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MOTHER'S DAY BUFFET

SUNDAY, MAY 10, 2015

11:30AM AND 1:30PM

Adults $40, Children (3-12) $22, under 2 Free
Tax and 18% gratuity will be added

Cold Tood Pletors and Sodack

Imported Olives and Cheeses &- Sliced Seasonal Fruit
Chilled Shrimp with Cocktail Sauce &~ Cold Smoked Salmon#- Alaskan Crab Legs
Smoked Duck Breast with Blueberry Chambord Compote
Spinach, Avocado and Mandarin Orange Salad
Quinoa and Chickpea Salad with Coconut Curry Dressing
Marinated Cucumber, Shaved Fennel and Red Onion Salad

Baby Black Kale, Arugula, Strawberry, Walnut and Marinated Shallot Salad with Lemon Vinaigrette
Housemade Sharp Cheddar Pimento Cheese with Fresh Assorted Vegetables and Pita Chips

Carving Hatin

Prime Rib of Beef with Au Jus and Horseradish Sauce

Maple Syrup, Fresh
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Grilled Salmon Filet with Lemon Tarragon Sauce

wberries, Whipped Cream and Butter

Hickory Smoked Pulled Pork over Parsnip Pancakes with Blackberry Maple Syrup
Grilled Vegetable and Cheese Ravioli with Burgundy Tomato Sauce
Smoked Gouda, Caramelized Onion and Spinach-Stuffed Chicken Breast with Apple Bourbon Sauce
Green Tomato Casserole &~ Roasted Seasonal Vegetables
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Coffee & Tea Service Included

For reservations, call 828-295-5505 & www.chetola.com




