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SUNDAY, MAY 8TH | 10:00AM - 2:00PM

Soup ¢ Saluds

MARYLAND CRAB SOUP ASPARAGUS VICHYSSOISE

NUTS & BERRIES SALAD
FRESH BERRIES, PECANS, GOAT CHEESE, RASPBERRY VINAIGRETTE

¥ ethers Doy i ains

FRESH FRUIT DISPLAY ASSORTED HOUSE-BAKED PASTRIES
APPLEWOOD SMOKED BACON MAPLE SAUSAGE

OMELET STATION, PREPARED TO ORDER BY OUR CHEF
FARM FRESH EGGS, EGG WHITES, ROASTED MUSHROOMS, APPLEWOOD BACON, MARINATED TOMATOES,
CARAMELIZED ONIONS, GOAT CHEESE, CHEDDAR CHEESE, VIRGINIA HAM

MINIATURE QUICHE LORRAINE —
BELGIAN WAFFLE STATION
EGGS CHESAPEAKE WITH SPINACH & CRAB
CHEF RAY'S FAMOUS CREAMED CHIPPED BEEF + BUTTERMILK BISCUITS
SCOTTISH SMOKED SALMON DISPLAY
CHEF CARVED SLOW-ROASTED PORK LOIN WITH ACCOMPANIMENTS + ROLLS
TUSCAN CHICKEN WITH PROSCIUTTO & FONTINA
CAJUN SHRIMP PENNE PASTA
HONEY ROASTED RED BLISS POTATOES

SPRING VEGETABLE MEDLEY

Tesseils

WARM BERRY COBBLER WITH VANILLA CHANTILLY CREAM
ASSORTED CAKE, TARTS & GOODIES

$55.95 ADULTS
$25.50 CHILDREN UNDER 12 | FREE CHILDREN UNDER 5

TIDEWATERINN.COM | 410.822.4034
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