
BRUNCH BUFFET CHOICES   
 

INCLUDED: BOTTOMLESS CHAMPAGNE COCKTAIL 
VIXEN/BELINI/ & MIMOSA  

$29.95  
Includes tax & Gratuity 

3-5 choices 
 (O) EGG WHITE OMLETTE 

   FETA, SPINACH, TOMATO 
 SCRAMBELED EGGS 

WITH OR W/O AMERICAN CHEESE 
 EGG WHITE SCRAMBELED 

WITH OR W/O AMERICAN CHEESE 
 

 BLACK FOREST HAM & 
CHEESE CROQUETTES.. 

            SPICY GUAVA 
 HOME FRIES 

WHITE POTATO, SPANISH ONION, 
YELLOW AND RED PEPPER 

 MEDITERRANEAN HUMMUS 
SAMPLER 

         traditional, red pepper, pesto 
 MAPLE SAUSAGE  TAYLOR HAM 

 MAPLEWOOD THICK BACON 
 

 SWEET CORN CAKES 
GAUVA REDUCTION, PICO DE GALLO 

 (O) MARINATED HANGER 
STEAK 

KOREAN BBQ DIPPING SAUCE 

 AVACADO SPRING ROLLS 
PAIRED WITH A TANGY SOY SAUCE 
 

 SPANISH TORTILLA 
TRADITIONAL TAPAS, EGG, ONION, 
POTATO LAYERED BETWEEN 
CHIPOLTE 

 (O) BAKED HUERVOS 
RANCHEROS 

TWO EGGS BAKED OVER BLACK 
FOREST HAM, PEPPERJACK CHEESE, 
REFRIED BEAN, QUESADILLA, PICO 
DE GALLO 

 “BREAKFAST SLIDER” 
                    TAYLOR HAM 
EGG, AMERICAN CHEESE, TAYLOR 
HAM ON MINI BRIOCHE BUN 

 “BREAKFAST SLIDER 
                       BACON 
EGG, AMERICAN CHEESE, BACON ON 
A MINI BRIOCHE BUN 

 “BREAKFAST SLIDER” 
                         SAUSAGE 
EGG, AMERICAN CHEESE, SAUSAGE 
ON A MINI BRIOCHE BUN 

 BLUEBERRY PANCAKE 
POINTS 

 CHOCOLATE CHIP PANCAKE 
POINTS 

 BANANA PANCAKE POINTS 

 PIGS IN A BLANKET 
MAPLE SAUSAGE WRAPPED IN A 
LIGHT PANCAKE 

 

 FRESH FRUIT PLATTER 

 “CHAI” FRENCH TOAST 
CRISPS 

MARSCAPONE DIPPING SAUCE 

 GRILLED ASPARAGUS 

 
(O)= Cooked to order 


