HOTHERS DAY

AT MARIS LAKS LODGE

CHEF ATTENDED CARVING STATIONS:
PRIME RIB, HAM & PORK LOIN
SMOKED SALMON WITH LEMON BASIL CREME FRAICHE
PEEL & EAT SHRIMP WITH HORSERADISH COCKTAIL SAUCE
BROCCOLI & CAULIFLOWER CHEESE CASSEROLE
FOUR CHEESE & TTALIAN SAUSAGE AU GRATIN
CARAMELIZED CARROTS
SOUR CREAM & CHIVE YUKON GOLD MASHED POTATOES
TRI-COLORED ROTINI PASTA SALAD
SOUTHWESTERN WILD RICE
OMELETTES & EGGS TO ORDER
BISCUITTS & GRAVY
EGGS BENEDICT
CORNED BEEF HASH
BELGIAN WAFFLES WITH BERRIES & CREAM
BACON & SAUSAGE
O'BRIEN POTATOES
FRESH FRUJT
PASTRIES & BAGELS

DELICIOUS DESSERTS:
WHITE CHOCOLATE BLACKBERRY BREAD PUDDING
PISTACHIO CREME BRULE TARTLETS
DARK CHOCOLATE MOUSSE PIJe
MIXED BERRY PIE ~ PETITE FOURS
LEMON MERINGUE PIEe

ADULTS $26.95 ~ KIDS 6-10 $11.95
SERVED FROM 9AM TO 3PM

PLEASE CALL THE FRONT DESK EARLY TO
MAKE VOUR RESERVATIONS
AT 970-586-5958 OR 877-442-6279
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