THE GIDEON PUTNAM

Mother’s Day Brunch

Sunday May 10th, 2015

Bakery

Traditional Fruit Danish, Breakfast Nut Breads
Sweet Berry Muffins
Savory Bacon Cheddar Muffins
French_Almond Croissants

Coffee Cakes
Fruit & Dairy

Fresh Cut Honeydew, Cantaloupe, Pineapple
Watermelon, Strawberries, Blueberries,
Blackberries I Raspberries
Whole Apples, Bananas, Oranges
Granola, Vanilla Yogurt
International I NY Artisan Cheese Display

Classic Breakfast

Fluffy Scrambled Eggs
Egygs Benedict < Eggs Florentine
Breakfast Potatoes O Brien
Smoked Bacon &I Pork Link Sausage
Belgian Waffles, Cinnamon Swirl French Toast

Cheese Blintzes e Fruit Crepes
~Whipped Cream & Butter
Maple Syrup, Fresh Berry Compote~

Steak & Eggs

Hand-Carved Garlic Rubbed
Certified Angus Roast N°Y Strip Loin
~Fresh Horseradish~

Made to Order Omelets
Smoked Ham, Peppers, Onions, Mushrooms,
Tomatoes, Spinach
~Cheddar Jack & Swiss Cheese~

Soup & Salad

Chilled Tomato Gazpacho
Otto’s New England Clam Chowder
Red Potato, Bacon & Leek Salad
Vegetable Pasta Salad
Local NY Produce Garden Bar

Cold Smokehouse

Smoked Sockeye Salmon, Pepper Mackerel,
Rainbow Trout
Bay Scallops, Baby Shrimp < Mussels
~ Lemons, Capers, Onions, Tomatoes, Hard Cooked Eggs~

Chicken eI Country Duck Sausage
Prosciutto, Baby Sopressata I Bratwurst
~Mustards, Relishes, Savory Spreads~

Gideon’s Kitchen

Roast Leg of Lamb
~Mint Jelly~

Grilled Chicken Breast

~Mango Sauce~

Roast Pork Loin
~Drunken Fruit Compote~

Broiled Salmon & Pollock
~Lemon Garlic Herb Butter~

Baked Spiced Ham
~Stone Ground Honey Mustard~

Steamed Mussels, Clams < Tiger Shrimp
~Tomato Provencale~

Yukon Gold Mashed Potatoes
Steamed Vegetables

Penne Marinara

Tortellini Alfredo

Executive Sous Chef
Bruce McVay



