Mother’s Day Brunch Buffet

nday, May 14 * 3 Seatings: 11 a.m., 12:30 and 2 p.-m.

Menu

Chef Angela Rivera and her Culinary Team Present:
Starters: Fresh Vegeta})le Crudite, Assorted Domestic and Imported Cheeses,
Garden Green Salad with a Variety of Dressings, Rolls & Muffins
Sl’u’imp and Corn Chowder

Chef’s Station: Omelets and Belgian Waffles made to order, Slow Roasted
Sirloin of Beef and Smithfield Ham with Pineapple Chutney at Carving Station

Chef's Buffet Selections: Chicken Florentine, Crab Stuffed Tilapia
with Lemon Caper Cream, Garlic Red Bliss Mashed Potatoes,
Pasta Primavera, Vege’table Me(ﬂey

Children’s Buffet: Pizza, Chicken Fingers and Fries with Honey Mustard

Dessert Station: New York Cheesecalee, Key Lime Pie, Chocolate Lover’s
Delight Calze, Red Velvet Calze, Chocolate Dippecl Strawberries

Beverages Included: Choice of Iced Tea, Coffee,
Decaf, Milk, Juice and Hot Tea

Cash bar available £eaturing mixed drinks, beer and wine

Reservations required ¢ Contact Cori Boswell 540/736-1005, cboswell@virginialandmarkhotels.com
Adults: $28.95 « Children (5-12 years) $12.95 Plus 18% Service Charge and |1.3% tax
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