
 

 

 

Brunch Menus 

 

 
Brunch 

 
Chef’s selection of freshly baked breakfast pastries and bagels  
Assorted fruit preserves and butter 
Fresh squeezed orange, cranberry and apple juices 
Seasonal fresh sliced fruit 
Fresh scrambled eggs 
Maple smoked sausage 
Vanilla french toast 
Potatoes O’brien 
Cheese blintzes with strawberry sauce 
Roasted chicken with cranberry-almond wild rice 
Poached tilapia and tomato relish 
Red skin mashed potatoes 
Roasted seasonal vegetables 
Assorted pastries, cakes and tortes 
Freshly Brewed Coffee, Assortment of Teas and Iced Tea 
 
$21.95 per person 
 

 
(Minimum of 30 guests required) 

Omelet Station  $4.00 per person 
Attendant Fee  $90.00 
 

prices listed above are per person and do not include tax (currently 7%) or service fee 

(currently 22%).  menu pricing is subject to change and will be confirmed 90 days prior to 

your function.  

 


