Eantev Day (Bu{)){gﬁt
Sunday, Apib 7% 2699 Corden, Restaunant;

Soup De Jour
Seafood Gumbo
An Array of Seasonal Fruit & Berries
Imported & Domestic Cheese Tray with Gourmet Crackers
Charcuterie Board with Stone Ground Mustard & Crostini
Char Grilled Seasonal Vegetable Tray
Fresh Baked Assortment of Breads & Butter

Action Stations

<> Pasta <&
Chef’s Garnishes to Include: Meatballs, Chicken, Shrimp, Vegetables & More

<> Salads <
Cucumber and Chickpea Salad with Dill Yogurt
Seedless Watermelon, Arugula, Sweet Bermuda Onion and
Feta Salad with Raspberry Vinaigrette, Broccoli Salad with Pine Nuts & Golden Raisins
Chilled Primavera with Tri Colored Fusili
Crisp Green Garden Salad & Grape Tomatoes, Baby Leaf Spring Salad

<>~ Entrees <&
Seafood Pasta with Charred Tomato and Sun Dried Tomatoes
Oven Roasted Salmon with Lemon Caper Butter Sauce
Chicken Gruyere with White Wine Sauce, Herbed Roasted Pork Loin with Pan Jus’

<> Chef Carved <
Smoked Ham withRaisin-Pineapple Chutney

Roast of Ribeye with Au’ Jus and Cream of Horseradish

<> Accompaniments <&
Baby Heirloom Potatoes, Mango Rice Pilaf
Buttered Corn on the Cob, Steamed Spring Vegetables

<> Kids Favorites <
Tater Tots, Chicken Tenders, Mac & Cheese Supreme
Chef’s Dessert Spread of Cakes, Pies, Cookies and Miniature Bites

Adults $45.95, Seniors $35.95 Children (5-12) $25.95
Children 4 and under Free with adult purchase.
Served 11am- 4pm. For reservations please visit moodygardens.org
For Information call 409-683-4238 Reservations recommended but not required.



