
celebrate

reservation by phone only

til

with brunch at the brooke
sunday, may 12, 2024

last seating at 2:30pm

plus 18% gratuity + tax

MOTHERS
DAY

520-825-0191

11:OOAM	

ADULTS $45.99		   
AGE 6-12 $19.99		   

AGE 0-5 $FREE	

3:OOPM

menu on reverse



salads
heirloom market salad sation | classic caesar salad | assorted fresh fruit

assorted seafood display
poached shrimp,  smoked salmon, oysters in half shell w/mignonette, red onion, capers, 
cocktail sauce

carving station
whole roasted prime rib | au jus | creamy horseradish sauce
oven roasted turkey breast | sage gravy

pasta station
penne pasta with choice of sauce: marinara, basil pesto cream
add ins: spinach, diced chicken, chopped garlic, shredded parmesan cheese

omelet (made to order)
choice of ingredients: tomatoes, green onions, spinach, diced ham, sausage, cheddar, jack 
cheese, goat cheese, mushrooms (egg whites upon request)

buffet line
potatoes o’brian | cheese blintz with strawberry glaze | hickory smoked bacon
wild sage sausage links | herbed seasoned garden vegetables
roasted garlic mashed potatoes | brown gravy
maple tamari glazed salmon with bok choy stir fried vegetables
citrus brined chicken with roasted corn + dried cranberry relish
wild rice pilaf 

dinner rolls + coffee upon request from your server

assorted desert station

drink special all you can drink bellini bar $20 | single bellini $5
includes bubbles, assorted seasonal juice, seasonal fruits and berries

MENUNO TO-GO BOXES		   ALL INCLUSIVE FOOD


