
BRUNCH BUFFET 
JUICE BAR 

Orange, Cranberry, Grapefruit and Apple 
FRESH FRUIT 

Seasonal Sliced Fresh Fruit Display 

Choose Three Entrees To Be Served: 

CHICKEN CHAMPAGNE CREPES 
Seasoned boneless chicken rolled in a light crepe and topped with a creamy champagne sauce. 

ASPARAGUS WITH HAM CREPES 
Fresh asparagus spears rolled with ham and topped with a light mornay sauce.. 

SCRAMBLED EGGS 
Your choice of: 

Confetti Eggs - With tomato and broccoli.
 

Western Style - With tomato, peppers, onion, and ham.
 

Plain - Just good plain fluffy scrambled eggs.
 

HOMEMADE QUICHE 
Choose either a Vegetable Quiche or Quiche Lorraine with bacon and tomato 

FRENCH TOAST BANANAS FOSTER 
French toast topped with bananas flambeed in butter, brown sugar and rum. 

PANCAKES 
Plain pancakes served with maple syrup and/or a warm berry topping. 

PANCAKE STRATTA 
Layers of pancakes, fresh fruit and creme brulee. 

Brunch Entrees Served With: 

Red Roasted Potatoes
 
Bacon and Sausage
 

Assorted Muffins and Pastries
 

Beverage Station 
Coffee, Decaffeinated Coffee, Tea and Hot Chocolate 

The price per person is $15.95 per person plus tax and gratuities.
 
Additional items such as Carved Roast Beef, Ham or Turkey and additional select entrees can easily be
 

arranged to suit your special menu.
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