
Mother’s Day

INCLUDES:

Live acoustic music

by Gus Unplugged

&

Candle Making

Experience with

Wax n Wix

Mains
Chicken Paillard

Seared Chicken, Bacon-Fruit Chutney, Shallot-Citrus Jus
Filet Benedict

Grilled Filet, Poached Egg, Toasted Challah, Béarnaise
Hot Honey Ham

Whole Grain Mustard Sauce, Pineapple Salsa
Assorted Quiche Board

Lorraine(Bacon & Gruyère,) Spinach & Feta, Broccoli & Cheddar
Roasted Salmon

Pistachio & Pink Peppercorn Zest, Lemon & Dill Sauce
Cinnamon French Toast

Blackberry Compote, Vanilla Cream

Brunch Buffet
Starters

Chicken & Orzo Soup
Pineberry & Burrata

Dressed Arugula, Shaved Fennel, Cucumber String, Balsamic Pearls
Lodge House Salad

Red Peppers, Curled Carrot, Slivered Onion, Cherry Tomato, White Balsamic

Adults: $45, Under 12: $22, Under 5: Free

Reserve Now: (518) 987-0708
Or on OpenTable.com

Sides
Garlic Mashed Potatos
3 Cheese Mac & Cheese

Cavatappi, Gouda, Cheddar, Monterey Jack, Cracker & Herb Crust
Maple Balsamic Roasted Carrots

Quinoa Primavera
Asparagus, Spinach, Roasted Peppers

Dessert
Raspberry White Chocolate Cheesecake

Strawberry Shortcake Shooters
Oreo Chocolate Mousse Tart

Sunday, May 10 | 11am-2pm


