The Vanderbilt Brunch

(4 Hours )

Champagne Mimosa Toast

~Breakfast Station~
Assorted Quiche
Cinnamon French toast
Served with Warm Maple Syrup
Tender Link Sausage
Fruitwood Smoked Bacon
Crispy Home Fried Potatoes

~Pastry Basket~
Assorted Homemade Mufffins
Bagels and Danish
served with creamery butter, cream cheeses,
assorted jellies eI preserves

~Omelet Station~
(With Uniformed Attendant)

Light and Fluffy Omelets Prepared to Order with Your Choice of
fillings Cheddar Cheese, Swiss Cheese, Red and Green Peppers,
Fines Herbs, Mushrooms, Tomatoes, Diced Ham, Salsa



~Salad ~
Caesar Salad
Or
Mixed Green Salad
Balsamic Vinaigrette, Buttermilk Bleu Cheese and Ranch Dressings

~Entrée Station ~
Sautéed Breast of Chicken with Forest Mushrooms
Roasted Salmon Fillet in a Lemon Dill Beurre Blanc
Rice Pilaf
Chef’s Selection of Vegetables

~Carving Station~
(With Uniformed Attendant)
Oven Roasted Turkey with
Cranberry Chutney

Offered with Small Split Rolls
~Fresh From The Garden~
A Selection of Marinated Grilled Garden Fresh Vegetables

Including Zucchini, Yellow Squash, Eggplant, Portobello
Mushrooms, Bell Peppers and Purple Onions

Or

A Selection of Raw Garden Fresh Vegetables
Including Broccoli Florets, Cauliflower, Bell Peppers, Cucumber
Spears and Celery
Served with Creamy Sun-Dried Tomato and Pesto Dip



~QOccasion Cake~

~Dessert Table~
Deluxe Cookie Display
Tropical Fresh Fruit Display
Ice Cream Sundae Bar
Assorted Flavored Ice Cream Served with
Various Syrups, Whipped Cream, Fruit, Nuts and Candy Toppings

~Beverages~
Assorted Fruit Juices
Brewed Coffee and Premium Teas
Soda and Iced Tea
Mimosas and Bloody Mary’s
Punch Bow!l of Choice

Complimentary Services
Valet Parking, Coat Check, Floor Length Linens <l White Glove Service.
Wishing Well < Umbrella Included
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