A LA CARTE ENTREE SELECTION,
VIENNESE DESSERT DISPLAY

Basket of Mini Breakfast Pastries on each table
Served with butter and strawberry preserves

CALIFORNIA BENEDICT

Smashed avocado, Tomato, English muffin, Hollandaise, Hashbrowr

SKIRT STEAK & EGGS
Baby Spinach, Roasted Cherry Tomatoes, Hashbrown, Toast
CROISSANT FRENCH TOAST
Mixed Berry Compote, Toasted Almonds, Maple Syrup

MONTE CRISTO
Shaved Ham, Sharp Cheddar, Sourdough, Mornay Sauce

CREOLE SHRIMP & CHEESY GRITS
Poached Eggs, Andouille Sausage
WEST FRITTATA
Ham, Peppers, Onion, Cheddar Cheese, Hashbrown, Toast
BISCUITS & GRAVY
2 Eggs any style, Fried Green Tomato

FRIED CHICKEN BLT
Applewood Bacon, Heirloom Tomato, Bibb, Garlic Mayo, Fries

QUICHE LORRAINE
Bacon, Caramelized Onion, Arugula Salad
WILD MUSHROOM & SPINACH CREPES
Scrambled Eggos, Bechamel Sauce, Hashbrown, Toast



A LA CARTE ENTREE SELECTION
CHILDREN 5-12YRS

Chocolate Chip Pancakes
Scrambled Eggs
Bacon & Toast
Fruity Pebble French Toast
Ham, Egg & Cheese Burrito
Yogurt & Berry Parfait with Fruit Kabobs
Banana, Strawberry & Nutella Crepes

(Served with hashbrowns, fries or fruit cup)

Adult Pricing:

$75 pp + tax (gratuity not included)

includes coffee or orange juice and one mimosa or bloody Mary.

Kids Pricing:

5-12 years old $32 + tax (gratuity not included)

and includes milk, orange juice or apple juice.



