
 

   

$27.95 per person plus 20% house charge, 10% gratuity, and 7% tax  

Classic Brunch Stations Menu 

Includes the Lunch & Breakfast Stations, plus One 

Station of Your Choosing 

 

Lunch Station:                                                                      

Signature Garlic Breadsticks 

Seasonal Vegetable Medley 

Choice of One Starch:  

 Oven Roasted Red Bliss 

Potatoes 

 Baked Potato with Butter 

and Sour Cream  

 Traditional Mashed 

Potatoes 

 Garlic Parmesan Mashed 

Potatoes  

 Gruyere Scalloped 

Potatoes 

 Rice Pilaf 

 Wild Rice 

 Penne Pasta with Marinara 

Choice of One Entrée:  

 Chicken Francaise 

 Chicken Florentine 

 Chicken Cordon Bleu 

 Chicken Marsala 

 Roast Pork with 

Applesauce  

 Stuffed Chicken Breast 

with your choice of 

stuffing and sauce 

combination 

o Stuffing Choices: 

New England Bread 

Stuffing with a White 

Wine Cream Sauce, 

Spinach, Artichoke, 

Roasted Red Pepper, 

and Fontina Cheese 

with a white wine 

cream sauce, or 

Cranberry Apple 

Cornbread with a 

Vermouth Demi Glaze 

 Sliced Roast Beef with a 

Mushroom Demi Glaze 

 Baked Scrod with Lemon 

Seasoned Bread Crumbs 

 Grilled Atlantic Salmon 

with a Ginger Miso Glaze 

Breakfast Station: 

Freshly Scrambled Eggs 

Crispy Home-Fried Potatoes 

Choice of One Breakfast Meat:  
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 Country Ham  

 Crispy Bacon  

 Sausage  

Choice of One Station: 

 Belgian Waffle Station: 

Belgian Waffles served 

with maple syrup, fresh 

whipped cream, and 

strawberries 

 Texas French Toast 

Station: Texas French 

Toast served with maple 

syrup, bananas foster 

sauce, fresh whipped 

cream, and strawberries 

 Chef Attended Omelet 

Station with Assorted 

Vegetable & meat Fillings 

(Minimum of 100 People)

 

Coffee and Tea Station Included 

 

Beverages: 

*A carafe pours 6 glasses and a decanter serves 50 glasses* 

Orange, Pineapple, or Cranberry Juice ($7.50/carafe or 

$33.00/decanter) 

Traditional Mimosas with Orange Juice ($15.00 per carafe) 

*Other juices available in mimosas as well* 

Bloody Mary ($17.75 per carafe) 

 

Desserts: 

 Sheet Cake – Available in Chocolate or Vanilla ($3.50 pp) 

 Assorted Cookies & Brownies ($4.50 pp) 

 Cheesecake with a Fresh Strawberry Topping ($6.00 pp) 

 Strawberry Shortcake ($5.50 pp) 

 Warm Apple Crisp ($5.50 pp) 

 Ice Cream Sundae Bar -- Chocolate and Vanilla Ice Cream with 

Assorted Toppings ($6.50 pp) 

 Chocolate Fountain with assorted treats for dipping ($9.50 pp) 

 Dessert Table with assorted cookies, brownies, Cakes, 

cheesecakes, and mousse ($11.00 pp) 
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Linens & Chairs: 

All Event Packages include standard 85” x 85” square table cloths in 

White, Champagne, or Black, as well as cloth napkins in a variety of 

different colors. 

 Chair Covers – Available in Black, White, or Ivory ($3.50 pp) 

 Chair Sashes – Available in a variety of colors ($2.50 - $3.00 pp) 

 Floor Length (120” round) table cloths ($12.00 per table) 

 Table Runners – Available in a variety of different colors and 

fabrics ($4.00 - $8.00 per table) 

 Table Overlays – Available in a variety of different colors & 

fabrics ($6.50 - $40.00 per table) 

 Chiavari Chairs – available in a variety of colors ($9.00 pp) 

 Specialty Linens – Pricing Available Upon Request 

 


