
Mother’s Day 
Brunch 

Eggs Corner 
Bacon, Sausage & Scrambled Eggs 

 

Baked Egg, Tomato, Spinach & Goat Cheese 

 
Spring Squash Frittata 

Patty Pan Squash, Spring Herbs & Ricotta 

 

Chicken Sausage, Egg & Cheddar Casserole 

 

Egg & Cheese English Muffin 
 

Asparagus, Mushroom, Leeks & Gruyere tart  

 

 Breakfast Potato 

 
Assorted Bagel Bar  

Garden Herb Spread, Jalapeno & Tomato Spread, Bacon 

& Scallion Spread, Salmon Lox & Toppings 

Lobster Flatbread  

Lobster Meat, Cheese & Cherry Tomato 

Lobster Frittata  

Tomato, Basil & Goat Cheese Pesto 
 

Salads 
Panzanella Salad 

Tomato, Cucumber, Red Onion & Bell Pepper 

 
Roasted Beet Salad 

Baby Beets, Garlic-Toasted Almonds, Dry Jack Cheese 

& Sherry Vinaigrette 
 

Baby Gem Caesar Salad 

Parmesan, Croutons, Caesar Dressing 

 
 

Sunday, May 12th, 2019 

12pm-5pm 

$69++ 
A glass of Bubbly offered to all the Moms 

 

 

Created by Executive Chef Pete Manfredini 

 
 

Entrees 
Brick Chicken 

Cacciatore Sauce & Creamy Polenta 

 
Roasted Salmon 

Artichokes, Fennel & Marble Potato 

 
Maple Glazed Ham 

Whipped Sweet Potato 
 

Sides 
Glazed baby carrots 

Savory Bread Pudding 

Creamy Potato Puree 

Spring vegetable medley 

 

Desserts 
Donut Wall 

Fried and Regular Donuts 

Sauces: Chocolate, Strawberry & Caramel 

Toppings: Chocolate Sprinkles, Crushed M&Ms®, White 

Chocolate Flakes, Crushed Hazelnuts 

 
Chocolate Fountain 

Seasonal fresh fruits 
 

Dessert Display 

Assortment of cakes and pies 

French mini-pastries and macarons 

 
Nutella Crepes® 

Chocolate Sauce 
 

Banana Bundt 

Chocolate & Caramel 

Sauce 
 

 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

  
 
 

  
 
 
 

Follow us! 

@cattleandclaw 

#cattleandclaw 

@sofitellosangeles 

#sofitellosangeles 

 
 

$39++ for Children between 12 and 5 

Free for Children 5 and under 

Tax and Gratuity not included 

 


