
BRUNCH
Mother’s Day

MOM’S KITCHEN SINK BREAKFAST CASSEROLE  
Smoked ham, bacon, sausage, mushrooms, 
peppers, onions, spinach, tomatoes, scallions, 
cheddar-jack cheese
FRENCH TOAST AND BELGIUM WAFFLES 
Vermont maple syrup, whipped butter,  
assorted toppings
FARM FRESH SCRAMBLED EGGS
APPLEWOOD SMOKED BACON
BREAKFAST SAUSAGE LINKS
CHICKEN-APPLE SAUSAGE
TURKEY BACON
BUTTERMILK BISCUITS & SAUSAGE GRAVY
HOME-FRIED POTATOES
BREAKFAST BREADS AND PASTRIES 
SEASONAL FRESH FRUIT DISPLAY

Breakfast Table

FRESH FRUIT BOWL • FRIED CHICKEN TENDERS 
WITH ASSORTED SAUCES • TATER TOTS 
HOT DOGS • MAC AND CHEESE

Children’s Table

GARDEN BAR 
Fresh mixed greens, assorted toppings,  
house dressings
ANTIPASTO PASTA SALAD
RED BEET AND BLUE CHEESE SALAD
CAPRESE SKEWERS
CHARCUTERIE DISPLAY
ARTISAN BREADBASKET

Farmer’s Market

LONDON BROIL 
Mushroom peppercorn demi-glace
BROILED COD FILLET 
Jalapeño-orange glaze, toasted pistachios
SAUTÉED CHICKEN POMODORO 
Capers, ricotta, provolone
HERB ROASTED POTATOES
SAFFRON RICE PILAF
FRESH SEASONAL VEGETABLE MEDLEY 

Lunch Features

GritS Bar
BLACKENED SHRIMP • ANDOUILLE SAUSAGE 
WILD MUSHROOMS • BACON • CHEDDAR 
CHEESE • FIRE ROASTED PEPPERS • ROASTED 
CORN • GRILLED SCALLIONS • PICKLED 
JALAPEÑO • HOUSE GRITS

Build Your Own 

SPECIALTY SUNDAE STATIONS 
Assorted brownies, blondies, chocolates, dessert 
bars, ice cream, sorbet, sauces, and toppings 

Dessert Bar
Sunday Sundaes

SEAFOOD CHOWDER
COLD SMOKED SALMON 
Herb cream cheese, capers, tomatoes, red  
onions, hard boiled eggs, everything bagels
PEEL & EAT SHRIMP 
Horseradish-lemon cocktail sauce
LUMP BLUE CRAB CAKES 
Chipotle aioli
STEAMED MUSSELS 
Saffron-tomato broth, caperberries 

Corner
Coastal

SUNDAY, MAY 14 
10:30 a.m.-3 p.m.

Members: $60* • Non-members: $70* | Children 12 and under: Members $30* • Non-members $40*  
Children 3 and under are complimentary. *Priced person, plus tax and 22% service charge. 

Reservations are required and can be made online at dineatsago.com or by calling 912.434.5340.


