
emailed reservation requests are preferred. please include the following information in your email request:
requested reservation time; Inside or outside seating; number of guests in your party; your contact info

McCormick Ranch Golf Club’s 

easter
April 9, 2023

Seatings From 10Am to 3Pm

Omelet & Egg Station 

Bacon, Ham, sausage, Cheese, Tomatoes

mushrooms, olives, Peppers

Onions, Broccoli & Spinach

Quiche Lorraine, Fresh Scallions

Smoked salmon, bagels & cream cheese

FFrench Toast, Powdered Sugar & Maple Syrup

applewood smoked bacon & sausage

Breakfast Potatoes

Seasonal melons, berries & fresh fruit

Garlic Herb roasted prime rib
rosemary au jus, creamy horseradish & leeks

Spiral Sliced Ham, Stoneground Honey Mustard

Seafood Newburg in Puffed pastry Boulle

Chicken Mushroom Spinach Crepes, Mornay Sauce

Fire & Ice Salad with Multicolor heirloom tomatoes
ccucumbers, Shaved Bermuda Onions, Feta

Champagne Vinaigrette

Spinach Salad with Sliced Strawberries
Toasted Pepitas, Goat cheese crumbles

Raspberry Vinaigrette

Spaghetti Squash Tossed in Brown Sugar
local Honey

   F   Four cheese Mac & Cheese

wild rice pilaf

Chef-Assorted Desserts

Champagne & Mimosas

adults $64.95 | children $32.95
          ages 6-12 

reservations (480) 550-6144
ekirk@mccormickranchgolf.net

tax & 22% gratuity will be added

carving station

Buffet Menu

champagne brunch


