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Menu

FROM THE KITCHEN
Eggs benedict & homemade Belgian waffles | whipped cream and strawberries
Omelets made to order
BREAKFAST ITEMS
Bacon & sausage | Impossible sausage | Basil & honey fruit salad
OYI home fries | Breakfast strata – ciabatta, Swiss, parmesan, asparagus, summer
squash, zucchini, tomato, red onion | Warm hot cross buns & mini croissants
CARVING STATION
Pineapple glazed ham | herb roasted leg of lamb | slow roasted CAB Prime rib
Accompaniments – mint jelly & fresh horseradish sauce, rosemary herb stuffing
HOT BUFFET
Honey & Dijon steak tips – Potato & parmesan gnocchi, roasted red pepper cream,
shaved parmesan | Baked stuffed shrimp, sherry lobster cream | Confit pork belly bites,
hoi sin glaze, Asian slaw | Baked coastal haddock, herb crust, chive beurre blanc - Green
Beans almondine | Chicken marsala, wild mushroom marsala demi – Stuffed shells with
basil pesto cream | OYI Mac & Cheese
SOUP & SALAD STATION
Asparagus soup, chive crème fraiche | Spinach, pecan, pickled onion, goat cheese,
orange dressing | Caprese salad, Heirloom tomato, fresh mozzarella, basil, fig balsamic
glaze | Classic Caesar salad | Asparagus tart, homemade boursin, olive oil
48-hour Juniper & Gin cured Atlantic salmon gravlax, cucumber, shaved radish, fennel,
salad, pumpernickel crostini | Dinner rolls, croissants, homemade short bread cookies,
assorted Danish | Shrimp cocktail tower station, cocktail sauce, lemon, horseradish
DESSERT TABLE
Blueberry French toast casserole | Apple crisp | Key lime pie | Mini lemon burst
Coconut cream cake| lemon meringue pie | NY style cheesecake | Baklava
Mini carrot cake, pecans and cream cheese frosting | Mini white chocolate and
vanilla panna cotta, strawberry rhubarb compote | Selection of other seasonal
desserts from our tower

$ 59 per person $29 for kids 10 and under (no charge 3 and under)
Accepting reservations for parties of 10 or less. Reservation times:
10:00, 10:30, 10:45, 12:00, 12:30, 12:45, 2:00, 2:30, 2:45

