
Mother`s Day
brunch buffet

CALL FOR RESERVATIONS
(301)378-9536

Sunday, May 10, 2026

sliced cantaloupe, honeydew, and watermelon 
italian cheese platter with red grapes and crackers 

shaved mortadella, pepperoni & salami display 
spring salad with tomatoes, cucumbers and red onion with

chianti vinaigrette 
 fusilli pasta salad with sun dried tomatoes, toasted pine nuts

and parmesan cheese 
sliced vine ripe tomatoes, fresh basil, mozzarella cheese, olive

oil and balsamico
roasted red beet salad, with bulgarian feta cheese, gold raisins

and pistachio dust 
 jumbo gulf shrimp with cocktail sauce 

cheese & pepperoni pizza

fluffy scrambled eggs 
cinnamon french toast with maple syrup 
smoked local bacon & country sausage 

pistarro’s breakfast potatoes 

roasted italian pit beef, served with spicy giardiniera
vegetable relish,

au jus and mini potato rolls
poached atlantic salmon with pinot grigio, lemon

and caper butter 
calabrese style barbecued chicken 

cheese tortellini served with classic tomato-vodka cream sauce 
 saffron rice pilaf with spring peas 

 mashed yukon gold potatoes 
steamed fresh asparagus 

assorted dessert display, lemon bars, brownies,
miniature cupcakes & nutella pizza

$48pp & Kids 12 and under ½ price
Brunch buffet available from 10:30am-1:30pm
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