Tree Grapefruit Soda

155 PER GUEST

WITH ONE COMPLIMENTARY SPRITZ COCKTAIL

ADDITIONAL 225
FOR CAVIAR SERVICE

GRAND RESERVE OSSETRA*

An automatic gratuity of 20% will be added to all parties of 12 or more. *These items are cooked to order and may be served raw
or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
Before placing your order, please inform your server if a person in your party has a food allergy.



