BUFFET MENU

BREAKFAST SELECTION
Applewood Smoked Bacon, Hickory Baked Ham & Lyonnaise Potatoes
Western Beef Hash, Green Peppers, Onions & Potato
Eggs Benedict & Scrambled Eggs & Omelet Station
Seasonal Berries, Fresh Fruit Assortment & European Danishes

Cheese Blintz, Strawberry & Blueberry Sauce & Belgian Waffles

SALADS
Mesclun greens, Toppings & Dressing, Soft Wheat Rolls, Croissants & butter
Varity of spring Composed salads & Whole Cold Poached Salmon, Bagels
&Cream Cheese

CARVING STATION
Prime Rib of Beef, Au jus & Horseradish, Roasted Tom Turkey, Gravy &
Dressing, Cranberry Relish

KIDS ENTREES & SIDES
Chicken Tenders & Char Roasted Pork Loin, Cherry Demi
Tater Tots Herb Crusted Alaskan Cod, Remoulade Sauce
Mini Maple-Battered Baby Shrimp & Vegetables, Orzo. Sweet
Turkey Pancake Habanero Sauce
Wraps Array of Fresh Steamed Vegetables®
Roasted Baby Rosemary Potatoes. :\\E
DESSERTS & BEVERAGES Py
&

Array of Decadent Desserts, Cakes, Tarts, Confections, Mini Pastries

Orange & Cranberry Juice, Coffee, and Tea

PRICE: $43.95 ADULTS / $19.95 KIDS
RESERVATIONS: 847-680-6100 X5
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