
 
 

(mothers  day  brunch) 
CELEBRATE MOTHER’S DAY AT RED SKY CAFÈ  WITH 

 CHEF WES’ PERFECTLY CURATED BRUNCH BUFFET  
SUNDAY MAY 9 T H ,  2021  •  10AM-3PM 

 

 
 
 
 

 
 
  
 
 
 

   
 
 

 
 
 

  
 

 
 
 

 

main event 

3 cheese & baby spinach frittata 
 

southern style benedict  
but termi lk  b i scu i t  under  a  poached  egg ,   

sweet  ham & herbs  f in i shed  w/  ho l l anda i se  
 

chimichurri marinated choice beef  
served  sh ing led  wi th  mojo  on ion  &  

 herb  roas ted  wi ld  mushroom demi  g laze  
 

 sweet and smokey N.C. shrimp  
served  over  redneck  r i so t to   

f in i shed  w/  f i r e  roas ted  ca jun  cream 
 

mahi mahi with crab remick  
w/ c lass i c  sweet  re l i sh  &  creamy horserad i sh  

l o ca l  ma t tamusk e e t  c rab  mea t  
 

spring chicken roulade 
f r ee  range  ch i cken  breas t  w/  baby  sp inach ,   

f r e sh  mozzare l l a ,  &  bas i l  pes to  cream 
slow cooked lamb 

s l i ced  th in  &  served  w/  f l a t  bread   
t za tz ik i ,  on ion  &  cr i spy  romaine  

 

kitty hawk softshell crabs  
qu ick  f r i ed  &  served  

w/  che f s  comeback  sauce !  
 

sides & stuff  

mac & cheese  
dueling mashers  

s e r v i n g  u p  b o t h  v e r s i o n s   
c r e a m y  &  d e l i c i o u s  

s w e e t  p o t a t o  &  i d a h o  p o t a t o   
mixed garden veggies  

roasted asparagus  
w/ sweet peppers & onions 

 early spring green beans  
w/ savory bacon jam 

 
 
 

sWEET FINISH  

homemade dessert bar 
a  v a r i e t y  o f  u n i q u e  s w e e t s  

c a r e f u l l y  c r a f t e d  b y :   
H o l l y ’ s  C r e a t i v e  C o n f e c t i o n s  

 
Starter’s 

she-crab bisque 
creamy 3 cheese crab dip  

with house-made crostini  
balsamic stung strawberry & field greens salad  

with crumbled goat cheese 
smoked salmon & charred tuna charcuterie 

 

$38 for adults $15 for kids 
 BOOK YOUR RESERVATION TODAY! CALL 757.705.7315  

 


