
B R E A D  D I S P L AY
AS S O RT E D  B R E A D S 
with Maple Infused Tuscan Butter

FA R M E R S  B R E A D,  T U S C A N  LOA F,  B R E A D  WO R K S 
AS S O RT E D  S T I C K S

E G G  S TAT I O N S  |  B R E A K FA S T
EG G S  B E N E D I C T

O M E L E T S TAT I O N

EG G  S O U F F L E  
with Chevre and Roasted Vegetables

B I S C U I T S  &  SAU SAG E  G R AV Y
Red Flannel Hash 

G I N G E R B R E A D  S P I C E  PA N C A K E  		

P O R K  &  A RT I SA N  SAU SAG E

C R I S PY A P P L E  WO O D  S M O K E D  BACO N

C R A N B E R RY O R A N G E  B R E A D  P U D D I N G

A P P E T I Z E R  S TAT I O N
D O M E S T I C  &  I M P O RT E D  C H E E S E S

AS S O RT E D  M A K I  R O L L S  
Wasabi, Ginger, Soy

S H R I M P LU G E 
Cocktail Shrimp, Chile & Wasabi Sauces, Lemon

T E A C U R E D  G R AV L A X 
Sliced house cured Salmon

C H E F ’ S  S E L EC T I O N  O F C H A R C U T E R I E  I T E M S

B R E A K FAS T PAS T R I E S

T H E  C A RV E RY
SA L M O N  W E L L I N GTO N

T R A D I T I O N A L  H O N E Y G L A Z E D  H A M

M A P L E  C L A Z E D  R OAS T E D  T U R K E Y B R E AS T

V E G E TA B L S  &  S I D E  D I S H E S
G L A Z E D  BA BY C A R R OT S 
with Tarragon			    

E M E R A L D  VA L L E Y C H E D DA R  AU  G R AT I N 
P OTATO E S

R OAS T E D  SW E E T P OTATO E S

AS PA R AG U S 
with Citrus Butter

SA LT R OAS T E D  B E E T S

D E S S E R T S TAT I O N
C H O CO L AT E  O R A N G E  P O S S E T 

P E P P E R M I N T BA R K  &  C R A N B E R RY P E P I TA 
BA R K

M I N I  C I N N A M O N  B U N S

M A P L E  M O U S S E  
Candied Pecan

BA K E D  A P P L E S 
Dulce de Leche, Rum Raisin Crème Anglaise 

H O L I DAY C A K E S  A N D  P I E S

$ 5 5  A D U LT S ,  $ 2 7  C H I L D R E N  6  –  1 2  ( P LU S  TA X ) 
CO M P L I M E N TA RY F O R  C H I L D R E N  5  &  U N D E R

S E AT I N G  AVA I L A B L E  E V E RY H A L F A N  H O U R  
F R O M  7 : 0 0  A . M .  TO  5 : 0 0  P. M .

W E D N E S DAY,  D E C E M B E R  2 5  I N  T H E  T E R R AC E  R O O M
PLEASE CALL FOR RESERVATIONS,  412-553-5235 .

SEASON
’ T I S  T H E


