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$82 Adults, $35 Children 5-12, 4 and Under Complimentary +20% Gratuity and Sales Tax
Bottomless Champagne, Mimosas, Bloody Mary’s and Draft Beer

Starters & Salads

Seasonal Fresh Fruit Display
Fresh-Cut Melon, Pineapple, Berries, Grapes

Southwestern Fajita Salad
Marinated Grilled Chicken, Tri-color Peppers, Onions, Black Beans, Roasted Corn, Chipotle Ranch
Dressing

Mediterranean Greek Salad
Lacinato Kale, Cherry Tomatoes, Cucumbers, Kalamata Olives, Red Onions, Feta Cheese, Lemon-
Oregano Vinaigrette

Live Action Stations

Chef’s Carving Station
Roast Prime Rib of Beef — Horseradish, Au Jus
Omelet Station

Made-to-Order Omelets, Selection of Premium Ingredients

Belgian Waffle Station
Crisp Golden Waffles, Whipped Cream, Warm Berry Compote, Maple Syrup, Whipped Butter

Chilled Seafood & Smoked Fish Station
Jumbo Gulf Shrimp, Cocktail Sauce, Lemon Wedges
Smoked Salmon Display, Dill Cream Cheese, Capers, Red Onions, Sliced Eqggs, Assorted Mini Bagels

“Streets of Paris” Crépe Bar
Fresh Berries, Bananas, Roasted Apples, Chantilly Cream, Chocolate Sauce, Hazelnut Spread, Creme
Briilée Sauce, Whipped Butter

Gourmet Displays
Artisan Cheese & Charcuterie Board

Domestic and Imported Cheeses, Prosciutto, Salami, Grapes, Dried Fruits, Gourmet Crackers, Rustic
Breads

Hot Buffet Favorites
Applewood-Smoked Bacon & Country Sausage Links
Classic Eggs Benedict with Hollandaise
Seared Halibut with Parmesan-Herb Crust
Creamy Potatoes au Gratin
Seasonal Market Vegetables with Fresh Herbs

Sweet Endings
Chocolate Fountain Experience
Premium Belgian Chocolate, Fresh Strawberries, Cream Puffs, Marshmallows, Pound Cake,
Ladyfingers, Rice Krispies Treats
Pastry & Dessert Display
Seasonal Cakes, Pies, Tortes, Assorted Breakfast Pastries, French-Style Mini Desserts, Cookies,
Signature Little America Bread Pudding with Warm Rum Sauce



