
Breakfast
Fluffy Scrambled Eggs with Chives GF, NF, DF
Crispy Bacon & Chicken Maple Sausage GF
Vegetable Egg Souffle GF
Fresh Fruit Display GF, VG, NF
Assorted Baked Pastries and Charcuterie Board Display

Adults $60     Seniors $42     Kids (4-12) $30     Kids (Under 3) $0
All Prices are Subject to Tax and a 21% Service Charge

CHRISTMAS BRUNCH

Salads & Soup
Mesclun Greens with Shaved Fennel, Granny Smith Apples, Smoked Feta
Cheese, and Grapefruit Vinaigrette GF, V
Ceaser Salad with Romaine Hearts, Garlic Croutons, and Shaved Parmesan
Smoked Ham and Lentil Soup GF

Join Us For A

Entrée's & Sides
Crab Cakes with Remoulade
Roasted Sirloin with Mustard-Cream Sauce GF
Herbed Crusted Pork Loin with Pineapple Chutney GF
Pan-Seared Salmon with Brown Butter and Dill GF
Shepard’s Pie with Horseradish Mashed Potatoes GF
Crispy Brussel Sprouts with Balsamic Glaze GF, V
Cheesy Potato Casserole GF, V
Candied Yams with Maple Syrup GF, VG
Green Beans Almondine GF, VG

Desserts
Apple Crispy with Vanilla Whipped Cream
French Toast Casserole & Caramel Sauce
Assorted Mousses, Brownies and Christmas Cookies
Dulce De Leche Cheesecake

To Book a Reservation, Visit Our Website or Call 816-630-5500

Wednesday, December 25th from 10am-2pm


