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Seasonal Sliced Fruits d Garden Greens

mint cream Assortment of Juices assorted dressings and salad condiments
Imported & Domestic Cheeses freshly squeezed orange juice Tortellini Salad
assorted table crackers and lavosh cranberry, grapefruit roasted garlic, tomatoes, mozzarella
] and apple juice and fresh basil
Almond Granola with Low Fat .
Fruit and Berry Yogurts Breakfast Breads, Pastries and Bagels

butter, jam and cream cheese

Traditional Eggs Benedict

Baked Brie en Crbute
fresh berries

Seared Breast of Chicken
cranberry pecan relish

Champagne Poached Fillet of Salmon
grapefruit beurre blanc

Cheese Blintzes
raspberry coulis

Crisp Hickory Smoked Bacon
Scalloped Potatoes Gratinée
Green Beans Amandine

Pastry Chefds Selection of Tortes, Cakes, P
Freshly Brewed Coffee, Decaffeinated Coffee, Iced Tea and Herbal Teas

$37 per person
(minimum 25 guests)

Add: Private Cuve® Champagne and Mi mosaé.
I
Omelet Station Roast Breast of Turkey
Farm Fresh Eggs, Egg Whites and Egg Beaters, Choice of Fillings: orangecranberry chutney, artisan rolls
Mushrooms, Tomatoes, Onions, Bell Peppers, $250, serves 50 guests
Cheddar and Swiss Cheese, Virginia Ham o
$7.50 per person HoneyBaked Virginia Ham
. spicy brown mustard, artisan rolls
Waffle Station $275, serves 50 guests
Fresh Berries, Chopped Pecans, Vermont Maple Syrup, ) )
Whipped Cream and Butter Slow Roasted Prime Rib of Beef

$7.50 per person au jus, creamy horseradish, silver dollar rolls

$350, serves 40 guests

Any substitutions or changes will be priced accordingly. The above prices are subject to change.
Menu prices do not include the customary taxable service charge and applicable sales tax.
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