Banquet Breakfast & Brunch Menu

CONTINENTAL BREAKFAST: $18 PER PERSON

CHOICE OF DANISH, MUFFINS OR DONUTS, FRESH SLICED FRUIT TRAY OR
FRUIT SALAD. INCLUDES COFFEE AND ORANGE JUICE.
HOT TEA AVAILABLE UPON REQUEST.

TRADITIONAL BREAKFAST - $22 PER PERSON

FARM FRESH SCRAMBLED EGGS, ASSORTED BREAKFAST PASTRIES, FRESH SLICED
FRUIT TRAY OR FRUIT SALAD, HASH BROWNS, APPLEWOOD SMOKED BACON AND
COUNTRY SAUSAGE, FRENCH TOAST OR WAFFLES WITH BUTTER AND MAPLE SYRUP.
INCLUDES COFFEE AND ORANGE JUICE. HOT TEA AVAILABLE UPON REQUEST.

LIGHT BRUNCH - $30 PER PERSON

FARM FRESH SCRAMBLED EGGS, ASSORTED BREAKFAST PASTRIES, FRESH SLICED
FRUIT TRAY OR FRUIT SALAD, HASH BROWNS, APPLEWOOD SMOKED BACON AND
COUNTRY SAUSAGE, FRENCH TOAST OR WAFFLES WITH BUTTER AND MAPLE SYRUP.
CHOICE OF TOSSED GARDEN SALAD WITH DRESSING OF CHOICE OR CAESAR SALAD,
CHOICE OF 2 ASSORTED WRAPS, CHICKEN SALAD AND CROISSANT SANDWICHES, OR
CLASSIC ASSORTED DELI MEAT AND CHEESE BUILD YOUR OWN SANDWICH TRAY,
CHOICE OF POTATO SALAD, PASTA SALAD OR MACARONI SALAD, AND EITHER
COOKIES AND BROWNIES OR VANILLA ICE CREAM. INCLUDES COFFEE, ORANGE
JUICE & SODA. HOT TEA AVAILABLE UPON REQUEST.

WRAP CHOICES:

GRILLED VEGGIE / BLT / TURKEY & CHEDDAR / HAM & SWISS / ROAST BEEF &
PROVOLONE

FULL BRUNCH - $40 PER PERSON

FARM FRESH SCRAMBLED EGGS, ASSORTED BREAKFAST PASTRIES, FRESH SLICED

FRUIT TRAY OR FRUIT SALAD, HASH BROWNS, APPLEWOOD SMOKED BACON AND
COUNTRY SAUSAGE, FRENCH TOAST OR WAFFLES WITH BUTTER AND MAPLE SYRUP,

GARDEN SALAD WITH DRESSING OF CHOICE, ROLLS WITH BUTTER, CHOICE OF |
ENTREE, GARLIC MASHED POTATOES OR O'BRIEN POTATOES, STEAMED VEGETABLE
MEDLEY OR OVEN ROASTED VEGETABLES AND EITHER COOKIES AND BROWNIES OR

VANILLA ICE CREAM. INCLUDES COFFEE, ORANGE JUICE & SODA. HOT TEA
AVAILABLE UPON REQUEST.

ENTREE CHOICE:

‘CHICKEN BREAST — HERB ROASTED, CHAMPAGNE, PICATTA OR MARSALA
‘BOURBON GLAZED PORK LOIN

‘SMOKED PULLED PORK

‘BAKED MOSTACCIOLI

‘PRAIRIE BLUFF POT ROAST

‘SLOW ROASTED ROAST BEEF W/ MUSHROOM DEMI

‘CHICKEN PARMESAN WITH TOMATO BRUSCHETTA RELISH

‘BLACKENED MAHI WITH PINEAPPLE CITRUS SALSA

‘APPLE WALNUT STUFFED PORK LOIN WITH APPLE BRANDY GLAZE

-SLOW ROASTED ITALIAN BEEF WITH ROLLS

MIMOSA BAR: $100/$25 REFILL SANGRIA BAR: $100/$25 REFILL
BLOODY MARY BAR: $125/$35 REFILL

All parties subjecr to 10% state sales tax and 18% service charge. Final menu and head count need to be in no later than 10
a’ays prior to event.



