
Brunch Menu
H A P P Y  N EW  Y E A R !

Carving Station
Roast Leg of Lamb, Glazed Ham, Roast Sirloin

 

Salad Table
Roasted Squash, Quinoa, Pomegranate, Sunflower

Seeds, Orange Vinaigrette, Caprese Tortellini Salad, Grape

Tomatoes, baby Mozzarella, Basil Pesto, Fresh Fruit Platter

Smoked Salmon Display, New England Clam Chowder

Asparagus Tart, Omelet Station, Roasted Vegetable Frittata,

Bacon & Sausage, Home Fried Potatoes, Muffins & Croissant

 

Hot Buffet
Seafood Crepes with Lobster Cream Sauce, Honey Diijon Steak

Tips, Boneless Fried Chicken, Sausage Gravy, Buttermilk

Biscuits, Baked Stuffed Shrimp with drawn butter,

Lobster & Crab Ravioli Saffron & Chive Cream Sauce,

Baked Macaroni & Cheese, Shepherd’s Pie topped with cheesy

mashed potatoes, Vegetable medley

 

Dessert Table
Brulée topped NY Cheesecake, Bailey’s Chocolate Chip Bread

Pudding, Apple Crisp, Tiramisu Trifle, Assorted Pies,

Mini Desserts

 

From the Kitchen
Eggs Benedict, Belgian Waffles, Crab Cake Bennies with spicy

Hollandaise ($6)

 

 


