HosriTAaLITY &
CONFERENCE SERVICES

BRUNCH BUFFET SELECTIONS

#1 #2 #3
Assorted Chilled Juices Assorted Chilled Juices Assorted Chilled Juices
Fresh Seasonal Fruit Fresh Seasonal Fruit Fresh Seasonal Fruit

Muffins, Bagels, Pastries

Muffins and Bagels Muffins, Bagels, Pastries h
Butter, Jellies, Cream Cheese Butter, Jellies, Cream Cheese Butter, Jellies, Cream Cheese
Maple Syrup Maple Syrup
CHOICE OF ONE CHOICE OF ONE CHOICE OF ONE
Rolled Omelet du Jour French Toast Carved Country Ham
Garden Style Scrambled Eggs Blueberry Pancakes Carved Top Round
Three Cheese Strata Waffles Smoked Turkey Breast
French Toast w/Syrup Glazed Pork Loin
LJC Egg McMiffin
CHOICE OF ONE CHOICE OF ONE
Garden Style Scrambled Eggs French Toast
CHOICE OF ONE Quiche Lorraine Blueberry Pancakes
Sausage Rolled Omelet du Jour Waffles
Crisp Bacon Three Cheese Strata
Grilled Ham
CHOICE OF TWO CHOICE OF ONE
Sausage Garden Style Scrambled Eggs
CHOICE OF ONE Crisp Bacon Quiche Lorraine
Hash Browns Grilled Ham Rolled Omelet du Jour
Potatoes O’Brien Three Cheese Strata
Broiled Tomatoes
CHOICE OF ONE CHOICE OF TWO
Hash Browns Sausage
Potatoes O’Brien Crisp Bacon
Broiled Tomatoes Grilled Ham
CHOICE OF ONE CHOICE OF ONE
Chicken Dijon Hash Browns
Beef Stir-Fry Potatoes O’Brien
Pork Cutlet Cacciatore Broiled Tomatoes
(Served with chef’s choice of starch CHOICE OF ONE
and vegetable) Beef Tenderloin Forestiere
Shrimp Scampi

Chicken Florentine

(Served with chef’s choice of starch
and vegetable)

Dessert du Jour Dessert du Jour Dessert du Jour
Coffee, Brewed Decaf, Tea Coffee, Brewed Decaf, Tea Coffee, Brewed Decaf, Tea
$13.75 $21.95 $29.95

“Our Certified Chefs would be happy to work with your special dietary requests.”
Al prices are guaranteed through June 30", 2010
A 15% administrative charge plus 6% sales tax will be added to the total food and beverage cost.




