
Brunch

O P E N I N G  A C T

Pastry Tower
 Fresh Jams 

Whipped Butter

Fresh Fruit Platter
Seasonal local fruit 

Grazing Board 
Cured Meats and Cheeses

Smoked Salmon Platter
Tomato, Onion, Cucumber

Chefs Spread, Bagels

H E A D L I N E RE G G S S U P P O R T  C R E W

Personalized Frittata 

Baked Eggs
Peppers and Onions

Personalized Omelets

Cheesy Egg Souffle

( C H O O S E  1 ) ( C H O O S E  1 )

Brioche French Toast
Orange, Cinnamon Whipped Butter

Fresh Berries

Dutch Baby Pancake
Maple Honey Butter, Lemon Jam

Banana and Walnut Flapjacks
Maple Butter, Vanilla Whipped Cream

Short Rib Hash
Roasted Potato

Grilled Artisan Bread, Garlic Butter

Sausage, Egg, Potato Bake

Beet and Sweet Potato Hash

Breakfast Meat Platter

Game Meat Platter
May include, 

Duck, Bison, Elk, etc

Farmers Market Salad
Goat Cheese

Lemon and Herb Vinaigrette

Pineapple Coconut Rice
 Cilantro Beans

Toasted Ciabatta
Seasonal Bruschetta, Jams

( C H O O S E  1 ) ( C H O O S E  1 )

*Menus are subject to change*
*Additional courses and Upgrades are available upon request*

A D D  O N  O P T I O N S :
Monte Cristo French Toast Sandwiches 

Parma Ham, Artisanal Cheese, Dijon, Raspberry Jam

Seared Coffee Crusted Ribeye, Fried Eggs

Panko Fried Chicken Tenders, Rosemary Infused Maple Syrup

Personalized Seafood Platter

Roasted Vegetable Platter


