
 

Featuring: 
Roasted Prime Rib of Beef and 

our Chef’s Weekly Selection 

 Home Fries 

CARVING STATION

Farro Salad with Pine Nuts & Currants

MADE FRESH TO ORDER

 Omelettes

 Caesar Salad 
Apple Salad

Pickled Deviled Eggs

Chicken Salad

BAGEL BAR

Fresh Bagels with an assortment 
of cream cheese and toppings

Ham, Bacon Crumbles, Assorted
Cheeses, Tomatoes, Peppers,

Onions, Mushrooms

COLD SELECTIONS

Mixed Bean Salad

HOT SELECTIONS

SEAFOOD SELECTIONS

POACHED EGG STATION

Chocolate-dipped strawberries, cannolis, coconut mounds bars, berry parfaits,
confetti cake pops, crème brûlée, red velvet cupcakes, New York cheesecakes,
smores' bars, peanut butter mousse cups, chocolate chip toffee blondies, sticky

buns, lemon blueberry tarts, peach cobbler, and more seasonal selections! 

Chilled Shrimp, Fresh Oysters, 
Smoked Salmon, Gravlox 

and all the fixins!

Inn-made Brioche French Toast 

Chicken Tenders with Tater Tots

Vanilla Malted Waffles 
Pancakes

Crispy Halloumi & Zucchini

French Onion Pasta with Mushrooms

and much more!

Featuring: 
Classic Eggs Benedict, 
Huevos Rancheros or 

make your own creation

UNLIMITED JUICE, COFFEE & HOT TEA INCLUDED
18% Gratuity will be added to all parties of six or more

$42
PER PERSON

BRUNCH BUFFET MENU

CHILDREN
3 AND UNDER FREE
$18 FOR AGES 4-9

Sausage & Root Veg Shepherd's Pie

Assorted Quiches

French Dip Biscuits with Horseradish

INN-MADE DESSERT SELECTIONS

Sweet Potato & Kale Salad

Squash & Goat Cheese Salad

French Toast Bites with Apple Dip

Pumpkin Pie Chia Pudding

A 3% processing fee applies to all credit card transactions. 
This fee is waived for cash, gift card, and debit card payments.

Scrambled Eggs
Applewood Smoked Bacon

Shredded Carrot Apple Salad

Fresh Fruit Display
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