
2010 Mother’s Day Brunch
Sunday, May 9th -10am to 2pm

Adults $65 & Children $20 (ages 3 to 7), plus tax & gratuity

Champagne Toast
Glass of Champagne

~
Cold Display

Shrimp with Tangy Cocktail Sauce
Alaskan King Crab Legs with Fresh Lemon Wedges

Smoked Norwegian Salmon with Fresh Bagels and Cream Cheese
Traditional Caesar Salad and Mixed Baby Green Salad

Spring Potato Salad
Mixed Seasonal Fruit

“21” Caprese Salad with Fresh Basil
String Bean Salad

Mixed Seafood Salad
~

Hot Display
Herb Marinated Roasted Leg of Lamb

Homemade Cheese Tortellini with Savory Tomato Basil Sauce
Sautéed Salmon Filet in a Lemon Caper Sauce
Garlic Roasted Red Potatoes with Rosemary

Sautéed Spring Mixed Vegetables
Smoked Applewood Bacon & Country Sausage

~
Carving Station

Signature Prime Rib au Jus and Roasted Turkey Breast
Accompanied by Fresh Baked Rolls, Butter and Assorted Condiments

~
Made to Order Omelets

Select from the Following Ingredients and Order with your Server
Ham, Sausage, Mozzarella or Cheddar Cheese, Green Onions, Diced Tomatoes, Spinach and Mushrooms

~
Dessert

Display of Assorted Homemade Desserts
~

Coffee, Hot Tea or Ice Tea

(949)673-2100 ~ www.21oceanfront.com
Credit Card Required for all Reservations, 24-hour Cancellation Policy ~ Valet $4


