
• Selection of Breakfast Pastries

• Poached Shrimp – cocktail sauce, lemon

• Fresh Sliced Seasonal Fruit

• Roasted Beet Salad – mixed spring greens, goat cheese, 

    hazelnuts, pomegranate vinaigrette

• Blistered Green Beans – lemon vinaigrette, slivered almond

•• Traditional Eggs Benedict – focaccia, Canadian bacon, 
     hollandaise

• Chilaquiles – corn chips, salsa, peppers, onion, cotija,
 cheddar cheese, guacamole, cilantro

• Scrambled Eggs – cheddar cheese and chives

• Bacon and Sausage

• Brunch Potatoes

•• Biscuits & Country Pork Gravy

• Penne Pasta – zucchini, conϐit tomato, parmesan

• Baked Salmon – NF caper cream sauce

• Carved Herb Roasted Prime Rib – horseradish cream, jus

• Honey Glazed Ham

• Fudge bites

• Berry Tartlets

• Mini cheesecake bites


