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Nick Alves 
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Albert Sandoval 

 
*06-05-19 

Father’s Day Brunch Buffet 
$35 per person plus tax and gratuity 

$12 kids 10 and under 

9:30am to 2:00pm 
 
 

~ Action Stations ~ 
 

BBQ 
Tri Tip, Chicken Wings, Housemade Sausage,and Pulled Pork  

coleslaw, house-made BBQ sauce, creamy horseradish, rolls, mustards and pickles 
 
 

Omelet Bar 
personalized omelets with over 14 different accoutrements 

 
Sundae Bar 

vanilla ice cream, chocolate ice cream, whipped cream,  
sprinkles, chocolate sauce, caramel sauce, nuts and cherries 

 
 

~ Grand Buffet ~ 
Fresh Baked Pastries, Artisan Breads, Scones, Muffins and Danishes 

 
Summer Fruit Display of Assorted Melons, Berries and Citrus 

 
Blackened Salmon  

grilled pineapple salsa, lemon buerre blanc 
 

Chopped Wedge Salad 
chopped iceberg, cherry tomatoes, blue cheese crumbles, grilled onions,  

balsamic vinaigrette or ranch 
 

Mesclun Salad 
wild spring greens, cucumber, cherry tomatoes, red onions, herb vinaigrette  

 
Vegetable Platter 

assortment of marinated and grilled vegetables 
 

Breakfast Potatoes 
sweet, yukon and red potatoes, onions, peppers and herbs 

 
Chicken and Gnocchi with Mushrooms in a Truffle Cream 

 
Applewood Smoked Bacon and Breakfast Sausages 

 
French Toast 

 
Rice Pilaf  

 
Cupcakes, Donut Holes, Cookies, Brownies and Assorted Desserts 

 
Corkage $20 

plus 18% gratuity 


