
hot station

broiled salmon
Spaghetti SquaSh haSh, Sage Brown Butter Beurre Blanc 

roasted local snapper
cauliflower Duo, tangerine peSto

peruvian roasted chicken
aniSe & BlooD orange SalaD,Sweet potato purée

haricots verts
gremolata Butter, fine herBS

harissa gl azed carrots
orange, oregano, piStachio

roasted garlic mashed potato

carving station

Whole-roasted nY strip
au JuS, horSeraDiSh cream 

roasted l amb rack
mint Jelly

brined turkeY breast
Sage gravy

dessert station

cake pops, broWnies, 

assorted cookies,

mini cakes

cold station

tuna niçoise sal ad
olive oil poacheD tuna, haricot vertS, 
BaBy new potatoeS, cucumBer, caperS, 

lemon vinaigrette

mix greens sal ad
carrot, Bell pepper, reD onion, goat cheeSe, 

cucumBerS, croutonS, BalSamic vinaigrette, ranch

charcuterie displ aY
aSSorteD meatS & cheeSeS 

caesar sal ad
white truffle, pecorino romano, croutonS

Fruit sal ad
watermelon, honeyDew, pineapple, 

orangeS, Kiwi, raSpBerry

raw bar station
shrimp cocktail 

oYsters 

snoW crab cl aWs
lemon, cocKtail Sauce, grain muStarD

kids ’  buffet station

mac & cheese

chicken tenders

Fries

g r i l l
Jupiter

t h e

mother’s  day dinner
$90 per adult //  $35 per child 

a v a i l a b l e  s u n d a Y,  m a Y  1 2 t h  / /  4 p m - 8 p m



hot station

chaFFers

scrambled egg

bacon 

sausage

breakFast potatoes

French toast bread pudding
whippeD cream & Syrup

bacon & cheddar mini quiche

broiled salmon
Spaghetti SquaSh haSh, Sage Brown Butter Beurre Blanc

roasted local snapper
cauliflower Duo, tangerine peSto

roasted garlic mashed potato

haricots verts
gremolata Butter, fine herBS

carving station

Whole-roasted nY strip
au JuS, horSeraDiSh cream 

roasted l amb racks
mint Jelly

brined turkeY breast
Sage gravy 

omelet station
eggS any way, chicKen SauSage, Bacon, reD onion, Spinach, 

tomato, Bell pepper, muShroom, cheDDar cheeSe

desserts

cake pops, broWnies, 

assorted cookies,

mini cakes

cold station

tuna niçoise sal ad
olive oil poacheD tuna, haricot vertS, BaBy new potatoeS, 

cucumBer, caperS, lemon vinaigrette

mix greens sal ad
carrot, Bell pepper, reD onion, goat cheeSe, 

cucumBerS, croutonS, BalSamic vinaigrette, ranch 

charcuterie displ aY
aSSorteD meatS & cheeSeS

caesar sal ad
white truffle, pecorino romano, croutonS

smoked salmon pl at ter
lemon, criSpy caperS, eggS, cream cheeSe, reD onion

Yogurt parFait
vanilla-ScenteD yogurt, granola, BerrieS, honey

Fruit sal ad
watermelon, honeyDew, pineapple, 

orangeS, Kiwi, raSpBerry

raw bar station

shrimp cocktail ,  oYsters, 
snoW crab cl aWs

lemon, cocKtail Sauce, grain muStarD

bread station

White, rYe, Wheat, rolls,  danish
Butter, JamS 

kids ’  buffet station

mac & cheese

chicken tenders

Fries

g r i l l
Jupiter

t h e

mother’s  day brunch
$90 per adult //  $35 per child 

a v a i l a b l e  s u n d a Y ,  m a Y  1 2 t h  / /  1 1 a m - 3 p m

make it a bottomless brunch! bottomless mimosa, bellini & bloody mary’s 

$20 //  2 hour time limit


