
 

 

Please Join Us 
 

Mother’s Day Brunch 
 

Sunday, May 8, 2011 

 

Wood Dining Room at Iacocca Hall 

 

 
 

 

Two seating’s 10:30am & 12:30pm 

 

Contact Catering Services for 

Reservations Today at 

 610.758.4512 

 
Cash, Credit Cards, Gold Plus & Personal 

Charge Accepted 

Mother’s Day Brunch Menu 
 

Chilled Apple, Cranberry & Orange Juices 
 

Sliced Seasonal Fresh Fruit & Mixed Berries 

Assortment of Fresh Bagels 

Butter, Cream Cheese, & Assorted Preserves 

Freshly Baked Croissants, Muffins, & Breakfast Breads 
 

Salads 

Regional Italian Antipasti 

Petite Field Greens, Spinach & Italian Treviso 
 

Selection of Spring and Market Inspired Selections. . . 

Fingerling Potatoes with Roasted Fennel and 

Lemon Basil Vinaigrette 

White Tuna Campania with White Beans,  

Roasted Tomatoes & Olives 

Asparagus & Parma Cotto Ham with Pecorino Crackling 

Heirloom Tomatoes with Olive Oil & Sea Salt, Crostini 

Rosemary & Lemon Liguarian Olives &  

Assortment of Italian Cheeses 
 

From Silver Chafing Dishes. . . 

Scrambled Eggs with Fresh Snipped Chives 

Golden Breakfast Potatoes 

Crispy Bacon & Breakfast Sausage Links 

Crème Brulee French Toast with Candied Pecans 

Pan Roasted Chicken, Sherry Vinegar Sauce & Onions 

Farfelle Pasta and Rapini with Roasted Tomato, 

 Sweet Pepper Jus 
 

Asian Station 

Assortment of Dim Sum with Ponzu, Soy & Sesame Sauces 

Collection of Vegetarian Sushi & Spicy Tuna Rolls, Wasabi 

and Pickled Ginger 

Shrimp Cocktail with Cocktail Sauce and Lemons 
 

Omelette Station 

A Uniformed Chef to Prepare. . . 

Fresh Eggs, Egg Whites or Egg Beaters 

Cheddar and American Cheeses, Mushrooms, Green Peppers, 

Onions, Ham, Bacon, Tomatoes & Black Olives 
 

Carving Station 

A Uniformed Chef to Prepare. . . 

Prime Rib of Beef, Basted with Fresh Thyme, Roasted Garlic 

with Au JusAssorted Dinner Rolls & Whipped Butter 
 

One Complimentary Alcoholic Beverage 
Mimosa, Bloody Mary, Sangria, Red or White Wine 

 

Assorted Desserts to Include. . . 

Chocolate Covered Strawberries, Flourless Chocolate Cake, 

Raspberry & White Chocolate Petite Fours, Flower Sugar 

Cookies, Mojito Squares, Cannolies & Cheesecake Squares 
 

Freshly Brewed Regular and Decaffeinated Coffee and 

Assorted Herbal Teas 

 

$28.95 Per Adult  

$14.00 Children 5-12 


