
Brunch Buffet
$45 per person

includes unlimited Mimosas, Kir Royales, Bellinis, House Chardonnay,
Merlot, Cabernet Sauvignon, Coffee, Tea & Soda

Starter (choice of one)

Artisan Cheese & Fruit Platter or Grilled Vegetables with Balsamic Vinegar & Olive Oil

Harvest Table
Organic Baby Greens Salad

Caesar Salad
Chef’s Specialty Salad

Fresh Mozzarella with Roasted Peppers
Chef’s Charcuterie Platter

House Made Mesquite Smoked Salmon

Breads (choice of one)

Assorted Country Breads
Freshly Baked Focaccia, Ciabatta and Bagels

with Cream Cheese & Jam

or
Chef’s Assorted Breakfast Breads

croissants, bagels, danishes, donuts, scones, muffins

Hot Items
Penne & Chicken

Sun-Dried Tomatoes, Artichokes, & Garlic Cream Sauce

Vegetable Quiche
Herb-Crusted Tilapia with a Lemon-Butter Sauce

Rosemary Roasted Yukon Potatoes
Asparagus Gratinée

Carving Station
Herb Roasted Leg of Lamb

and
Smoked Rotisserie Pork Loin

House Made Desserts
Chocolate Dipped Strawberries, Brownies, Cream Puffs, Assorted Cookies,

Chocolate & Raspberry Mousse, Tiramisu, Fruit Tartlets

Menu items subject to seasonal change
$1350 minimum


