
Main Course

Rosemary Roasted Pork Loin + Peach Chutney - GF
Chicken Cacciatore + Tomato + Peppers + Onions + Garlic + Herbs - GF

Lemon Butter Baked Haddock + Dill Ritz Cracker Crust

Soup & Salad

Creamy Tomato Basil (GF, Vegetarian) + Grilled Cheese Croutons
Parmesan + Cracked Pepper

Strawberry Spinach Salad + Candied Pecans + Red Onion 
Feta + Poppyseed Dressing - GF, Vegetarian

 
Sides

Horseradish Mashed Potatoes + Chives - Vegetarian, GF
Sweet Corn Pudding - Vegetarian, GF

Green Bean Almondine - Vegetarian, GF
Baked Ziti + Ricotta + Mozzarella + Fresh Herbs - Vegetarian

Desserts

Dark Chocolate Espresso Mousse + Raspberry Coulis + Pistachio Praline - GF
Strawberry Rhubarb Cobbler + Biscuit Crumble + Ginger Anglaise

Lemon Curd Trifle + Blueberries + Lavender Whipped Cream

M O T H E R ’ S  D A Y  B U F F E T

$45 per person for adults
$20 per person for children - Children’s a la carte menu also available

12PM - 5PM

Book your table through Campfire at 518-354-5929 or OpenTable 

Located in Campfire at Hotel Saranac
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