
 
Highlands Inn 

 

Happy Mother’s Day! 
Sunday, May 9, 2010 

 
 

Assorted Danish & Pastries 
 

Omelet Station 
Cheddar, Jack and Swiss Cheeses, Ham, Smoked Salmon, 

Avocado, Bacon, Shrimp, Onion, Tomato, Mushrooms, Olives, 
Peppers, Salsa 

 
Classic Eggs Benedict 

Poached Egg, English Muffin,  
Canadian Bacon, Black Truffle Hollandaise 

 
Dungeness Crab Benedict 

Toasted Corn Bread, Tarragon Hollandaise 
 

Freshly Made Waffles 
Candied Pecans, Strawberry Compote, Berries, Shaved 

Chocolate, Pecan Butter, Warm Maple Syrup,  
Vanilla Bean Whipped Cream 

 
Smoked Seafood 

Salmon, Scallop, Trout, Cornichon, Pickled Onions, Capers, 
Crème Fraîche, Bagels, Rye Toast  

 
Apple Wood Smoked Bacon 

 
Smoked Chicken & Apple Sausage 

 
Roasted Fingerling Potatoes 

Caramelized Onion 
 

Monterey Salad 
Bibb, Lollo Rosso, Bacon, Rock Shrimp, Cucumber, Tomato,  

Crispy Noodles, Citrus Vinaigrette 
 

Smoked Chicken & Tortellini Salad 
Asparagus, Roasted Sweet Corn, Golden Balsamic Vinaigrette 

 
Pickled Baby Root Vegetables 

Carrots, Turnips, Cipollini Onion, Parsley Root  
 

Caesar Salad 
Baby Hearts of Romaine, Reggiano Parmesan,  

Herb Croutons, Garlic Dressing 
 

Toy Box Baby Lettuce 
Red Onion, Heirloom Tomato, Toasted Sunflower Seed, 

Cucumber, Crisp Bacon, Honey Mustard Dressing 
 

Yukon Potato Salad 
Bacon, Blue Cheese, Green Onion 

 
Tomato Parmesan Soup 

Basil Oil 
 

Marinated Grilled Vegetables 
Asparagus, Roasted Peppers, Mushrooms, Truffle Vinaigrette 

 
Seafood Display 

Jumbo Prawns, Citrus Marinated Mussels, Oysters,  
Crab Legs, Champagne-Apple Mignonette, 

Tabasco, Cocktail Sauce 
 

Grilled Lamb Skewers 
Curried Cous Cous, Mint, Raisin & Pine Nut Pistou  

 
Pan Seared Black Cod 

Mashed Potato, Marinated Tomatoes 
 



Chicken & Corn “Chowder” 
Potatoes, Peas, Carrots, Mushrooms, Puff Pastry Bouchée 

 
Parmesan Potato Gratin 

 
Roasted Spring Vegetables 

Broccolini, Baby Carrots, Brussels Sprouts, Cipollini Onion,  
Patty Pan Squash 

 
Carving Stations 

 
Roast Prime Rib of Beef  

au jus, Horseradish Cream, Chive Brioche Rolls 
 

Spiced Honey Glazed Ham 
Dried Fruit Relish 

 
Assorted Desserts & Petite Fours 

 
 

$65.00 per person plus tax and gratuity 
$35.00 per person ++ (children 5-12 years) 

Free for children 4 and under 
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