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NEW AMERICAN CUISINE. NEW ORLEANS TWIST.

Brunch—Buffet—$20.95 per person/plus 8% tax & 20% gratuity

For parties of 25 guests or more

Tier One
...choose two...
Buttermilk Pancakes
...buttermilk pancakes served with maple syrup and butter
French Toast
...slices of batter dipped texas toast topped with fresh berries
Scrambled Eggs
...fluffy eggs lightly scrambled
Biscuits & Gravy
...buttermilk biscuits topped with homemade sausage gravy
Eggs Benedict—add $2 per person
...poached eggs topped with hollandaise served over ham on a
toasted english muffin

Salads

...choose 1...

House Salad
...mesculin greens topped with tomatoes, cucumbers & red
onion with balsamic vinaigrette
Caesar Salad
...crisp romaine lettuce tossed with parmesan, croutons and
caesar dressing

Tier Two
...choose one...
Oven Roasted Chicken
...roasted chicken breast topped with country gravy
Jambalaya
...chicken, sausage, ham, shrimp & crawfish with trinity & rice
Chesapeake Crab Cakes
...baked, served with Creole Tartar Sauce
Seared North Atlantic Salmon
...farm raised, pan seared, served in a lemon butter sauce
Slow Roasted Prime Rib—add $4per person
...seasoned and slow cooked, sliced into petite steaks, served
with au jus and creamy horseradish sauce

Sides & Meats

...lyonnaise potatoes included...
...choose 1...
Bacon

Turkey Sausage

Breakfast Ham

Chef’s Selection of Desserts

An assortment of mini desserts hand selected by our Chef

Fresh Fruit Platter

Additional Buffet Options

Omelet Station—add $5 per person
Ham, Bacon, Turkey Sausage
American, Pepperjack, & Cheddar Cheese
Spinach, Mushrooms, Onions, Tomatoes

Carving Station
Prime Rib with Horseradish Sauce—add $7 per Person
Honey Glazed Ham—add $5 per Person

Roast Turkey Breast with Cranberry—add $5 per Person

*Coffee, tea , iced tea , lemonade, soda and juice included. Includes free refills™
*“Additional Chef fee may apply for stations™

2 Rector St
Philadelphia PA 19127

215.508.3360

www.bourbonblue.com



