
SUNDAY BRUNCH 
MENU 
Cold items  

Assorted Breads, Muffins,  

Bagels and Danish 

Butter, Cream Cheese, and 

Jellies. 

Mixed Green Salad with sides of 

Tomato, black olives, cucumbers, 

croutons, carrots and onions. 

Balsamic vinaigrette and 

Parmesan cheese dressing. 

Assorted Cold Salads 

Pick n Peel Shrimp 

Assorted Fresh fruit  

Cheese Tray 

Smoked Salmon 

Whitefish Salad 

Deviled Eggs  

Tomato and mozzarella platter 

Anti-pasta Tray 

Baked Brie with raspberry sauce 

Quiché of the Day 

 

Hot items 

Sausage, bacon, scrapple 

Home fries 

Monte Cristo sandwiches 

French toast 

Tilapia Entrée 

Clams casino   

Chicken Entrée 

Vegetarian Entrée  

German style potato croquettes  

Vegetables DuJur  

 

Carving station  

Roast Beef 

Roast turkey, Ham, or Pork 

Belgian Waffles made to order 

(fresh Fruit or Chocolate Chip) 
 

Omelets Station  
(All items made fresh to order) 

Create your own Omelet.  

Ingredients- Peppers, onions, 

mushrooms, tomatoes, spinach, 

broccoli, bacon, ham, sausage, 

lump crab meat, Swiss cheese, 

cheddar cheese, and goat 

cheese.  

Eggs Benedict 

Eggs any style  

Three Styles of Crepes. 

Mixed berry, mandarin orange, 

and banana walnut. 
 

Dessert Table 

Assorted cakes, pastries, warm 

bread pudding, cookies, 

brownies, fresh berries, 

homemade whipped cream. 

 

All non-alcoholic beverages are 

included 
 

$25.00 per person    

$12.50 Children ten and under    

Plus tax 

Add 20% gratuity to parties of 6 or more 

Brunch served 10am until 1:30pm. 

Reservations suggested 215-345-9544 


