
• SELECTION OF CHILLED JUICES 
 

• FRESH FRUITS AND BERRIES 
 

• FLUFFY SCRAMBLED EGGS 
 

• CRISPY BACON OR COUNTRY LINK SAUSAGE 
 

• SHERWOOD BREAKFAST POTATOES 
 

• FRENCH TOAST OR PANCAKES 
 

• PASTRIES (CHEF’S CHOICE) 
 

• COFFEE AND TEA SERVICE 
 

• ONE HOT ENTRÉE SELECTION 
 
ADD ANOTHER ENTRÉE . . . $3.00 ADDITIONAL PER PERSON 
 
• SCROD CHRISTOPHER with lemon beurre blanc 
 

• CHICKEN PORTOBELLO with a Portobello mushroom cream sauce 
 

• CHICKEN MARSALA with wild mushrooms and classic Marsala sauce 
 

• ROSEMARY RUBBED SLICED SIRLOIN with Bordelaise sauce 
 

• CHEESE TORTELLINI PRIMAVERA with fresh sautéed vegetables 
 
INCLUDED WITH YOUR ENTRÉE(S): 
 

• GARDEN SALAD with choice of 2 Dressings: Balsamic, Ranch or Creamy Bleu 
Cheese 

 

• WARM ROLLS WITH BUTTER 

BUFFETS ARE DESIGNED TO REMAIN OPEN FOR 1 HOUR 
BUFFET SELECTION REQUIRES A MINIMUM OF 30 GUESTS 
FOR GUARANTEES UNDER MINIMUM, ADDITIONAL CHARGE MAY APPLY 

Brunch Buffet 

$20.00 PER PERSON 
Prices are subject to an 18% gratuity, a 3% service charge and applicable sales tax 


