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

champagne Menu

Buffet

Freshly Baked Cinnamon Rolls, Croissants, Danish and Muffins

Assorted Mini Bagels
With Smoked Salmon Cream Cheese

Sliced and Whole Fruit Display

Variety of Fresh Made Salads

Poached Salmon Platter
With Mustard Dill Sauce

Breakfast Potatoes
With Sautéed Peppers and Onions

Bacon and Sausage

Cinnamon Swirl French Toast
With Sliced Berries, Maple Syrup and Whipped Butter

Eggs Florentine 

Scrambled Eggs
With Herbs and Cheese

Baked Cheese Blintz 
With Strawberry Cream

Carved Turkey
With Cranberry Sauce

Oven Roasted NY Strip
With Horseradish Sauce and Peppercorn Demi-Glaze

Petit Fours, Chocolate Covered Strawberries,  
Dessert Bars, Cookies, Tarts and Brownies

Chocolate Fountain


