
Brunch Buffet
M E N U

39 PER PERSON

20% taxable administrative fee, 6.25% MA meals tax and .75% local meals tax will be added to your selections

SALAD - SELECT 1
Caesar Salad

baby romaine, focaccia croutons, shaved asiago,
caesar dressing

Baby Spinach Salad
baby spinach, dried fruits, shaved asiago,

balsamic vinaigrette 

Field Greens Salad
wild field greens, fresh vegetables, house

vinaigrette 

BREAKFAST ENTREES - SELECT 1
Scrambled Eggs

Breakfast Scramble
spinach, mushrooms & fontina cheese

Breakfast Quiches
bacon,

spinach & feta

French Toast
berry compote

Buttermilk Pancakes

add a 2  entree for 8 ppnd

BREAKFAST SIDES - SELECT 1
Bacon

Sausage

Turkey Bacon

Plant-Based Sausage

LUNCH ENTREES - SELECT 2
Eggplant Roulade

thinly sliced eggplant, quinoa, vegetable hash,
tomato coulis 

Herb Marinated Chicken
herb marinated breast of chicken, choice of 

wild mushroom demi glace, tomato bruschetta,
sundried tomato cream sauce or 

basil pesto sauce
 

Baked Haddock
herb crusted, lemon beurre blanc

Pasta Primavera
gemelli pasta, mixed seasonal vegetables, 

house made marinara

A D D  A  B R E A K F A S T  S T A T I O N  ( 1 0  P P )
Avocado Toast Station

thick-cut sourdough bread, ripe avocado, tomatoes,
red onions, cucumbers, capers, hard boiled eggs, baby

arugula, cilantro
(add smoked salmon, 5pp)

Assortment of Freshly Baked Muffins & Tea Breads

Fresh Seasonal Fruit
accomapnied with plain greek yogurt, granola,
chocolate chips, shredded coconut & honey

Sweet Station
french toast or buttermilk pancakes with chocolate

chips, fresh berries, sliced bananas & whipped cream

Brunch Buffet includes juice, coffee & tea station, house seasoned home fried potatoes


