
 
New Year’s Day Brunch 2020 

Welcome 2020! 

 

Amuse Bouche / Lagniappe 

Raspberry Lime Eye Opener 

 

Bread Display  

Assorted Breads with Maple Infused Sweet Cream Butter 

Farmers Bread, Tuscan Loaf, Bread works assorted sticks 

 

Egg Station / Breakfast Items 

Omelet station  

Egg Souffle, Spinach, Feta and Roasted Tomato 

Country Ham Jalapeño Corn Cakes 

Roast Prime Rib Beef Hash 

Pork Sausages / Artisan Sausage 

Apple Wood Smoked Bacon 

 

Appetizer Station 

Domestic and Imported Cheeses  

Assorted Deviled Eggs 

Cocktail Shrimp, Chile and Wasabi sauces, lemon 

Smoked Salmon, Assorted mini Bagels 

Chefs selection of Charcuterie items 

Breakfast Pastries  

 

The Carvery 

Prime Rib, Yorkshire Pudding 

Cajun Shrimp and Cheddar Grits (Station) 

Maple Bourbon Chicken, Butternut 

 

Vegetables and Side Dishes 

Louisiana Hoppin John  

Roasted Carrots, Parsnip, 

Yukon Gold Mashed Potatoes 

Roast Garlic Green Beans  

 

Dessert Station 

Champagne Panna Cotta 

Crepe Nutella Banana, Lemon 

Strawberry Shortcake Scones 

Berry Trifle 

 


