
MotherÕs Day Brunch
T H E  C H A P A R R A L  G R I L L E

Sunday, May 11 ¥ 11 a.m. - 3 p.m.

SALADS AN D APPETIZERS
Blended Greens wi th Assorted Condiments and Dressing

Chilled  Tuna  Sa lad  
Medium Rare Tuna, Vinaigrette Potato Salad, Black Olives and Artichokes

Country Paté with Citrus-Port Sauce

Am bros ia Salad
Fresh O range, Banana, Granny Smith & Red Apples wi th Poppy Seed Cream Dressing

CHEF’S STATION
Prime Rib of Beef with Au Jus and Horseradish Cream Sauce

Caribbean Spiced Pork loin with Tamarind Molé

ENTRÉE’S
Grilled Halibut with Roasted Red Pepper Sauce

Sh r im p and Spinach  Qu iche
Gulf Shrimp, Baby Spinach and Monterey Jack Cheese wi th Pancetta Hollandaise 

Stu f fed Sm ok ed Ch ick en  Breas t
Stuffed wi th Figs and Ci lantro and served wi th Roasted Corn Sauce

SIDES
Sweet & Red Skin Potato Mash

Dried Frui t W i ld Rice
Glazed Baby Carrots   

Yellow Squash Casserole

DESSERT STATIO N
Assorted Pies, Cakes and Tarts

Call (940) 779-4505 For Reser vations.

$29.95 Adults ¥ $16.95 Children 6-12 ¥ $8.95 Children under 6


