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THE CHATTANOOGAN CELEBRATES 
MOMS AT MOTHER’S DAY BRUNCH  

  
 

CHATTANOOGA, Tenn. (April 20, 2009) – Pamper Mom on her special day at The  

Chattanoogan hotel’s Broad Street Grille.  The Chattanoogan’s outstanding culinary team 

will be preparing a bountiful Mother’s Day Brunch that is fit for a queen.  The meal will 

be served from 11 a.m. – 3:30 p.m. on Mother’s Day, Sunday, May 10.  The price is 

$31.95 for adults and $15.95 for children ages five – 12.  Little ones four and under eat 

for free.  Reservations are highly recommended and may be made by calling (423) 424-

3700.  Complimentary valet parking is provided.   

The Mother’s Day Brunch, which includes complimentary champagne, will begin 

with a variety of mouthwatering starters, such as The Chattanoogan’s amazing in-house 

smoked seafood sampler of Bay Scallops, Sweet Maine Shrimp, Salmon, Gulf Oysters 

and Trout.  Also included are Bloody Mary Peel and Eat Shrimp with Spicy Vodka 
Cocktail Sauce, Cured Meats, Farm House Cheese Selections and a variety of salads.   

Horseradish Crusted Roast Beef with Mustard Seed Demi Glace and Apple 

Roasted Pork Steamship with Apricot Jus will be served at the Chef Carved Action 

Station.  The culinary team will also be preparing made-to-order omelets, and there will 

be a variety of delectable breakfast fare, such as Southern Eggs Benedict, Applewood 

Smoked Bacon, Farm Fresh Scrambled Eggs with Garden Chives, Strawberry Cream 

Cheese Stuffed French Toast, Sausage Gravy with Buttermilk Biscuits and Southern 

Buttered Grits. 

Entrées include Pappardelle with Tomato Broth, Balsamic Mushrooms and Herb 

Vegetables; Sweet Tea Brined Rotisserie Chicken with Spring Vidalia Onion Gravy; and 

Smoked Red Trout Cake.  A wide variety of side items will also be served.   

 Delicious desserts include a Dark Chocolate Fountain with Marshmallow Squares, 

Pound Cake, Cookies, Biscotti and Angel Food Cake; Strawberry Trifle with Grand 



Marnier Berries and Sweet Cream; Banana Pudding Martinis; Pastel Cupcakes; Southern 

Bread Pudding; and an amazing assortment of cakes, tarts, tortes, cookies, cupcakes and 

chocolates.   

Little ones will have their own specialty items, including Chicken Fingers, 

Macaroni and Cheese, French Toast Sticks, Cookies, Brownies and Marshmallow Treats.   

The Chattanoogan is also offering a pampering weekend escape for Moms.  The 

Chatanoogan’s Mother’s Day Weekend Package includes deluxe overnight 

accommodations in a beautiful guestroom, a $75 spa gift certificate, Mother’s Day 

Brunch for two, valet parking and service charges.  The package is $189 per night, and is 

available on May 9.  Additional nights are available for $139.        

The AAA Four Diamond-rated The Chattanoogan, a 210,000 square-foot five-

story upscale urban resort with 198 guest rooms and suites, also has a 25,000 square-foot 

conference center with comprehensive meeting planning and audiovisual support 

services.    

The property is conveniently located within a two-hour drive from Atlanta; 

Nashville, Tenn.; Knoxville, Tenn.; Huntsville, Ala.; and Birmingham, Ala.  It is within 

walking distance of the city’s museums, galleries, retail stores, restaurants and the 

Tennessee Aquarium.   

For more information or reservations, call (423) 756-3400, toll free (877) 756-

1684, or visit The Chattanoogan’s Website at www.chattanooganhotel.com.   
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