\ Appelizers

HOUSE-SMOKED SALMON

garnished with chopped eggs, herbed cream cheese,

shaved red onions, and mini bagels

FULL SALAD BAR
assorted toppings

CAESAR SALAD
crispy croutons, parmesan cheese & creamy caesar
dressing

CAPRESE SALAD
vine ripened tomatoes & fresh mozzarella

Accompaniments
AU GRATIN POTATOES
HONEY ROASTED CARROTS
YELLOW RICE
APPLEWOOD SMOKED BACON
MAPLE SAUSAGE

Boverages
COFFEE, BREWED DECAF, AND HERBAL TEAS
ORANGE, APPLE, OR CRANBERRY JUICE
BOTTOMLESS MIMOSA 8.95
BOTTOMLESS BLOODY 8.95
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CHEF CARVED NEW YORK STRIP
au jus & creamy horseradish sauce

BACON WRAPPED PORK LOIN
apple demi-glace

SCRAMBLED EGGS
cheddar & chives

FRENCH TOAST
dusted with cinnamon sugar

CHICKEN MARSALA
pan-seared with mushroom gravy

PAN ROASTED SALMON
artichoke & spinach in a lemon butter sauce

Gréna Displayé

BAKERY
muffins, danishes & pastries

SEAFOOD
yellow fin tuna, smoked salmon, peal & eat shrimp

CHARCUTERIE
antipasto, pickled vegetables, cured meats, assorted
cheeses & crackers

FRESH FRUIT
pineapple, cantaloupe, honeydew, assorted berries

DESSERT
assorted cheesecakes, pies & cakes

Adults $54, Kids $28, Military/Senior 10% Discount
Seating at 11am, 11:30am, 2pm, 2:30pm



