U

SUNDAY BRUNCH
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DISPLAYS

Chef-Attended Omelet Station | diced vegetables, meats & cheeses

Waffle & French Toast Station | whipped cream, berries & syrup
Fresh Seasonal Fruits & Berries | assorted yogurts & granola
Chef’s Spread of Cheeses, Meats & Crudité | artisan breads & crackers
Sliced Miniature Bagels, Croissants & Muffins | cream cheeses & jams

Assortment of Cookies & Mini Pastries
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SALADS

Seasonal Spring Greens | shaved vegetables & chef’s selection of dressings

Fresh Fruit Salad | grapes & berries
Caesar Salad | focaccia croutons & shaved parmesan
Potato & Asparagus Salad | creamy lemon dill dressing

Roasted Beet & Goat Cheese Salad | citrus vinaigrette
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HOT SELECTIONS

Scrambled Eggs | Bacon | Pork Sausage | Breakfast Potatoes

Grilled Chicken Saltimbocca || artichoke & prosciutto butter sauce, fried sage
Seared Swordfish | herb sauce & grilled pineapple salsa
Pasta Diablo | fire-roasted tomato sauce, basil & mozzarella ciliegine
Broccoli & Cauliflower Gratin | white cheddar sauce
Herb Crusted Potatoes | parmesan & crispy shallots

Steamed Littleneck Clams | garlic, herbs, white wine butter sauce
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CARVING SELECTIONS

Maple-Glazed Ham | honey mustard sauce | Oven-Roasted Turkey | herb gravy

Garlic & Herb Leg of Lamb | mint jelly | Prime Rib | creamy peppercorn demi




