
B R U N C H –  B U F F E T  S T Y L E  

 
BRUNCH BUFFET PACKAGE  

Includes: 
• Fresh Sliced Seasonal Fruit 
• Muffins, Scones and Breakfast Breads 
• Fresh Orange, Grapefruit and Cranberry Juices 
• Two Main Dish Selections  
• Three accompaniment selections 
• Freshly Brewed Coffee and Hot Tea Station  
• White Plates 
• Stainless Steel Silverware 
• Linen Napkins (black, white, ivory, choc. brown, or red) 
• All Serving Utensils 
• Buffet table(s) 

 

BRUNCH BUFFET…. $22.95 per person 
 

Main Dishes 
 

TRADITIONAL EGGS BENEDICT (vegetarian available) 
butter grilled toaster biscuits with seared Canadian bacon, 
poached eggs and lemon sabayon 
 
BAKED EGGS FLORENTINE  
whipped eggs with spinach, Tillamook Cheddar cheese, onions 
and] mushrooms 
 
ITALIAN SCRAMBLE  
heirloom tomatoes tossed with whipped eggs, fresh basil,  
mozzarella and Regianno cheeses 
 
CREME BRULEE FRENCH TOAST  
with Drunken Strawberries  
 
GINGERBREAD WAFFLES  
with apple & vanilla bean Compote  
 
ALMOND FRENCH TOAST  
with whipped butter and maple syrup 
 
BAGELS AND GRAV LOX 
with capers, red onions, sliced tomato and cream cheese 
 
HOUSE MADE CREAM BISCUITS AND SAGE SAUSAGE GRAVY 

 

Accompaniments 
 

FRUIT PARFAIT 
fresh berries layered with  vanilla yogurt, topped with  
granola 
 
PETITE QUICHE TARTLETS 
Asparagus and Brie Quiche  
Pork Sausage, Onions and Cheddar Cheese Quiche  
 
DOMESTIC CHEESE PLATTER 
A selection of local cheeses including smoked cheddar, white 
cheddar, Oregon blue cheese, fresh grapes, berries and dried 
apricots, accompanied with crackers 
 
PESTO O’BRIAN POTATOES  
 
ROASTED ROSEMARY FINGERLING POTATOES  
 
CRISP MAPLE BACON  
 
SAUSAGE LINKS 
 
CINNAMON ROLLS AND COFFEE CAKE  
 
ASSORTED BAGELS AND CREAM CHEESE  
 
FRESH STRAWBERRIES AND CHANTILLY CREAM 
 
Brunch Spirits $6– each 
tray passed or served at the bar 
 
PEACH BELLINI  
Peach puree and champagne 
 
POMEGRANATE MIMOSA 
100% pomegranate juice and champagne 
 
SOMETHING BLUE 
blue passion fruit liquor and champagne 
 
BLUSHING BRIDE  
raspberry vodka, cranberry juice, fresh lime 
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Servers additional. 18% gratuity applies to food/beverage.   
Prices are per person unless otherwise indicated. 


