
Sunday, May 12th  |  11 am - 3:30 pm

SOUP
Oregon Mushroom Soup- truffle carpaccio

PATISSERIE
Freshly Baked Croissants, Parker House Rolls, Honey Butter  & Cream Cheese Berry Danish

SALAD
Citrus Quinoa & Watercress Salad- dried fruit, nuts, avocado and apple dressed 

with a pomegranate vinaigrette
Chopped Shanghai Salad- grilled chicken breast, Napa cabbage, daikon radish, 

ginger and sesame sticks with a miso ginger vinaigrette

STARTERS
Smoked Trout Platter- caper berries, pickled shallots, soft poached egg, bagel crisps, 

lemon & dill cream cheese, ham & gruyere cheese quiche tartlets and 
prosciutto wrapped dates with lemon & thyme honey

MAINS
Tandoori Butter Chicken Curry- rice pilaf

French Toast- maple apple compote
Butternut Squash Ravioli- rosemary brown butter

Chicken Apple Sausage and Peppered Bacon

Roasted Heirloom Potatoes

 CARVING STATION
Prime Rib- au jus and horseradish creme

ACTION STATION
Pad Thai

DESSERT STATION
Liquid Nitrogen Made-to-Order Ice Cream

Flourless Chocolate Cake

Mixed Berry Trifle with Cointreau

62 per person  |  18 children 6-18 years 
Gratuity is not included. Reservations are recommended. 

Please contact Guest Services at 541.693.5300 to make reservations.

Mother’s Day Brunch Menu
Mom deserves the best!  Join us for a special Mother’s Day Brunch and 

make a gift for Mom, paint & plant a flower pot!

MAKE A GIFT FOR MOM  |  12 - 2 pm


