
 

 

Brunch Buffet 
 

So-American Breakfast Display 
Chilled Florida orange juice, grapefruit juice, 

Cranberry juice and v8 juice 
 

Fresh baked assortment of pastries, to include: 
Croissants, pain au chocolat, raisin rolls, French baguette 

Bonne Mamam orange marmalade, fruit preserves, and butter 
 

Sliced tropical fruit with honey yogurt dip 

Fluffy scrambled eggs, Lyonnais potatoes & Provincial tomatoes 
Maplewood smoked bacon and country breakfast sausage 

 

Eggs Benedict Display  
 English muffins topped with Canadian bacon, poached eggs & hollandaise 

 

Les Entrées 
Chicken breast with chardonnay and shallot cream sauce 

Served with the chef’s selection of appropriate accompaniments (One Starch and One Vegetable) 
Assorted French pastries 

 

Beverages 
***One Mimosa per adult included in package*** 

Freshly brewed Lavazza regular and decaffeinated coffee, 
Harney & sons hot teas  

 

$45.00 per Adult or $35 per Child (12 and younger) 

(40 guests minimum) 
 

Menu Enhancements: 
Smoked salmon display 

Hand carved Atlantic smoked salmon 

Includes sliced Bermuda onions, sliced tomatoes, and capers 
Assortment of bagels and cream cheese 

Additional $10.00 per person 
 

Omelet station* 
Freshly cracked whole egg or egg white omelets, 

Made to order with savory fillings 
Fresh vegetables, Swiss cheese, cheddar cheese, smoked bacon, & ham 

Additional $12.00 per person 
 

Crêpes Suzette Prepared A La Minute*  
With sliced strawberries, cinnamon sugar, and “dash” of orange liqueur 

$10.00 per person 
 

*Chef and/or attendant is required at $150.00 per hour 


