
 
 
• SELECTION OF CHILLED FRUIT JUICES 
 
• FRESH VEGETABLE CRUDITÉS, CHEESE AND FRUIT DISPLAY  
      with humus spread, ranch dip, whole grain mustard & crackers 
 
• BASKETS OF FRESH BREADS, MUFFINS AND BAGELS  
      with fresh fruit preserves, cream cheese & honey butter 
 
• GARDEN SALAD  
       with a choice of Balsamic, Ranch or Creamy Blue Cheese Dressing 
 
• FRUIT SALAD 
 
• RICE PILAF 
 
• VEGETABLE DU JOUR 
 
• BAKED QUICHE 
 
• COFFEE AND TEA SERVICE 
 
 
ENTRÉES . . .  
 
• SCROD CHRISTOPHER with lemon beurre blanc sauce 
 
• PEPPERCORN CRUSTED TENDERLOIN with Bordelaise sauce 

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 

Special Occasion Brunch 

$30.00 PER PERSON 
Prices are subject to an 18% gratuity, a 3% service charge and applicable sales tax 


