
37$

PER PERSON
PLUS TAX

SATURDAY & SUNDAY • 10AM-2PM

Brunch Buffet

*Breakfast Croissant Sandwiches
*Smoked Salmon & Mini Bagels

*Assorted Frittatas
Cinnamon Bun French Toast

Classic: Egg, Ham, and Cheddar
California: Turkey, Avocado, and Swiss

Nova Scotian Lox, Whipped Cream Cheese, 
Red Onion, Capers, and Hard-Boiled Egg 

with assorted Bagels

*Scrambled Eggs Souffle

Berries Yogurt & Granola Parfait

Assorted Pastries, Danish, 
Muffins, and Croissants

Corned Beef & Sweet Potato Hash

Mediterranean: Egg White, Spinach, and Feta
Western: Ham, Cheese, and Peppers

Lorraine: Gruyere, Bacon, and Mushroom

Viennese Platter
Cabot Cheddar and Whipped Eggs 

Baked to Perfection

Fruit Platter *Creamy Dijon Salmon

Chicken Picatta

Pineapple, Cantaloupe, and Honeydew Baked Filet of Salmon
in a Creamy Dijon Sauce

Egg Battered Chicken Breast 
in a Lemon Caper Sauce

Shredded Corned Beef, Baked Sweet 
Potatoes with Peppers, Onions, and Garlic

Vanilla and Strawberry Yogurt topped 
with Fresh Berries and Granola

House Cinnamon Rolls, Egg Custard, 
Baked and topped with Fondant Icing

*These items may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, 
shellfish, or eggs may increase your risk of foodborne illness, especially if you have medical conditions.

Home Fries

Bacon & Maple Sausage
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