
FRESH CRACKED SCRAMBLED EGGS

CHEESE BLINTZ WITH FRUIT COULIS

APPLEWOOD SMOKED BACON & SAUSAGE

GRITS TOPPED WITH CHORIZO SAUSAGE

CHEF'S ASSORTED SALADS
Waldorf, Spring Berry, Caesar, Tropical Artesian

HOUSE SMOKED ATLANTIC SALMON

PEEL & EAT GULF SHRIMP

SEARED YELLOW FIN TUNA

CHICKEN FLORENTINE WITH SPINACH CREAM

BLACKENED SNAPPER WITH CREOLE SAUCE

WHIPPED ROASTED GARLIC POTATOES

WILD RICE BLEND

GREEN BEANS ALMONDINE

CHEF CARVED NEW YORK STRIP

CHEF CARVED HONEY HAM

ASSORTED BREAD & PASTRY DISPLAY

CHEF CRAFTED ANTIPASTO, LOCAL
CHEESE & CHARCUTERIE
FRESH CUT FRUIT DISPLAY

GRAND DESSERT DISPLAY

COFFEE & TEA

ASSORTED JUICE & SODA

BOTTOMLESS MIMOSA'S/BELLINI'S $8.95

BOTTOMLESS BLOODY MARY'S $8.95

Brunch Favorites

Beverages

Featured Stations

Brunch Buffet

Join us at 11:30am, 12pm, 2pm & 2:30pm
Adults $54, Kids $28, Senior/Military 10% Discount

Radisson Resort at the Port


