
BRUNCH BUFFET



BRUNCH BUFFET
CATERING MENU 

BRUNCH BUFFET | $45 PER PERSON
(MINIMUM 75 GUESTS) 
Add a crepe station or Bananas Foster for an additional $6 per person

BREADS
Assorted fruit and cheese Danish
Lemon poppy seed muffin
Pumpkin raisin muffin
Banana walnut muffin
Orange pecan muffin
Apple jacks
Poppy seed roll
Butter croissants
Fresh baked rolls
Fresh whipped butter and preserves

SALADS
Mesclun green salad with four dressings
Broccoli and shaved onion salad with walnuts and honey dill vinaigrette
Brown rice arugula salad with cranberries and toasted almonds 
Quinoa salad with edamame and roasted corn
Caprese salad with balsamic vinaigrette

OMELETTE STATION
Farm fresh eggs cooked to order with assorted cheeses and vegetables

HOT SELECTION
Vegetable pot stickers
Vegetable spring rolls
Shrimp purses
Vegetable samosa
Belgian waffles with berry compote, syrup and whipped cream
Honey garlic carrots
Potato pancakes

THE CARVERY
Roast local turkey served with brown gravy and house cranberry sauce
Carved smoked leg of ham with grilled pineapple garnish

DESSERTS
A selection of cakes and dainties
Cupcakes
Melon platter
Fresh baked cookies

All prices are subject to applicable taxes, 5% gratuity and 15% management charge. 
All prices are subject to change.



ALL CATERED EVENTS ARE SUBJECT TO A 15% MANAGEMENT CHARGE. 

This Management Charge is the sole property of the food/beverage service company or the venue 
owner, as applicable, is used to cover such costs and expenses in connection with the catered event 
(other than employee tips, gratuities, and wages), and is not charged in lieu of a tip. The Management 
Charge is not a tip, gratuity or service charge, not is it purported to be a tip, gratuity, or service charge, 
for any wait staff employee, service employed, service bartender, or other employee, and no part of the 
Management Charge will be distributed (as a tip, gratuity, or otherwise) to any employed who provide 
service to guests.
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