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Post Wedding Brunch 
 

American Breakfast 
 

Orange and Grapefruit Juice 

Regular and Decaffeinated Coffee and Tea Selections 

Sliced Fresh Fruit and Berries 

Croissants, Danish, and Seasonal Muffins 

Assorted Mini Bagels and Flavored Cream Cheese 

Assorted Breakfast Cereals, Yogurt and Milk 

Roasted Breakfast Potatoes 

 
Select Two Hot Items:  

Scrambled Eggs, Herbs 

Scrambled Egg Whites, Sautéed Spinach  

Smoked Salmon, Leek Frittata  

Sun-Dried Tomato, Basil Mozzarella Quiche 

 

Select Two Meats: 

Corn Cobb Smoked Bacon  

Turkey Bacon  

Chicken Apple Sausage  

Maple Pork Sausage Links  

$8 Each Additional Selection

 
$44 per Guest 

*Small Group Fee of $150 Applicable for Buffet Menus Guarantee for 25 Guests or Less.* 

Brunch Enhancements: 

Traditional Lox and Cream Cheese 
Served with Capers, Red Onion, Hard Boiled Egg 

and Bagels  

$14 per guest 
 

Eggs and Omelet Station 
Prepared with the Following Selection:  

Cage Free Eggs, Egg Beaters, Egg Whites 

Hickory Smoked Bacon, Ham, Mushroom, Bell 
Pepper, Spinach, Scallion, Tomato 

Swiss, Cheddar and Goat Cheeses 

$15 per guest  

Requires 1 chef attendant per 75 guests - $150 per attendant 
 

Griddle Cakes and Waffle Station 
Select One: 

Buttermilk Pancakes 

*Miniature Waffles  

*Whole Wheat Waffles  

*Orange-Cinnamon Brioche French Toast 

Crêpes & Blintzes  

Served With the Following Accompaniments:   

Vanilla Whipped Cream, Strawberry Compote, Warm 
Maple Syrup, Sweet Butter 

$8 per guest 

*Requires 1 chef attendant per 75 guests - $150 per attendant

 


