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Due to the seasonality of local fresh ingredients, all menus are subject to change.

CHEF’S BAKERY BASKET

Fresh Baked Breads, Pastries, Croissants and Muffins* 
Seasonal Fruit Display*

SALAD

Asiago Caesar Salad* 
With Garlic Croutons 

Asparagus Salad* 
With Queso Fresco, Lemon Vinaigrette

Couscous* 
With Mandarin Oranges and Mint 

Chilled Salmon 
With Remoulade 

BREAKFAST

French Toast Valencia* 
With Vermont Maple Syrup, Whipped Cream, Fresh Berries  

Farm Fresh Scrambled Eggs* 
With Pepper Confit 

Chef’s Assorted Quiches 
Smoked Bacon and Breakfast Sausage   

Home Fried Potatoes* 
With Peppers and Onions 

ENTRÉE SELECTIONS

Herb Crusted Beef 
With Whipped Horseradish 

Ham with Country Mustards   
Hot Vegetarian Pasta*  

DESSERT

Banana Bread Pudding* 
With Caramel Sauce   

Assorted Premium Cakes, Pies and Petit Fours*

*Vegetarian items on buffet 
(items include eggs and dairy)

Champagne BRUNCH BUFFET
Bay Area


