BRUNCH MENU

Pastry & Bread Basket:
ASSORTMENT OF BREAKFAST PASTRIES INCLUDING ASSORTED MUFFINS, BAGELS AND CROISSANTS
WITH SPREADS AS WELL AS BREADS AND ROLLS

Fruit & Cheese:
Fresu SEasoNAL Fruit DispLay AND DoMESTIC & IMPORTED CHEESE WITH ASSORTED CRACKERS

Seafood Display: (select )
AssorTED SusHI WITH GINGER & WASABI AND CHILLED SHRIMP WiTH COCKTAIL SAUCE AND LEMON WEDGES
SmokED Fist DispLAY oF SMOKED SALMON, WHITEFISH, WHITEFISH SALAD & PicKLED HERRING

Breakfast Entrée: (select1)
CHEESE BLINTZ SERVED WITH SOUR CREAM AND FRUIT SAUCE
(QUICHE — CHOIGE OF SMOKED SALMON & CHIVE, MUSHROOM & LLEEK OR HAM & AsparAGUS
EcGs/ OMELET STATION — COOKED TO ORDFR

Lunch Entrée: (select)
MaryYLAND CraB CAKES
CHicKEN FRANCAISE wiTH A WHITE WINE & LEMON SAUCE
TiLAPIA SERVED WITH A MANGO & PINEAPPLE TEQUILA SAUCE
GriLLED CHICKEN CAPRESE WITH M0ZZARELLA, BASIL AND PrOSCIUTTO
Mojo MARINATED PorRk TENDERLOIN
CARVING STATION - CHOICE OF RoAsTED TurkEY BrEAST, MAPLE GLAZED HAM, OR ROAST BEEF

Side Items: (select 2)
Breap Pubping
BrEAKFAST MEAT — CHOICE OF SMOKED BACON, CANADIAN BACON OR SAUSAGE
Hers RoASTED BREAKFAST POTATOES
Orzo wiTH FETA CHEESE, OLIVES, CARROTS & SPINACH
Pasta witH HeARTS oF PaLM, RoasTED PEPPERS, BROCCOLI & BASIL
TasouLt SaLap with CHic Peas, PArsLEy, Tomatoks, CucuMmBER, RED ONION, LEMON Juick & OLive O1L

Dessert:
ASSORTMENT OF RucuLAH AND MINIATURE PASTRIES

Freshly Brewed Coffee & Tea Service






