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Buffet Brunch

Minimum of 35 people

Fresh Sliced Fruit and &easonal Berries

Assortment of Danish, Croissants, Muftins, &cones and Pastrics Fresh Bagels
Whipped Cream Cheese Selection of Fruit Preserves and Whipped Dutter

Traditional Cacsar &alad
Shaved Parmesan & Garlic Croutons

Droscuitto Di Parma & Fresh &easonal Melon

FGGS AND SUCH

Select four

New Orleans Style Lost Bread with Seasonal Fresh Berrics
Blueberry Stuffed Brioche French Toast Vermont Pure Maple &yrup

[resh Belgian Waffles
fresh Berries & Vermont Pure Maple &yrup

Caramel Danana Flap Jacks
Vermont Pure Maple &yrup

Farm Fresh Scrambled figgs
Sliced Sirloin Steak & Scrambled Fggs
Traditional Eggs Benedict
Smoked Salmon Benedict



CHEF ATTENDED OMELET STATION
Farm Fresh Iiggs, Egg Whites and fgg Beaters

Apple &moked Bacon ™ Ham = &ausage = Mushroom ™~ Onion ~ Tomato

DPeppers
Mozzarella =~ Cheddar = American

fresh Seasonal Berries, Granola, Low Fat Yogurt
Assortment of Cold Cereals

Apple Smoked Bacon
Maple Cured Sausage
Canadian Dacon
Grilled Ham Steaks

Hampton Home Fried Potatoes

DESSERT

Select Two
Fresh Berrics Rein De Saba
Chantilly Cream Double Chocolate Cake
Warm Banana Bread Pudding Hot Apple Cobbler
Bourbon Créme Anglaise Vanilla Bean lce Cream

Fresh Brewed Coffee & Decaf Coffee,
Herbal Tea & Decaf Tea
&election of Fresh Orange Juice, Grapefruit, Apple,
@ Cranberry Juices

All Food & Beverage is subject to 20% service charge and 8.625% sales tax.



