
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
TRY ONE OF OUR GREAT 
MADE FROM SCRATCH  
NON-ALCOHOLIC BEVERAGES 
 
• ARNOLD PALMER 
• STRAWBERRY LEMONADE 
• ICED FLAVORED COFFEE  
• JUICE 
• ESPRESSO 
• CAPPUCCINO 
 
 
 

SUNDAY BRUNCH BUFFET 
SERVED 10:30AM-2:30PM 

START OFF WITH OUR  
WARM CINNAMON SUGARED ROLLS 

BELGIAN WAFFLES MADE TO ORDER  

BUILD YOUR OWN PARFAIT 
YOGURT, FRUIT & HOUSE MADE GRANOLA 
 

BRUNCH FEATURES 
FRESH FRUIT & CHEESE 
CAESAR & HOUSE SALAD STATION 
WALDORF SALAD, GRAPES, RAISINS, WALNUTS AND CELERY 
TOMATO & CHEESE TORTELLINI SALAD 
HOUSE SMOKED SALMON, WITH TRADITIONAL ACCOMPANIMENTS 
PEEL & EAT SHRIMP,WITH COCKTAIL SAUCE 
SCRAMBLED EGGS 
SEASONAL VEGETABLE QUICHE, ZUCCHINI, MUSHROOMS, PEPPERS AND CHEESE 
CORNED BEEF HASH & POACHED EGGS WITH HOLLANDAISE SAUCE 
SAUSAGE & DOUBLE SMOKED BACON 
FRESH MADE BISCUITS AND SAUSAGE GRAVY  
MASHED POTATOES 
ROASTED POTATOES 
SOUTHERN STYLE GREEN BEANS 
BLACKENED CHICKEN PASTA IN CAJUN CREAM SAUCE 
HOMEMADE MAC & CHEESE 
CRISPY FRIED CHICKEN BREAST 
SLOW ROASTED POT ROAST & GRAVY 
SUNDRIED TOMATO & ARTICHOKE STUFFED SALMON 
PARMESAN CRUSTED TILAPIA, CAPERS AND LEMON BUTTER 
 
THE SWEETEST THINGS... 
A SAMPLING OF CHEF’S FAVORITE DESSERTS 
RED VELVET CUP CAKE 
GOOEY BUTTER CAKE 
BOSTON CREAM PUFFS 
HOMEMADE COOKIES 

$19.95 ADULTS / $6.95 CHILDREN (AGES 12 & UNDER) 

INTENDED FOR ON-PREMISE CONSUMPTION & NOT AVAILABLE FOR TAKE OUT 

Drink Specials 
 

$5.00  
Bloody Mary’s 
Made With Our Own  

7 Pepper Vodka 
 

$3.00 
Mimosas 

Sparkling Champagne 
& Orange Juice 
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