
MOTHER’S DAY BRUNCH BUFFE T

S A L A DS  & A PPE TIZE R S
Strawberry Field Greens Salad

Spring Vegetable & Grain Salad 
Shrimp Cocktail

Deviled Eggs
Citrus & Beet Salad

Domestic & Imported Cheese Board
Smoked Salmon & Whitef ish Dip Platter with Traditional Garnish

B RE A KFA S T  S E LE C TI O N S
Scrambled Eggs

Ham & Gruyere Quiche
Applewood Smoked Bacon

Breakfast Sausage
Home Fries

Belgian Waff les with Whipped Butter & Maple Syrup
Fresh Fruit with Yogurt & Granola

Bagels, Danish & Muff ins

E NTRÉ E  S E LE C TI O N S  & H OT  S ID E S
Crab Cakes with Remoulade Sauce
Honey Mustard Glazed Pork Loin

Braised Short Ribs with Lager Gravy
Chicken Florentine

Grilled Salmon with Lemon Beurre Blanc Sauce
Buttered Spring Vegetables - Asparagus, Peas, Radish, Green Beans & Leeks

Creamy Mashed Potatotes
Cheddar Mac & Cheese

D E S S E R T S
Carrot Cake  Cheesecake Bites

Chocolate Cake  Mini Pastry Bars
Chocolate Brownie Custard

For information regarding our private event packages, 
call (610) 293-9333 or visit blackpowdertavern.com

May 8, 2022 - 10:30 a.m. until 3:00 p.m.
Adults - $49  Children (3-11) - $25  2 years and younger eat free

Menu product availability as supplies last




