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$32.95 per person plus 20% house charge, 10% gratuity, and 7% tax  

Brunch Stations Menu 

Lunch Station:                                                                      

Signature Garlic Breadsticks 

Seasonal Vegetable Medley 

Choice of One Starch:  

• Oven Roasted Red Bliss 

Potatoes 

• Baked Potato with Butter 

and Sour Cream  

• Traditional Mashed 

Potatoes 

• Twice Baked Potatoes 

• Garlic Parmesan Mashed 

Potatoes  

• Gruyere Scalloped 

Potatoes 

• Rice Pilaf 

• Wild Rice 

Choice of One Entrée:  

• Chicken Francaise 

• Chicken Florentine 

• Chicken Cordon Bleu 

• Chicken Marsala 

• Stuffed Chicken Breast 

with New England Bread 

Stuffing and a White Wine 

Cream Sauce 

• Roast Pork with a merlot 

Demi Glaze 

• Sliced Roast Beef with a 

Mushroom Demi Glaze 

• Baked Scrod with Lemon 

Seasoned Breadcrumbs 

• Grilled Atlantic Salmon 

with a Ginger Miso Glaze 

• New England Pot Roast 

with julienne vegetables 

Breakfast Station: 

Freshly Scrambled Eggs 

Crispy Home-Fried Potatoes 

Choice of One Breakfast Meat:  

• Country Ham  

• Crispy Bacon  

• Pork Sausage  

Choice of One Station: 

• Belgian Waffle Station: 

Belgian Waffles served 

with maple syrup, fresh 

whipped cream, and 

strawberries 

• Traditional French Toast 

Station: Texas French 

Toast served with maple 

syrup, bananas foster 



Page #2 

 

$32.95 per person plus 20% house charge, 10% gratuity, and 7% tax  

sauce, fresh whipped 

cream, and strawberries 

• Chef Attended Omelet 

Station with Assorted 

Vegetable & meat Fillings 

(Minimum of 50 People)

 

Coffee and Tea Station Included 

Beverages: 

*A carafe pours 6 glasses, and a decanter serves 50 glasses* 

Orange, Pineapple, or Cranberry Juice ($8.50/carafe or 

$36.50/decanter) 

Traditional Mimosas with Orange Juice ($18.00 per carafe) 

*Pineapple or cranberry juice mimosas are also available* 

Bloody Mary ($19.75 per carafe) 

 


