
 

 

2018 
NEW YEAR’S EVE CELEBRATION

BRUNCH MENU

STATIONS
Carved Slow-Roasted Prime Rib with Brandy Peppercorn Sauce

Smoked P ineapple Glazed P it Ham with Dijon Mustard
Made-to-Order Omelettes

COLD ITEMS 
Seasonal Selections of Melon and Fruit

Roasted Chicken and Bacon Farfal le Pasta Salad
Baby Arugula and Pear Salad with Citrus Vinaigrette

Caesar Wedge Salad with Focaccia Croutons
Sl iced Lox with Bagels

Imported and Domestic Cheese Tray

HOT ITEMS
Scrambled Eggs with Cheddar Cheese

Spicy Andouil le Sausage with Roasted Red Potatoes and Onions
Applewood Smoked Bacon

Smothered Breakfast Burritos with Salsa Verde and P ico De Gallo
Belgium Style Waff les with Brown Sugar and Cinnamon Apples

Cheesy Hash Browns with Chives
Cavatappi Pasta with Spinach, Red Pepper.  and Fontina Cream

Brussels Sprouts and Pancetta Hash
Smoked Brisket with Bourbon BBQ Glaze

ASSORTMENT OF DECADENT DESSERTS FROM OUR IN-HOUSE BAKERY


