
 

 
Plated Brunch Event Menu 

(available to parties of 50 or less) 

$24 (per person) 
(plus service charge and sales tax) 

 

House-made cranberry walnut bread, croissants, butter  
and house-made apple butter provided 

 
 

Brunch Selections  
Please pre-select 1 entrée per person 

 
 

American Breakfast 
scrambled eggs, French toast, 

applewood smoked bacon 
 
 

Eggs Benedict 
poached eggs over English muffin, shaved ham topped with  

Hollandaise, served with house potatoes 
 
 

Fruit Crêpes 
seasonal fruit crepes with Chantilly cream and berries  

 
 

House Quiche 
Chef’s seasonal selection of puffed pastry petite quiche served with  

mesclun salad and house herb vinaigrette 
(vegetarian option available) 

 
 
 

Beverage Service $3.50 (per person) 
 

Soda, Coffee or Tea 
 

All prices and menu items subject to change 
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