
                 

Above prices do not include a 20% Service Charge and 5% Sales Tax  
All Prices are Per Person 

Page 1 of 2 

    

BRUNCH EVENT MENU      
Available until 3 pm                   

This seated brunch menu comes with your choice of three entrees 
Selection of Chilled Juices, Coffee & Tea Included 

 
 

SEATED BRUNCH 
 
 

FOR THE TABLE 
 

Sliced fresh fruit platter 
Delicious assortment of fresh baked muffins 

 
ENTRÉE COURSE 

 

All Natural Eggs   
Three eggs served any style with breakfast potatoes, toast and your choice of  

bacon or turkey bacon 
Banana French Toast  

 Rich brioche bread dredged in banana batter and cooked to pillowy perfection! 
Smoked Salmon Plate 

  Capers, hard boiled eggs & fresh herbs 
Steak & Eggs 

  Grilled steak and spiced eggs served with breakfast potatoes 
Croque-Madame 

  Warm ham and cheese sandwich topped with a fried egg 
$35 
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BRUNCH EVENT BUFFET 
Available until 3 pm                   

 
DISPLAYED FOR GUESTS’ ARRIVAL 

An artfully arranged assortment of fresh baked muffins & bagels with 
cream cheese, preserves & butter 

Sliced coffee cake  
Chilled Fruit Juices 

Regular & Decaf Coffee 
 

BUFFET SELECTIONS 
Salad of mixed greens with pomegranates, lemon & olive oil 

Fresh seasonal fruit & berries 
Banana French toast with maple syrup 

Traditional scrambled eggs with cheese 
Crisp bacon & turkey bacon 

Breakfast potatoes 
Fresh vegetable medley 

Pasta tossed with chicken, broccoli, toasted pine nuts and parmesan in a light olive oil 
Selection of fresh baked cookies and dessert bars 

$40  
 

BUFFET ENHANCMENTS 
Chef’s Omelet Station with assorted fillings 

$8 
 

Carving Station of Roast Beef or Roasted Turkey Breast with rolls & accompaniments 
 $12  


