
BRUNCH BUFFET

FRESH FRUIT DISPLAY
A colorful array of seasonal fruits such as watermelon,

cantaloupe, honeydew, pineapple, berries,  grapes & kiwi

YOGURT PARFAIT BAR
Greek & regular yogurt with toppings such as granola, honey,

nuts,  seeds, coconut flakes & fresh berries

ASSORTED PASTRIES & BREADS
Croissants,  muffins, scones, bagels & artisan breads, served with

butter, cream cheese & assorted jams

MIXED GREEN SALAD
A blend of baby greens, cherry tomatoes, cucumber, red onion &

shredded carrots with a selection of dressings

C o l d  S t a t i o n s

S a l a d s

Made-to-order omelets with a variety of fillings such as cheese,
mushrooms, spinach, tomatoes, onions, bell  peppers, ham & bacon

Sc r amb l e d  Egg s & Om e l e t  S t a t i o n

B r e a k f a s t  Me a t s
Crispy bacon, pork sausages, chicken sausage & vegetarian

sausage links

Wa f f l e  S t a t i o n
Classic buttermilk Belgian waffles with toppings such as maple

syrup, whipped cream, fresh berries,  chocolate chips & banana slices

GRILLED CHICKEN DISH
With sautéed vegetables in a pan sauce

Sp e c i a l t y  D i s h e s

SHRIMP & GRITS
Creamy, southern-style grits topped with sauteed shrimp in a

garlic butter sauce

Adults $24.95++ |  Children 12 & Under $12.95++


