
Sunday Brunch 
Menu
HOT FOODS

Omelet station   
16 Garnish Eggs, Beaters,  Whites,  Clar i f ied Butter 

Waffle station 
Vani l la,  Chocolate Chip, Strawberr ies,  Mixed Berr ies,  

Whipped Cream, Syrup

Bacon

Sausage 

Turkey Sausage Patties
 

Four Cheese Scal loped Potatoes

 French Toast
Cinnamon sugar crust,  Maple syrup

Cheese Bl intz   
Berry compote

Quiche
Bacon crust with Ti l lamook cheddar

 
Eggs Benedict

hol landaise sauce, chives

Vegetable
sauté medley 

Mushroom Raviol i
Gri l led vegetables,  Parmesan cream sauce

Pecan Trout
Franjel ico Sauce

Gril led Strip Loin with Buttermilk Mashed Potatoes

Lemon Herb Salmon
Jul ienne vegetables

Chicken Marsala & Mushroom Risotto
 

Prime Rib

Au Jus

Horseradish Sauce

Chives
Scal l ion herbs,  Mandarin oranges



Sunday Brunch 
Menu
COLD FOODS

Fruit Display
Fresh Honeydew, Cantaloupe, Pineapple,  Seedless 

Watermelon, Starfruit  and Red Seedless Grapes

Cheese Display
4 Year Aged Cheddar,  Buttermilk Bleu Cheese, 

Van Gogh Gouda, Di l l  Havart i
 Honey Whole Grain,  Orange Di jon

Roasted Vegetable 
Roasted Caul i f lower,  Broccol i ,  Carrot & Mushrooms

 Green Beans & Red Peppers

 Arctic Char display
Hot Smoked Arct ic Char

Fennel Cured Lox
 Lemon Mascarpone, Capers,  Diced Red Onion, Egg

Oyster Shooters
Bloody Mary

Alaskan Snow Crab Claws and Citrus 
Poached Gulf Shrimp

 Old Bay Cocktai l  Sauce, Cajun Remoulade, 
Lemon Wedges

Yogurt bar
Vani l la Bean Yogurt,  House made Granola,  Dried 

Cranberr ies,  Fresh Berr ies

Salad bar

Baby Kale,  Arugula,  Mixed Garden Greens

 Somerset County  Grape Tomatoes,  Greek Ol ives,  
Sunf lower Kernels,  Roasted Beets,  Sl iced Radish,  

Pickled Red Onion, Cucumber,  Carrot Curls ,  Focaccia 
Croutons,  Dried Cranberr ies,  Toasted Pecans,  Feta 

Cheese, Edamame, Hard Boi led Eggs

Garden Ranch
Pineapple Poppy Seed

 Butters:
Citrus,  Almond Raspberry,  Tarts,  Woodlands Chicken 

Salad, Art ichoke, Sic i l ian Rel ish,  Chi l led Lobster  

Compound Salads
Iceberg Wedge, Sweet Bleu Cheese

Toasted Orzo

Marinated Mushroom and Olive

Sushi
Marinated Vegetable Rol l

Jul ienne Summer Vegetable,  Teriyaki ,  Nori

Shrimp Tempura

Spicy Tuna Rol l
Cream Cheese, Sr iracha

Soy, sweet Thai  chi l i ,  ginger,  wasabi,  Seaweed Salad

Mini Bagels



Sunday Brunch 
Menu

DESSERTS
Large:

Andes mint cheesecake

Peppermint red velvet cake

Carrot cake

Fruit  tart

Small :

Strawberry mascarpone tart

Chocolate cheesecake

Mocha eclairs

Salted caramel cupcakes

Coconut macaroons

Choc dipped pretzels

Hazelnut truff le boats

Glass:  dark chocolate panna cotta

Danish

Muff ins

Sl iced Breads

Croissant

Gluten Free:

Candy Cart:  marshmal low, pate de fruit ,  
dragee, ginger mac nuts


