10:002A) - 2:00PM

BREAKFAST
Ecas BENEDICT WITH HOLLANDAISE SAUCE
BriocHE FrReENCH ToasT WITH MAPLE AND BERRIES
MALTED W AFFLES
SMOKED SALMON WITH BAGELS AND CREAM CHEESE

SPECIALTY OMELET BAR
FEATURING:

ASPARAGUS, BELL PEPPERS, CARMALIZED ONIONS,
SPINACH, MUSHROOMS, BACON, SAUSAGE, HAM,
TURKEY, CHEDDAR, AND GOAT CHEESE
Croict O EGG WHITES

CHILLED SEAFOOD
KNG CraB RavioLis WITH Soy BUERRE BLANC
SAaLMON Cakes WiTH ONIoN AND ToMATO JaM
Crams AND MusseLs WITH CHORIZO
ORANGE AND CORIANDER CRUSTED SEARED TuNA WITH WASABI AND Soy
CHILLED KING CraAB LEGS, WHITE SHRIMP AND OYSTERS WITH
CocKTAIL SAUCE AND LEMONS

LuncH ITEMS
CITRUS BRAISED SHORTRIBS
Hickory AND MESQUITE SMOKED PRIME RiB

SiDE DISHES
OxNnawa SWEET PoTAaTOES AND CocoNUT MILK
SEASONAL VEGETABLES
Costa Rican Rice AND BEANS
Pasta WiTH LEMON, GoAT CHEESE AND HERBS
ARTISIAN CHEESE PLATTER WITH CRACKERS AND (GRAPES

SELECTION OF SALADS AND DRESSINGS
GRILLED ASPARAGUS WITH SHERRY VINAIGRETTE

TrUFFLE DEVILED EGGs WiTH CHIVES

Breap RorLs AND BUTTER

DESSERT STATION
SPECIALTY CREPE STATION
SELECTION OF PETIT FOURS

Caxes AND TARTS

e
SpeECIALTY BLOODY MARY STATION
($6.00 PR DRINK)

$29.95 PER PERSON « $32.95 PER PERSON WiTH CHAMPAGNE * $15.95 SAME DAY (GOILFERS




