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BRUNCH

Coontinental reakfndt §Breakfadt o@@j‘aﬁ

18.00 PER GUEST 27.95 PER GUEST
ASSORTED DANISHES & ASSORTED DANISHES
MUEFFINS SLICED FRESH FRENCH TOAST WITH MAPLE
FRUIT & SEASONAL FLAVORED SYRUP HICKORY
BERRIES SMOKED BACON & PORK
TOASTED BAGELS & SAUSAGE LINKS
CREAM CHEESE HASH BROWN POTATOES (OR)
INDIVIDUAL YOGURT AMERICAN FRIES SEASONAL
FRESH BREWED COFFEE, FRESH FRUIT PLATTER
TEA & MILK SCRAMBLED EGGS
| FRESH ORANCE & INDIVIDUAL YOGURT (ADD
‘?Z CRANBERRY JUICE $2.50/PERSON)
= FRESH BREWED COFFEE, TEA &
MILK
FRESH ORANGE & CRANBERRY

e Specialty Dvinkd JUICE
PASSED MIMOSAS $6.00 A GLASS

= PASSED HOUSE WINE $6.00 A

GLASS

BLOODY MARY'’S $8.00 A GLASS
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ALL FOOD & BEVERAGE PRICES ARE SUBJECT TO A 7.25% SALES TAX & A 20% 7
TAXABLE SERVICE CHARGE, 1% VERNON HILLS FOOD & BEVERAGE MUNICIPATJ TAX
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}Brunch Buffet

32.95 PER GUEST

FIELD GREENS, CUCUMBERS, TOMATOES, RED ONIONS &
CROUTONS
CHOICE OF THREE (3) DRESSINGS: BALSAMIC, BLUE CHEESE,
CAESAR, RANCH, HONEY MUSTARD & RASPBERRY VINAIGRETTE
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APPLEWOOD SMOKED BACON
BREAKFAST SAUSAGE
SLICED PAN FRIED YUKON GOLD POTATO WITH ONION "ﬁe ,
CHEESE TORTELLINI WITH ALFREDO SAUCE -
& CHICKEN CREPES (ADD $1.00/PERSON)
g WAFFLE STATION OR APPLE FILLED PANCAKES
SCRAMBLED EGGS

abQPTIONAL TOPPINGS: BELL PEPPER, ONION, SAUSAGE, DICED HAM AMERICAN
o~ OR CHEDDAR
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| - EGGS BENEDICT $3.50 PER GUEST
ANDIVIDUAL VEGETABLE & CHEESE QUICHES $4.00 PER GUEST
oS " MINI BAGELS & CREAM CHEESE $3.00 PER GUEST
l N OMELET STATION $6.95 PER GUEST
;L'ﬁ‘s SMOKED SALMON & COCKTAIL RYE $195.00 (SERVES 40
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ALL FOOD & BEVERAGE PRICES ARE SUBJECT TO A 7.25% SALES TAX & A 20‘@23
SERVICE CHARGE, 1% VERNON HILLS FOOD & BEVERAGE MUNICIPéIL TAX

&



