BRUNCH MENUS

SIGNATURE BRUNCH

FRESH SEASONAL FRUIT DISPLAY

with whipped cream and chocolate sauce
ORANGE HONEY GLAZED BLACK
FOREST HAM
with buttermilk and white cheddar sage biscuits
ITALIAN SAUSAGE
O’BRIEN BREAKFAST POTATOES
GRILLED & CHILLED VEGETABLES

HOUSE MADE FRITATTA
Choice of bacon & cheese or vegetarian

CROISSANTS AND SCONES

with sweet butter
CHOCOLATE DIPPED STRAWBERRIES

26.7%

CLASSIC BRUNCH

TROPICAL FRUIT SKEWERS
CHEDDAR AU GRATIN POTATOES
FRESH SCONES AND DANISHES
ASSORTED TEA SANDWICHES
includes Chicken Salad on whole wheat,
Watercress tuna salad on sourdough,
Cucumber on rye, and Egg Salad on white

SPINACH AND FETA EGG CUPS

PEPPER BACON AND CHICKEN APPLE
SAUSAGE

GRILLED & CHILLED VEGETABLES
WITH BALSAMIC GLAZE

29-95



