CHEF’S SELECTION OF DESSERTS, PASTRIES,
SALAD AND APPETIZERS

RICOTTA BLINTZES

Blackberry Compote, Lemon Curd, Whipped Cream, Seasonal Fruit

SHRIMP & ASPARAGUS OMELET
Sautéed Shrimp, Asparagus, White Cheddar Cheese
Hollandaise Sauce & Breakfast Potatoes

STEAK & EGGS
Coffee Rubbed New York Steak, Tobacco Onions, Garlic Herb Butter
Eggs of Choice & Breakfast Potatoes or Seasonal Fruit

PROSCIUTTO BENEDICT
Grilled Flatbread, Pesto, Provolone Cheese, Prosciutto, Poached Eggs,
Hollandaise Sauce, Baby Arugula & Breakfast Potatoes or Seasonal Fruit

AMBROSIA BOWL
Greek Yogurt, Chia Seeds, Fresh Berries, Sliced Strawberries, Kiwi, Banana,
Toasted Almonds and Granola, Agave Syrup Drizzle

RISE “N” SHINE BURGER
Angus Beef Patty, Bacon, Cheddar Cheese, Fried Egg, Tomato Jam, Brioche Bun,
Breakfast Potatoes

POACHED SALMON

Quinoa Pilaf, Grilled Asparagus, Blistered Tomatoes & Bearnaise Sauce

CHICKEN PARMESAN

Breaded Chicken Breast Provolone Cheese, Marinara Sauce, Pappardelle Pasta

MUSHROOM RAVIOLI
Wild Mushroom Ragout, Swiss Chard, Cherry Tomatoes,
Parmesan Cheese with Sage Butter Sauce

SHRIMP AND GRITS
Sautéed Shrimp, White Cheddar Cheese, Bacon, Hominy Grits
Creole White Sauce, Dijon Caviar

SALAD STATION BUFFET SELECTIONS
Marinated Vegetables Mini Quiche
Pasta Salad Lox & Bagels
Waldorf Salad Deviled Eggs
Broccoli and Cranberry Salad Biscuits & Sausage Gravy
Fresh Fruits Charcuterie Board

Assorted Cheeses
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