
 

Mother’s Day
Brunch
Sunday, May 11 | 11:00 am – 3:00 pm | Ocean Ballroom

Reservations required. To make a reservation please call 386.246.5676 or email Christine Losagio at christine.losagio@hammockbeach.com by May 8.
Adults $85 | Children $40 (ages 4 – 12). Tax and gratuity not included. | Members $68. | Credit card payments are subject to a 3% surcharge.

200 Ocean Crest Dr., Palm Coast, FL 32137   •   hammockbeach.com

SOUP AND SALAD STATION
HAMMOCK BEACH GARDEN SALAD
Mixed Baby Lettuce, Baby Romaine, Heirloom Tomatoes, Cucumbers,  
Red Onions, Candied Pecans, Raisins,  Garlic Croutons,  
Applewood Smoked Bacon, Dried Cranberries, Shredded Cheeses,  
Assorted Dressings

TOMATO & GORGONZOLA BISQUE

ITALIAN WEDDING SOUP
Soft Rolls and Sweet Whipped Butter

LEMON & ASPARAGUS ORZO SALAD
Lemon Thyme Vinaigrette, Watermelon Radish

MARBLE BABY POTATO SALAD
Celery, Shallot, Dijon Aioli, Italian Parsley

SPRING VEGETABLE & GARBANZO BEAN SALAD
Fresh Herbs

CHEESE BOARDS
DOMESTIC AND IMPORTED CHEESES

ARTISAN BREADS, CROSTINI AND CRACKERS

FRESH OILS AND SPREADS

DRIED FRUITS, CHUTNEYS AND JAMS

ASSORTED DRIED AND CURED MEATS

ACTION STATIONS
CRISPY CHICKEN & WAFFLES
Fresh Whipped Topping, Maple Syrup, Pecans, Chocolate Chips,  
Fresh Seasonal Berries

Carving
GARLIC ROASTED STRIPLOIN
Bordelaise

MAPLE GLAZED HONEY HAM
Dark Cherry Compote

Omelet Station
FARM FRESH EGGS
Traditional Toppings and Cheeses

FRESH FROM THE SEA
SHRIMP COCKTAIL, OYSTERS ON THE HALF SHELL, 
CRAB CLAWS, MARINATED GREEN-LIPPED MUSSELS
Spicy Cocktail Sauce, Mignonette, Drawn Butter, Lemon

HOUSE SMOKED SALMON & TROUT DISPLAY

BREAKFAST ENTRÉES
EGGS BENEDICT
Canadian Bacon, Hollandaise Sauce

APPLEWOOD SMOKED BACON

CHICKEN APPLE SAUSAGE

SWEET POTATO & CHORIZO HASH

VEGETARIAN QUICHE
Feta Cheese

ENTRÉES & SIDES
BRAISED MADEIRA SHORT-RIB
Creamy Polenta

BLACKENED SNAPPER
Lemon Pineapple Salsa

ROASTED GARLIC & HERB FINGERLING POTATOES

SPRING VEGETABLE RICE
Medley of Squash, Asparagus, Herbs

HONEY ROASTED SQUASH
Brown Sugar, Cinnamon

CHILDREN’S ENTRÉES
PENNE MARINARA

MACARONI AND CHEESE

CHICKEN TENDERS

PEAS AND CORN

SWEETS
FRESH SEASONAL FRUIT

COCONUT CREAM TARTS

CHOCOLATE CAKE

RED VELVET CAKE

MINI ASSORTED CUPCAKES 

LEMON MERINGUE TARTS 

CHEESECAKE BITES 

COOKIES AND BROWNIES

PETIT FOURS


