
MOTHER’S DAY

A R T I S A N  B R U N C H  &  M O R N I N G  S W E E T S
Dungeness  Crab Cake Benedict
Chia  Pudding Display
Vani l la  Br ioche Bread Pudding 
Cr ispy Smashed Potatoes

O M E L E T  S T A T I O N
Made-to-order  wi th farm-fresh eggs  & coasta l - inspired f i l l ings

C H E F ’ S  C A R V I N G  S T A T I O N
Cedar-Plank Roasted Sa lmon
Roasted Brandt  Beef  New York Str ip
Herb-Roasted Pork Porchet ta  

F R O M  T H E  G A R D E N
Seasonal  Roasted Vegetables
Shaved Fennel  Ci t rus  Sa lad
Mexican Caesar  wi th Charred Corn & Pepi tas
Spr ing Greens wi th Strawberry  & Almond
Cal i fornia  Crudi té  & Dip Display
Spr ing Leek Soup

S E A F O O D  D I S P L A Y
Shr imp Cockta i l  Display  –  Campechana Sty le
White  Fish Ceviche – Ci t rus  Clás ico
Red Snapper  Ceviche – Tomato Agua Fresca  & Pico

D E S S E R T  S T A T I O N
High-tea  desser ts  by  Chef  Jacquel ine

The Seabird Ocean Resort  & Spa

RESERVE NOW

Sunday, May 10  
th

$125++ Adults | $55++ Kids


