
 
 

Sunday BrunchSunday BrunchSunday BrunchSunday Brunch    
 

Served from 10:00 am to 2:30 pm 
 
 

Chilled Items Include Chilled Items Include Chilled Items Include Chilled Items Include     
 Shrimp, Alaskan Crab Claws  

Prince Edward Island Mussels on Shaved Ice 
Atlantic Smoked Salmon, Mini Bagels & Cream Cheese 

Assortment of Fresh Locally Grown Salads 
Seasonal Fresh Fruits & Berries 

“Tuscan Style” Antipasto Platter with Roasted Vegetables 
Artisan Cheeses from Around the World 

 
Hot Items IncludeHot Items IncludeHot Items IncludeHot Items Include    

Roasted Sonoma Chicken 
Local Pacific Fish of the Day 

Eggs Benedict on “Thomas” English Muffin 
Dim Sum Action Station 

Smoked Bacon, Aidells Apple-Chicken Sausages  
Roasted Yukon Gold Potatoes 
Farmers Market Vegetables 

Made to Order Waffle Station 
 
 

Farm Fresh Egg StationFarm Fresh Egg StationFarm Fresh Egg StationFarm Fresh Egg Station    
Shrimp, Mushroom, Tomato, Spinach, Bell Pepper  
Green Onion, Black Forest Ham & Grated Cheese 

(To Include Egg Beaters) 
 
 

Carving StationCarving StationCarving StationCarving Station    
Roasted Prime Rib of Beef 
Honey Glazed Virginia Ham 

 
 

Bloody Mary BarBloody Mary BarBloody Mary BarBloody Mary Bar    
Spicy or Mild House made Mix, Marinated Olives, Celery, Pickled Okra 

Fresh Horseradish, Beef Jerky, BBQ Shrimp  
& over 20 different hot sauces 

 
Dessert StationDessert StationDessert StationDessert Station    

Bread Pudding, Assorted Tortes 
Assorted Seasonal Berry Pies  

Assorted Cakes & French Pastries 
 
 

 
$56.00 per Adult for Champagne Brunch 

$25.00 per Child (ages 5-12) 
Children Four Years & Younger are Free of Charge 

 
A Gratuity of 18% will be added to parties of 8 and more 

 


