Sunday Brunch
Mushroom Salad- Medium Dice Matignon, Guiness/ Boursin Vin
Princess Salad- Blanched Asparagus, Crab, Yellow Bell Pepper

Pasta Salad- Little Ear Pasta, Grilled Summer Squashes, Smoked Tomato Vin, Ricotta
Salata, Herbs

Hearts of Palm- Orange/ Grapefruit Supremes, Kaffir Lime, Thai Coconut Vin
German Potato Salad- Bacon, Sherry, Yukon Golds

Vegetable Display- seasonal Veg, Sundried Tomato Dip, Pablano Ranch(no Packet)
All items for cold display are working garnishes no Side bowls please!

Carpaccio- Thin Full slices of beef striploin, 2’ long scallion bias cuts, shropshire
Crumbles, Smoked salt, lengthwise ¥ Cornichons

Shellfish cocktail- In court boulion containing white wine, lemon juice, onion, celery,
Carrot, garlic cloves, chili flakes and herb stems

Shrimp and Claws, when Cooled shellfish is tossed in lemon juice
E.V.O and Lemon Juice

American Cocktail Sauce, Emulsified Lemon Vinaigrette

Charcutiere Display- Rosemary Mustard; Stone Ground Mustard, Mustard Powder, Salt
and finely chopped Rosemary

Smoked Fish Platter- Trout and Salmon; garnish of Egg White and Yolk, Chives, Red
Onion, border piping of Herbed Cream Cheese and Toast Points

Granola Bar- Press yogurt day ahead in cheesecloth to remove excess liquid so you add
More flavor)2 seasonal flavors.

Seasonal Fruit And Melons Display, Vanilla Mint flavored whipped cream for dipping
Smoked Salmon and Egg Tarts

Pablano Oyster Po’Boys

Quiche- Artichoke, Swiss, and Herbs

Soup du Jour- Achiote Tortilla Soup



King Ranch Turkey- Smoked Turkey, Mushroom Cream,
Halibut- Lobster Cream, Peas, Watercress

Beef- “Ribeye Cracklins”, Potato Hash, Coffee Molasses BBQ
Smoked Beef Striploin- Maderia Jus

Pork Rack- Berkshire Pork, House Made Mustard

Vegetables Du Jur

Waffle Station- Whipped Cream, Whipped Butter, Berries, Chocolate Shavings
Pancakes- Peanut Butter/ Chocolate Chip

Biscuits and Gravy

Eggs Benedict

Bacon/ Sausage

Fingerling Potatoes

Omelet Station, Ham, Bacon, Mushrooms, Peppers, Onions, Green Onions, Spinach,
Fresh Chiles, Spinach, Jack and Cheddar Cheeses



