
 

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: 
Fresh Seasonal Fruit Display and Domestic & Imported Cheese with assorted Crackers 

 
Seafood Display: (select 1) 

Assorted Sushi with Ginger & Wasabi and Chilled Shrimp with Cocktail Sauce and Lemon Wedges 
Smoked Fish Display of Smoked Salmon, Whitefish, Whitefish Salad & Pickled Herring 

 
Breakfast Entrée: (select 1) 

Cheese Blintz served with Sour Cream and Fruit Sauce 
Quiche – cchh oo iiccee   oo ff  Smoked Salmon & Chive, Mushroom & Leek or Ham & Asparagus 

Eggs/Omelet Station – cooked to order   
  

Lunch Entrée: (select 1) 
Maryland Crab Cakes 

Chicken Francaise with a White Wine & Lemon Sauce 
Tilapia served with a Mango & Pineapple Tequila Sauce 

Grilled Chicken Caprese with Mozzarella, Basil and Prosciutto 
Mojo Marinated Pork Tenderloin 

Carving Station - cchh oo iiccee   oo ff  Roasted Turkey Breast, Maple Glazed Ham, or Roast Beef  
  

Side Items: (select 2) 
Bread Pudding 

Breakfast Meat – cchh oo iiccee   oo ff  Smoked Bacon, Canadian Bacon or Sausage 
Herb Roasted Breakfast Potatoes 

Orzo with Feta Cheese, Olives, Carrots & Spinach 
Pasta with Hearts of Palm, Roasted Peppers, Broccoli & Basil 

Tabouli Salad with Chic Peas, Parsley, Tomatoes, Cucumber, Red Onion, Lemon Juice & Olive Oil 
 

Dessert: 
Assortment of Rugulah and Miniature Pastries 

 
Freshly Brewed Coffee & Tea Service  

  
  
  
  
  




