
M o o d y  G a r d e n s  H o t e l  -  F r a n c e s  A n n e  M o o d y  B a l l r o o m
M a r c h  3 1 ,  2 0 2 4

Adults $90*, Seniors  80*, Children (4 - 12) $40*, 3 and Under Free
*Plus Service Fee and Tax

Seating Times: 10:30 am - 2:30 pm
To make reservations go to moodygardens.org

D e s s e r t
A s s o r t m e n t  o f  H o m e m a d e  S e a s o n a l  P i e s ,  T r a d i t i o n a l  C a k e s

Complimentary Mimosas and Bloody Marys

Breakfast
Assortment of Homemade Baked Croissants, Muffins, Pastries, Artisan Rolls

Fresh Seasonal Fruits and Berries
Made to Order Omelets with All Your Favorite Toppings GF

Waffle Action Station / Traditional and Lemon Ricotta / Assorted Toppings
Lavender Blueberry Croissant Breakfast Pudding with Espresso Glaze 

Applewood Smoked Bacon GF
Country Sausage Links

Maple Chicken Sausage GF

Soups
Seafood Gumbo 
Tomato Basil GF

Salads
 Buckwheat Noodle Pasta Salad 

Corn and Blueberry Salad  GF
Faro Salad with Roasted Vegetables and Cherry Vinaigrette GF
Shaved Beet and Carrot Salad with Macadamia Nut Dressing GF

Fresh Spring Mix Greens with Sliced Radish, Sunflower Seeds, Red Onion, Cherry Tomato, Sliced Cucumber,
served with a choice of Ranch Dressing or Herb Vinaigrette GF

Traditional Caesar Salad Station Made to Order

Antipasti
Grilled marinated Vegetables, Assorted Dips, Cured Meats, GF

Local and International Cheese Display, Dried Fruits, Crackers

Seafood
Cajun Butter Poached Gulf Shrimp GF

Gulf Coast Oysters on the Half Shell GF
Snow Crab Clusters GF

5 Spice Ahi Tuna  GF
Remoulade and Cocktail Sauce

Smoked Salmon with Traditional Accompaniments GF

Canapes
Creamy Deviled Eggs

Entrées
Seared Red Fish Citrus Butter GF

Herb Crusted Beef Tenderloin with Porcini Jus GF
Braised Leg of Lamb with Mint Jus 

Seared Chicken Breast Mushroom Marsala GF 
Three Cheese Au Gratin Potato GF

Roasted Garlic Whipped Potato GF
Spring Pea Risotto 

Sautéed Green Beans with Red Peppers GF
Roasted Asparagus GF

Pasta Station
Tortellini, Penne 

Alfredo and Marinara Sauce
Sautéed Shrimp, Diced Chicken, Bacon, Spinach, Mushrooms, Peas, Garlic, Tomatoes

Gluten Free Pasta

Carving Station
     Roasted Prime Rib of Beef GF, Au Jus GF, Horseradish Cream GF, Silver Dollar Rolls

    Maple Studded Ham GF, Creole Mustard
    Orange Glazed Pork Belly GF


