
INCLUDED:
Fresh Bagel Tray with butter, cream cheese, preserves & peanut butter

Fresh Seasonal Fruit Salad | GF 
Sweet Potato & White Potato Hash | GF 

French Toast with Maple Syrup & Fresh Berries |
Assorted Pastry Tray with Scones, Croissants, Danishes, Seasonal Tea

Breads

CHOICE OF:
Bacon Cheddar Quiche

Broccoli Cheddar Quiche
Quiche Lorraine (Bacon, Swiss, Scallion) 

Farmers Frittata with Sausage, Peppers, Onions | GF

CHOICE OF:
Mini Acai Parfaits 

with homemade granola, toasted coconut, strawberries 
Seasonal Chia Pudding

(strawberry, blueberry, banana, lemon, vanilla or chocolate)
Seasonal Overnight Oats 

( pb&j, almond joy, birthday cake or apple pie)

ADDITIONAL:
Lox Tray | Smoked Salmon, Capers, Hard Boiled Egg,
Tomato, Onion, Cream Cheese, Cucumber | + $10PP

Full Coffee Service | Regular, Decaf, Hot Tea
Fresh Pressed Orange Juice | Bottled Water

Sample Brunch Menu 
$42 per person

BEVERAGES +$8PP

20 PERSON MINIMUM


