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seasonal fresh fruit 
INDIVIDUALLY PLATED AND GARNISHED WITH FRESH BERRIES

cantaloupe, honeydew, watermelon, 
hawaiian pineapple, orange, and kiwi slices

salads 
ARTISAN MIXED GREENS WITH ALL ACCOMPANIMENTS

hearts of romaine salad 
with Caesar dressing and roasted garlic croutons

buffalo mozzarella salad 
ambrosia salad

chicken waldorf salad

marinated vegetable salad

muffuletta style pasta salad

eggs & omelet station
YOUR CHOICE OF EGGS, EGG WHITES, OR EGGS BEATERS 

toppings include sautéed mushrooms, 
concase tomatoes, scallions, smoked ham, 

applewood smoked bacon, spinach, asparagus, 
sharp cheddar, and Swiss cheese

waffle station 
traditional waffles served with fresh berries, 
berry compote, chocolate sauce, maple syrup, 

powdered sugar and Chantilly cream 

streets of paris crêpe bar 
FRESH CRÊPES  MADE TO ORDER 

assorted fresh berries, fresh sliced bananas,
sliced roasted apples, Chantilly cream, chocolate 

syrup,  hazelnut cream sauce, Crème Brûlée sauce 

artisan cheese display
DOMESTIC & IMPORTED CHEESE DISPLAY 

French breads, fruit jam, marinated artichokes, 
cured olives,  pickled asparagus, and green beans

hot buffet station
strips of applewood smoked bacon 

& country pork sausage links

traditional eggs benedict

vegetable and cheese lasagna rollettes 
basil marinara 

achiote marinated salmon

sliced turkey breast 
slow roasted white meat topped with turkey jus

bacon wrapped pork tenderloin

roasted garlic whipped potatoes

brown sugar glazed yams

jardiniére of fresh vegetables

chef’s carving roast
herb crusted prime rib

horseradish sour cream, natural beef jus

honey cured ham
candy orange sauce

seafood station
chilled jumbo gulf shrimp

served with cocktail sauce and lemon wedges

smoked salmon display
traditional garnishes, dark and miniature bagels 

with cream cheese rosettes

ahi tuna tartar
served rare, garnished with pickled 

vegetables, and drizzled with Ponzu sauce

alaskan crab legs
served with clarified butter, cocktail sauce, 

and lemon wedges 

fresh shucked oysters
mignonette and cocktail sauce

dessert & pastry station 
our pastry chef Vanessa and her team prepared 

a vast of seasonal selections of cakes, pies, 
tortes, breakfast pastries, mini muffins, cookies, 
strudels, French pastries, petite fours, holidays 

inspired sweets, and our traditional Little 
America bread pudding with rum sauce

chicken fingers

mac & cheese

corkscrew pasta 
with marinara sauce

steamed broccoli &  carrots

pepperoni pizza &  cheese pizza 

children’s buffet

9:00 am - 2:00 pm

$52* adults | $22* children ages 5-12

Children 4 & under complimentary | *plus tax & service charge


