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Mother’s Day Brunch
at Misselwood

Sunday, May 10, 2026 | 11 a.m.
Misselwood Tent
407 Hale Street, Beverly, MA 01915




MAIN COURSES &
BRUNCH FAVORITES

Assorted Bagels
with cream cheese; gluten-free options available

Assorted Breakfast Pastries

Avocado Toast Bar

Baked Stuffed Shrimp (GF)

(contains shellfish)

Blueberry & Cream Cheese-Stuffed French Toast (GF)

with pure maple syrup and fresh berries

Chicken Francese
with piccata sauce

Chef-carved Ham (GF/DF)
Chef-carved Roast Sirloin (GF/DF)

with Yorkshire pudding and a section of Béarnaise sauce (GF),
demi-glace (GF), and horseradish cream sauce




EGGS

Cage-free Scrambled Eggs (GF)
Eggs Benedict

Omelet Station Cooked to Order (GF)

SOUP & SALADS

Arugula & Frisée Salad (GF)

with a balsamic glaze

Broccoli & Bacon Salad (GF)
Fresh Fruit Salad (GF/DF)

New England Clam Chowder

(contains shellfish)

Romaine Hearts Caesar Salad

(contains anchovies)

Heirloom Tomato & Burrata Crostini

Chickpea & Grape Salad (GF/DF)

with Olive Oil & Lemon

SIDES
Applewood Smoked Raw Bar (GF)
Bacon (GF / DF) (contains shellfish)
Bright Spring Vegetable Medley Cocktail Crab Claws (GF/DF)
(GF/DF) Lobster Salad Sliders
Crispy Brussel Sprouts (GF/DF) Shrimp Cocktail (GF/DF)
Fingerling Potatoes (GF/DF) Smoked Salmon (GF/DF)
with fresh herbs

Maple Sausage Links (GF/DF)



PASTRIES & DESSERTS

Dragon Fruit Sorbet Bowls with Fresh Berries (GF/DF)
Chocolate-dipped Strawberries (GF)

Chef’s Selection Dessert Table

BEVERAGES

Coftee & Tea

caffeinated and decaffeinated available

Assorted Juices
Assorted Soft Drinks

Mimosa and Bloody Mary Bar, Beer & Wine

Alcoholic beverages are available for guests who are 21+.

GF: Gluten-free option
DF: Dairy-free option

Consuming raw or undercooked meats, poultry, seafood, shellfish,

or eggs may increase your risk of foodborne illness.
Please let us know if you have any food allergies or dietary restrictions.
Menu subject to minor changes or additional items:

Please note that our menu may undergo minor alterations or include

additional items based on availability and the chef's inspiration.
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