MENU

BRUNCH BUFFET SAMPLE
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8:00am - 9:00am
Gourmet Locally Roasted Coffee
Assorted Herbal Tea, & Hot Cocoa
Choice of Two

Assorted Bagels, Muffins, Cider Donuts or Cinnamon Rolls
Cream Cheese, Butter, Sun Butter, Assorted Jellies and Jam
(Toaster will be Available)

10:00am - 11:30
Yogurt & Granola Bar
Assorted Hand Fruit
Scrambled Egds & Home Fries

BUILD YOU OWN SANDWICH BAR

Assorted Rolls / Baguette, or Sliced Breads
(GF Breads if needed)

CHOOSE THREE MEATS
Genoa Salami, Smoked Ham, Turkey, Roast beef,
Chicken, Tuna, or EJgg Salad
Accompanied with Lettuce, Tomatoes, Onions, & Assorted Cheeses
Choose 2, Sriracha Aioli, Cranberry Sage Aioli, Garlic Aioli,

Other Needed Condiments, Pickles and Potato Chips,
Potato Salad, or Cole Slaw

Tossed Mixed Greens with Fresh Garden Vegdetables

Ranch and Balsamic Vinaigrette
Other Breakfast or Lunch Entrees Available upon Request

BEVERAGE STATION
CHOICE OF TWO
Lemonade, Apple Ginger Cider, Iced Tea,

Tropical Fruit Punch, Arnold Palmer Iced Tea,

Thai Chai Coconut Iced Tea & Infused Water
Gourmet Locally Roasted Coffee & Herbal Tea

Starting at $36.00 Per Person Depending on Choices
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