
Soup, Salad & Charcuterie 

• Tomato Bisque 

• Salad bar 

• Kale Caesar station 

• Imported and domestic cheeses with artisanal breads 	

   and crackers 

• Classic deviled eggs with chives  

• Sliced cured meats, pickles, preserves and jams 

• Hummus with grilled pita bread and vegetables

The Meats

• Smoked Brisket with house made BBQ carved to 

order and served with brioche buns

• Ham glazed with Mike’s hot honey™ and dijon

• Parmesan crusted baked cod with white wine tomato 

suace, golden raisins and pinenuts

• Jerk Chicken with mango salsa, Pickled onions, and 

Citrus

• Julia’s Beef Bourguignon

Accompaniments 

• Green bean Amandine with Red wine glazed shallots

• Red skin potatoes with European butter, sauerkraut 

and smoked leek-lemon aioli

• Impossible Loaded Tatchos

• Missimati Rice Pilaf, Labneh, Pickled carrots, roasted 

pumpkin seeds

• Sour cream and scallion mashed potatoes with gravy

• Fresh spring vegetable medley 

• Rolls 

Beverages

• Coffee • Tea • Soda • Bloody Mary’s • Mimosa’s 

Children’s Station 

• Chicken Tenders

• Grilled Cheese

• Smiley Fries

• Mac n’ Cheese

• Uncrustables

• Assorted Cereal

• Rice Krispy nest with jellybeans

• ½ pints of milk and chocolate syrup

• Bananas  

Eggs

• Chef attended egg and omelet station 

Breakfast 

• Fresh Fruits

• House Baked Pastries

• Warm Cinnamon rolls with Cream cheese icing

• Waffle station with Toppings and Syrup

• Breakfast Quesadilla: stuffed with Egg, Cheese, 

Potatoes, Peppers, Onions, and Marinated Black beans 

with Sour Cream and Salsa on the side

• Avocado toast

• Biscuits with sausage gravy

• Applewood Smoked Bacon and Sausage

• Spanish influenced Breakfast potatoes tossed with 

Caramelized onions  

Chilled Seafood  

• Poached jumbo shrimp Cocktail served with Cocktail 

sauce, capers, and lemons

• Smoked salmon mousse and crostini station

• Sherry steamed mussels with Pepper confetti

• Prepared horseradish, Tabasco, and Remoulade 

Dessert 

• Carrot cakes

• Caramel bread pudding

• Orange-poppy pound cake

• Fudgey brownies

• Strawberry milkshake cake 

• Pink lemonade tartlets

• Macaroons

• Chocolate pretzel clusters

• Glazed Donuts

• Rice Krispy Eggs
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• Juice

Adults: $49.99

Kids 5-12: $19.99 	 Kids under 5: Free

Taxes and gratuity to be added at the door.


