
   emailed reservation requests are preferred
   email us & include the following details:
requested reservation time, Inside or outside seating
number of guests in your party & your phone number

omelet & egg station
 

bacon, ham, chorizo, cheese, roma tomatoes
peppers, onions, green chiles, broccoli

spinach, mushrooms & bacon

potatoes o’brien
appleapplewood smoked bacon & sausage

cheese blintz with lemon blueberry sauce
ambrosia fruit salad

croissants, pastries & muffins

chef’s carving station
slow roasted airline turkey breast

cranberry sauce & tarragon honey mustard

mediterranean seared rainbow trout
assorted olives, bermuda onion, fresh basil

& roasted tomato gastrique

braised shobraised short ribs
red wine demi glace & roasted shallots

pan seared chicken zurich, creamy bechamel
mushrooms & artichoke hearts

red chard, kale & arugula super food blend
hearts of palm, orange segments

acai berry vinaigrette 

rroasted spring vegetables

dauphinoise potatoes

chef-assorted desserts

champagne & mimosas

adults $52.95

children $26.95
ages 6-12 

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

tax & 22% gratuity will be added

mccormick ranch golf club’s

Mother’sother
champagne brunch

may 14, 2023
seatings from 10am to 2pm

Menu

mailto:ekirk@mccormickranchgolf.net



