
Adults: $18.95         Kids 6-11: $7.95         5 & Under: Free 

Please Call for Reservations 701.232.7363 

`Éà{xÜËá Wtç UÜâÇv{ 
Sunday, May 9, 2010 from 9:30AM to 2 PM 

3rd Floor Banquet Rooms 
 

MENU 

Made-to-Order Gourmet French Omelets 
Assorted Golden Malted Waffles with Fruit and Whip Topping 
Scrambled Eggs with Pancetta, Basil and Parmigiano Reggiano 

Cheesy Scrambled Eggs 
Baked  Egg and Tomato Prosciutto  Tart 

Vanilla  Bean Challah French Toast 
Cracked Pepper and Brown Sugar Bacon 
Smoked Chicken and Apple Sausage 

Cream  Cheese  Blintz with Fresh  Berry  Compote  
Seasonal Fresh Fruit and Berry display 

Chef Carved Garlic and Herb Rubbed Prime Rib of Beef 
Seared Wild Caught Salmon with Tomatillo Coulis   

Seared Breast of Chicken with Dried Cherry Red Wine and Thyme Reduction 
Roasted Vegetable Lasagna  
Four  Cheese Macaroni  

Sautéed Fiddlehead  Ferns with Browned Garlic and Roasted  Red  Peppers 
Saffron Roasted Cauliflower and Carmelized Vadalia Onions 

Roasted Garlic Mashed Potatoes with Pan Gravy 
Tossed Field Greens with House Dressings 

Arugala Salad with Rhubarb, Goat  Cheese and Candied Walnuts 
Peruvian Purple Potato Salad with Cilantro 

Santa Fe Grilled Vegetable  Salad  
Snickers Salad  

Fresh Baked Bread Display 
Specialty Desserts and Chocolate Fountain 

Mom’s… Sign up for our Mother’s Day  
Gift Basket Drawing! 


