
Media Alert
Interview/Photo Opportunity

May 10, 2009 

Bowers Harbor Inn announces a delicious Mother’s Day brunch 
buffet for the family

What:  Celebrate Mother’s Day with an impressive brunch for the whole family.

When:   10:30 a.m. to 4 p.m. Sunday, May 10, 2009 

Where:  Bowers Harbor Inn, 13512 Peninsula Drive, on the Old Mission Peninsula, 
Traverse City.

The Menu:   Carved Whole Roasted Strip Loin – with horseradish sauce

Maple Brined Pork Tenderloin – with pickled spring onions and a mus-
tard glaze

Smoked Salmon & Whitefish Platter – with English cucumber caper rel-
ish and chive crème fraiche

Brioche French Toast – with strawberry compote, local maple syrup and 
pecan butter

Asparagus, Apple Wood Bacon, Wisconsin Cheddar and Egg Strudel 
– baked in puff pastry

Buttermilk Biscuits and Sausage Gravy – with scrambled eggs

Farfalle Pasta – with shrimp, oven dried tomatoes, basil pesto and roasted 
garlic cream

Werp Farms Rocket Arugula Salad – with mango ginger stilton, spiced 
walnuts, fried parsnips and citrus vinaigrette

Bowers Cherry Pecan Salad – with Graceland dried cherries, gorgon-
zola, candied pecans and cherry red wine vinaigrette



The Menu:
 
 Local Roasted Beets – with balsamic, basil, extra virgin olive oil and 


 
 
 pickled shallots

Grilled Asparagus – with 18 year-aged balsamic drizzle, herb oil and 
Parmesan cheese

Herb Roasted Potatoes – with caramelized onions and garlic

Mini Assorted Muffins – with maple butter

Assorted Desserts – including chocolate mousse, crème brulee, fresh fruit 
and more.

Cost: 
 
 
 Brunch is $26.99  for adults, $11.99 for children 4-12

Reservations: 
 Call (231) 223-4222

Website: 
 
 Visit www.bowersharborinn.net

Contact:  For more information or to arrange an interview with Chef Paul Olson, 
contact Jim Miller or Stephanie Casola of Publicity Works at 
millerj@publicityworkspr.com or scasola@publicityworkspr.com or call 
248.691.4466.
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