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Steel cut oats, brown sugar, dried fruit, hazelnuts
Fresh Berries or Fruit (seasonal)
Bacon or Sausage
Opysters on the half shell
Fresh cinnamon rolls
Mac and cheese
Mixed baby greens
Ceaser salad
Cobbsalad
Local 360 mini ruebens
Smoked salmon with garniture
Burger buffet
Mini Desserts (please inquire about selection)

GROUP BRUNCH
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$20
BRUNCH BUFFET #1

Fresh pastries

House made buttermilk biscuits and jam
Chefs scrambled, meat and veggie option
Bacon and sausage

Breakfast potatoes
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$25
BRUNCH BUFFET #2

Fresh pastries

Eggs Benedict (meat and vegetarian options)
Cardamom French toast

Bacon and sausage

Breakfast potaoes
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$30
BRUNCH BUFFET #3

Fresh pastries

Brioche French toast, hazelnut mascarpone
Frittatas (meat and vegetarian options)
Smoked salmon platter, garniture
Breakfast potatoes
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A LA CARTE ADD ON OPTIONS:
Yogurt and granola
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BEVERAGE OPTIONS:
Mimosa Bar: Sparkling wine with orange, pear and

grapefruit juices

Fresh orange, grapefruit, apple cider
Espresso bar or Hot Chocolate service

Full beer, wine and spirits
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