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Beverage station

Orange Juice, Cranberry Juice, Watermelon Agua Fresca, Pineapple Mint Agua Fresca
Hot Apple Cider

Farmer’s Market Salad Station
Chopped Salad kale, red cabbage, pepperoncini, tomatoes, salami, provolone, red wine vinaigrette
Creamy Broccoli Salad rainbow cauliflower, sweet corn, carrot, red onion, buttermilk dressing

Fingerling Potato Salad dill, parsley, bacon, chives, green onions, trout roe, lemon, crème fraîche
Baby Mixed Greens strawberries, pecans, toasted almonds, balsamic vinaigrette

Smoked Salmon salmon caviar, chives, egg, shallots, dill-crème fraiche
Seasonal Fruit and Berries tropical & traditional  

Traditional Charcuterie 
Jamon Serrano, Salumi, Air Cured Beef cornichon, peppadew, whole grain mustard, crusty breads

Regional and Imported Cheeses with honey comb 

Breads & Danishes 
Assorted Breads baguette, lavosh, focaccia, assorted crackers 

 Breakfast Pastries house made chocolate brioche Danish, plain, chocolate and croissants

Waffle & Pancake Station
Belgian Waffles and Silver Dollar Pancakes

  accompaniments: chocolate chips, blueberries, banana, whipped Chantilly, fresh berries,
chocolate sauce, caramel sauce, powdered sugar, maple syrup

Carving Station 
Sesame Crusted Ahi Tuna Loin ponzu, garlic-chili crisp

Overnight Roasted Prime Rib creamed horseradish, natural jus

Savory Foods
Scrambled Eggs with chives  |  Spinach and Tomato Quiche  |  Chicken Apple Sausage

Applewood Smoked Bacon   |   Roasted Asparagus with romesco and toasted almonds

Orecchiette Pasta tomatoes, spinach, garlic, petite basil   |   Farmhouse Cheddar and Chipotle Potato Gratin
Miso Marinated Salmon  shiitake, bok choy, dashi   |   Roasted Mary’s Chicken Thai red curry, sweet chili relish 

OMELET STATION
Cage Free Eggs 

accompaniments: tomato, ham, wilted spinach, forest mushrooms, cheddar, feta, asparagus, bacon, onion, chicken apple sausage, peppers

Kid’s Corner 
 Pineapple Glazed Chicken  |  Tater Tots  |  Strawberries & Grapes

 Seafood & Sushi on Ice 
Court Bouillon Poached Jumbo Shrimp  |  King Crab  |  Pacific Oysters

accompaniments: brandied cocktail sauce, citron, ponzu, wakame

Classic Sushi Rolls

Dessert Extravaganza
Pistachio Bread Pudding  |  French Macarons  |  Strawberry Ganache Tarts

Pâtes de Fruits  |  Chocolate Creux Tarts  |  Praline Tarts  |  Iced Sugar Cookies  |  S’mores Parfait
Rose Panna Cotta with Apricot and Strawberry  |  Chocolate Bonbons

 

Sunday, May 12, 2024
9:30 a.m. to 1:00 p.m., seating every half hour

MenuMenu
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