
Labor Fee of $150 plus tax for Groups 24 Guests or Less 
All Prices Subject to 21% Service & 8.75% Tax 

BBC Brunch BuffetBBC Brunch BuffetBBC Brunch BuffetBBC Brunch Buffet    
 

(25 Guest Minimum) 
 
 

An Assortment of Fresh-Squeezed Citrus & Fruit Juices 
 

Seasonal Sliced Fruit, Melons & Berries with Cottage Cheese 
 

Imported & Domestic Cheeses with Charcuterie 
Sliced Baguettes & Herb Crostini 

 

Bagels with Smoked Salmon, Cream Cheese & Sliced Tomatoes 
Capers & Lemon 

    
    
    
    
    

Salads (Choice of Three)Salads (Choice of Three)Salads (Choice of Three)Salads (Choice of Three)    
    
    

Hearts of Romaine with Garlic Croutons & Shaved Parmigiano-Reggiano, Caesar Dressing 
California Greens with Grilled Chicken & Crispy Wontons, Sesame Ginger Dressing 

Red Bliss Potatoes with Red Onion & Diced Tomatoes 
Penne with Grilled Vegetables, Peanut Soju Dressing 

Antipasto Salad with Artichokes, Mozzarella & Sopressata Salami 
Bay Shrimp with Papaya & Avocado, Louis Dressing 

 
 
 
 
 
 

Entrees (ChoicEntrees (ChoicEntrees (ChoicEntrees (Choice of Three) e of Three) e of Three) e of Three)     
All Entrées Include Breakfast Potatoes & Seasonal Vegetables 

    

Traditional Eggs Benedict 
Wild Salmon with Poached Egg, Hollandaise Sauce on Spinach & Tomatoes 

Scrambled Eggs with Chives & Applewood Smoked Bacon 
Cinnamon Brioche French Toast with Vermont Maple Syrup & Whipped Butter 

Sautéed Mahi Mahi with Macadamia Nuts 
Grilled Breast of Chicken with Herb Polenta & Grilled Vegetables 

Seared Chicken with Cashews & Oriental Vegetables 
Grilled Herb Hanger Steak with Bordelaise Sauce 

Roast Pork Loin with Yukon Gold Mash & Fig Apple Chutney 
Paparedelle Pasta, Crimini Mushrooms, Baby Spinach & Pinot Noir Sauce 

    
    
    
    
    

DessertsDessertsDessertsDesserts     

    

Assortments of Signature Cakes, Tortes & Seasonal Fruit Tarts 
Chocolate Dipped Strawberries & Assorted Truffles 

Baskets of Assorted Breakfast Pastries, Scones & Muffins 
Gourmet Coffee, Decaffeinated Coffee & Assortment of Hot Teas 

    
    

    
    

    
    
    

    
    
    

    
    

    
    

$54.00 per p$54.00 per p$54.00 per p$54.00 per personersonersonerson for two salads and two entrées  for two salads and two entrées  for two salads and two entrées  for two salads and two entrées     
$64.00 per person for three salads and three entrées$64.00 per person for three salads and three entrées$64.00 per person for three salads and three entrées$64.00 per person for three salads and three entrées    

    
    
    

    
    
    

    
    
    

    
    

Brunch EnhancementsBrunch EnhancementsBrunch EnhancementsBrunch Enhancements     

    

 Raw Bar   $34.00 per person 
Made to Order Omelet Station  

Eggs, Egg Beaters, Dried Ham, Red & Green Bell Peppers, Red & White Onions  
Rock Shrimp, Bacon Bits, Spinach, Shredded Cheddar, Jack Cheese & Fresh Salsa 

    

$13.00 per person plus $150.00 Chef Fee$13.00 per person plus $150.00 Chef Fee$13.00 per person plus $150.00 Chef Fee$13.00 per person plus $150.00 Chef Fee     
AdditioAdditioAdditioAdditional $10.00 per person for groups 24 guests and nal $10.00 per person for groups 24 guests and nal $10.00 per person for groups 24 guests and nal $10.00 per person for groups 24 guests and belowbelowbelowbelow    


