
VIVO! Mother's Day
Brunch Buffet 2026

BRUNCH
Croissants, Muffins, Danish & Bagels
cream cheese, whipped butter, preserves
Smoked Salmon, Red Onion, Tomatoes,
Jumbo Caper Berries

Crispy Bacon, Turkey Sausage & Chef's
Potatoes

Herb Scrambled Eggs

Thick Cut French Toast
maple syrup | whipped cream

S A L A D S
Panzanella
heirloom tomatoes, fresh mozzarella, country
bread, fresh basil, olive oil, balsamic reduction
Greens & Gorgonzola
mixed greens, gorgonzola, toasted walnuts,
mustard vinaigrette
Mediterranean Salad
tomatoes, cucumber, red onion, olives, peppers, feta,
stu�ed grape leaf, red wine vinaigrette

L U NCH
Rigatoni Primavera
spring asparagus, english peas, baby zucchini,
cherry tomatoes, basil, extra virgin olive oil
Pan-Seared Salmon
lemon beurre blanc
Amish Chicken
dry-"marinated" with lemon, carrots, thyme, celery
haricot verts, natural pan gravy

Braised Short Ribs
red wine reduction
Chimichurri-Roasted Pork Shoulder
cilantro-jalapeño vinaigrette
Spring Vegetables
warm grilled lemon-herb vinaigrette
Creamy Mashed Potatoes

Wild Rice

K I D S
Chicken Fingers & French Fries

Creamy Mac n’ Cheese

D E S S E R T
Fresh Seasonal Fruit

Lemon Bars

Miniature NY Style Cheesecakes

Coconut Chocolate Bars

Fudge Brownies & Blondies

T IM E
11:00 AM - 2:30 PM

P R I C I N G
Adult - $65

Children [Ages 3-12] - $25

Includes Coffee, Tea & Juices

Plus 20% Gratuity & NYS Sales Tax

~SOME MENU ITEMS SUBJECT TO CHANGE WITHOUT NOTICE~


