
Brunch Buffet
Minimum of 50 people (4 hours)

$24.95 per personChoose up to 5 items

Scrambled Eggs
French Toast Sticks 

Old Fashioned Pancakes

Buttered English Muffins

Apple Wood Smoked Bacon

All-Natural Breakfast Sausage

Glazed Pit Ham

Assorted Mini Muffins
Shoestring Hash Browns

Seasonal Fruit Display

Garden Salad

Includes - Orange & Cranberry Juice, Coffee and Tea Sangria - $5.00

Mimosa - $5.00
Includes 2 fruits, Orange & 

Pineapple juice

Blood Mary - $5.00
Includes Celery stalk ,  

cubed Pepper Jack cheese & olive

Bagel Bar
Fully loaded display of toasted and sliced bagels, smoked salmon, crispy bacon, cream 
cheese, cucumber, tomatoes, pickled red onions, capers, avocado, sliced cheese, apricot and 
strawberry jams, Nutella and peanut butter.  Sure to make any brunch one to remember

Dressing choices
Creamy Italian 

Italian 
Ranch 

Strawberry Poppyseed 
Balsamic Vinaigrette 

Chicken & Waffles
Boneless chicken thighs braised in buttermilk, hot sauce and thyme, dredged in 
Guy’s seasoned breading, fried to a light and crispy golden brown.  Served with 
decadent Belgium waffles, spiked honey and maple syrup.

Mixed Berry & Granola Parfait
Individual cups layered with honey, granola crumbles and smooth vanilla 
yogurt.  Topped with sliced strawberries, fresh, blueberries, bananas, and 
honey drizzle for an added sweet touch.

Bread Pudding
Delicious mixture of cubed Brioche bread baked in a a rich and creamy vanilla 
and cinnamon custard.  Soft spongy and sweet breakfast entree or dessert.  
Finished with a butter run sauce.

Quiche
Buttery flakey pie crust filled with a. Rich egg custard 
Choice of 1

Quiche Lorraine
Quiche Florentine
Italian Vegetable Quiche

- Ham, bacon, and Gouda cheese

- Spinach and Gruyère cheese

- Zucchini, bell pepper, tomato, onion, basil, and 
Parmesan cheese

Assorted Mini Danish
House baked buttery flaky danishes - includes cinnamon swirl, apple, raspberry, vanilla custard, 
and maple pecan

Everything Brunch Slider
Sliced ham, smoked Gouda cheese, and Dijon mustard on a baked Kings Hawaiian roll 
brushed with melted butter and sprinkled with everything seasoning

Autumn Salad 
Mixed greens, cranberries, Granny Smith apples, crumbled 
Gorgonzola cheese.  Topped with candied pecans

Summer Salad
Mixed greens, strawberries, red onions, goat cheese 
and candied pecans.

Additional $6.50 - substitute for 2 items

Additional $3.50 - substitute for 2 items

Additional $1.50 - substitute for 1 item

Additional $3.00 - substitute for 1 item

Additional $2.50 - substitute for 1 item

Additional $2.00 - substitute for 1 item

Additional $2.50 - substitute for 1 item

Additional $2.50 - substitute for 1 item

Additional $2.50 - substitute for 1 item


