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SUNDAY, MAY 10TH, 2026
SEATINGS: 10:00 AM | 11:45 AM | 1:30 PM

$68++ ADULTS | $28++ (12 & UNDER)

APPETIZERS & SALADS MAINS
— o> —— — oo —
Tomato & Basil Bruschetta Feta Cheese & Spinach Puff Pastries
with Avocado Aioli Quiche Lorraine
Eggs Fl tine (Made to Order
PEe a0 E Swit eoe ggs Ilorentine (Made to Order)

Breakfast Sausage

A Y with Honey—Chipotle Cocktail Sauce 9
Nk il N Applewood Smoked Bacon
/41 Classic Chef Salad Chicken Parmesan

with Bacon & Balsamic Vinaigrette Au Gratin Potatoes

& 37 Crispy Garlic Broccolini

Assorted Warm Rolls

— < CARVING STATION -—s—
Garlic Butter Baked Salmon ’ Bourbon Glazed Ham

=L DIESSERTS

Raspberry ¢ Decadent b Blueberry
Mousse Chocolate Cake

=
SIGNATURE COCKTAIL

Guava Bellini |



