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MOTHER’S DAY BRUNCH

An Artfully Delicious Brunch to Celebrate Mom!
v Sunday, May 13th 2018
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BUFFET MENU

PEAR CRISP CHEESECAKE BARS
JULIA CHILD’'S WALNUT BROWNIE
ASSORTED COOKIES
HOUSE-MADE BAKED MUFFINS + BREADS
HOUSE-MADE PASTRIES
HOUSE-MADE SCONES
CHOCOLATE TRUFFLES g

PACIFIC GRILL CAESAR

hearts of romaine, parmesan cheese, hand-torn rosemary croutons
+ caesar dressing <no raw egg in dressing> w/ lemon wedge

HOUSE-MADE GRANOLA
SELECTION OF YOGURT

CHEESE TRAY w/ FRUIT SKEWERS

selection of imported + domestic cheeses + assorted crackers w/ fruit skewers

STEELHEAD ?f

w/ lemon beurre blanc sauce

.
SCRAMBLED EGGS E,;

w/ vintage white cheddar

HERBED BREAKFAST POTATOES

SAN MARZANO STRATTA

la brea bakery sourdough bread w/ eggs, tillamook cheddar, gruyére
+ parmesan, san marzano tomatoes, spinach

HILL'S SAGE PORK SAUSAGE

APPLEWOOD-SMOKED BACON
ADULT: $39.95 CHILDREN 6-12: $19.95 CHILDREN 2-5: $10.95

RESERVE YOUR SEATS
MothersDayTacoma.bpt.me/

\ : §§88388%3
e 1701 Pacific Ave. PACIFICGRILL
/\R i Tacoma, WA 98402 EVENTS & CATERING

MUS E U )V Beomaartmuseum.com pacificgrillcatering.com
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