
VILLAGE SQUARE
R E S T A U R A N T

Gluten Free or Can Be Made Gluten Free
Please no modifications or substitutions

* Consuming raw or uncooked food increases the 
chance of food borne illness

On Parties of 6 or more we respectfully add a 20% gratuity

M o t h e r ’ s  D a y  B r u n c h  M e n u
Appetizer

Pick One

Entree
Pick One

Dessert
Pick One

Charcuterie & Cheese Plate
Served with Crostini

Spring Greens Salad
Strawberries, Pickled Red Onion, Candied Walnuts,

Shaved Pecorino Cheese & a Lemon Thyme  Vinaigrette

White Chocolate &
Raspberry Cheesecake

S u n d a y  H a p p y  H o u r  B r u n c h
$ 4 4 . 9 9  p e r  p e r s o n *

*not including tax or gratuity
3-Course Brunch Menu Paired with our Bloody Mary & Mimosa Bar

Creamy Mushroom & Brie SoupFried Green Tomatoes
Remoulade

Chocolate Torte
Fresh Strawberries

Vanilla Bean Creme Brulee

Surf & Turf*
½ Lobster Thermador and 4oz Filet Mignon with Garlic

Mashed Potatoes and Asparagus

Traditional Eggs Benedict*
Two Poached Eggs & Canadian Bacon on top of English

Muffin with Hollandaise & Roasted Potatoes

Strawberry Shortcake French Toast
Macerated Strawberries, Whipped Cream, Bacon &

Roasted Potatoes

Eggs Florentine*
Two Poached Eggs & Creamed Spinach on English Muffin

with Hollandaise & Roasted Potatoes

Three Cheese Crab Quiche
Served with Roasted Potatoes

Scallops Oscar
Rice Pilaf, Asparagus, Crab Salad & Hollandaise


