
Consuming raw or under cooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of food borne illness.  
A 9% meals tax will be added. 

Mother’s Day Brunch   

Adults $24.95  I  Kids (12 and under) $12.95  I  5 and under pay their age 
Alice Lewis worked at Jay Peak during the Walter Foeger years (1956-1968). She was the front office manager and a tireless worker 
handling everything from accounting and marketing to budgeting, parking and payroll.  She embodied the Jay Peak character in 

everything she did and even ran a de facto boarding house for Jay Peak workers just across the road from the mountain. On many nights, 
she’d make dinner and invite those staying with her to join together. In that spirit, we’ve named this restaurant Alice’s Table, and keep 
one table open, each night, so that folks can gather around, have dinner and share stories. Alice was always a behind the scenes talent 

and didn’t ever want the light on her. We’re happy to have the opportunity to share her story and welcome you to her Table. 

Carving Station Entrees

Sides

Roast Sirloin  
Served with Horseradish Sauce. 

Statler Turkey Breast  
Served with Orange Cranberry Sauce. 

Grilled Mako Shark  
Served with Charred Pineapple Salsa. 

Eggs Benedict 
English Muffin, Canadian Bacon,  
Poached Egg, Hollandaise Sauce. 

French Toast  
Grand Marnier Hallah Bread, Served with  

Warm Berry Compote and Candied Hazelnuts. 

Sausage Gravy 
Brault’s Bacon Sausage Gravy and Biscuits.

Grilled Asparagus 
Capers, Lemon Zest, Chopped Eggs and Tangy Dressing. 

Radish, Kohlrabi and Potato Salad  
Served with Sour Cream and Dill Dressing. 

Spinach Salad  
Served with pears, Bayley Hazen Blue Cheese, Pecans.

Scrambled Eggs

Bacon and Sausage Links 

Kids

Desserts

Hot Dogs • Chicken Tenders

Red Velvet Cheesecake • Assorted Dessert Bars

9am – 2pm

Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk  
may increase your risk of foodborne illness. A 9% meals tax will be added. 

Reservations required, call: (802) 327.2323 


