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(Sowed Buffet Stjfe

all Day:

Omelet Bar egg or egg-white omelets with selected fillings, made to érder {}/Gl’)
Chefs Special Scrambled &qgs w/ Chives (V/GF)

@&wnb’bq Meats applewood smoked bacon, breakfast sausage links (GF)

Jernbrook 3’/a/pj'azokb the timeless breakfast pancake served with maple syrup or blueberry
maple syrup on the side (1)

Classic &qu Benedict classic English muffin topped with poached egg, Canadian bacon, and

the perfect hollandaise sauce

(B’be/a/kfazbt Buwrite stuffed with scrambled eggs, tasty chorizo sausage, bell peppers, onions,

cheese, and served with a side of pico de gallo.

G)hi/u/q-gtqf/o Home Trnies perfectly sautéed with peppers and onions (VE/GF)
Spring Fuuit Medley with chopped mint (V/VE/GF)
(vertment of breads and muffins (V)

(Bi/te/-gi/?o i)e«bbe/’bt BB an assortment of delicious bite-sized treats!

Morning (10:830/11:00 Seating) Specialties:
Ouomanhb Oat @wpb slow-cooked oats, mixed with dried fruits, nuts, and almond milk (VE)

Seuthern Tried Chicken n' Biscwits served with a delicious honey siracha sauce on the side

(ftemnoon (1:00/1:80 Seating) Specialties:

Pulled Pork Sliders flavored with a Carolina BBQ sauce, served with napa cabbage and a
crispy apple slaw

Sh*bi/m/p & GUe/qe/ta/Mo Pasta Salad spicy grilled shrimp with spring vegetables served with a

citrus vinaigrette

Autivan Baked Macareni and Cheese cooked for the mac’n’cheese lovers (V)

Vegetarian (V), Vegan (VE) and Gluten Free (GF) options indicated!

Je Drink:
Bleody Marvy Bar (BYOB), Coffee, Tea & (sverted Guices



