CHAMPAGNE BRUNCH BUFFET $44.95

SALADS
BIBB LETTUCE WITH FRESH SPRING BERRIES, ALMONDS DRIZZLED WITH POMEGRANATE VINAIGRETTE
BABY ARUGALA WITH WALNUTS, FIGS, ASIAGO IN A LEMON HONEY VINAIGRETTE
TRADITIONAL CAESAR SALAD
ORGANIC MEDLEY TOMATOES AND CILIEGINE MOZZARELLA TOSSED WITH PESTO
ASIAN PEAR AND SPINACH SALAD WITH CRISPY WON TONS, JICAMA, SESAME GINGER DRESSING
GRILLED SPRING ASPARAGUS SALAD WITH LEMON JUICE, EXTRA VIRGIN OLIVE OIL AND ASIAGO CHEESE
FRESH CALIFORNIA FRUIT SELECTION

DOMESTIC AND IMPORTED CHEESE SELECTION INCLUDING BUT NOT LIMITED TO:
CHEDDAR, PEPPER JACK, MOZZARELLA, GOUDA, BRIE, GOAT AND ASIAGO CHEESES

CLASSICS
POACHED EGGS BENEDICT WITH A TRADITIONAL HOLLANDAISE
CORNED BEEF HASH
SCRAMBLED EGGS WITH CHIVES
PEPPER BACON AND CHICKEN APPLE SAUSAGE
BANANA PECAN PANCAKES
TRIO OF GRIDDLED COUNTRY STYLE POTATOES

FRESH SEAFOOD
MARTINI GLASS SHRIMP COCKTAIL
CHILLED POACHED TIGER PRAWNS

OYSTERS ON THE HALF SHELL
ATLANTIC SMOKED SALMON

ENTREES
AHI MAHI WITH SHITAKES, CILANTRO AND CHILIS
CHICKEN CACCIATORE

PENNE BOLOGNESE

CARVING STATION
PERCORN CRUSTED PRIME RIB WITH CARAMELIZED GARLIC JUS
\ HONEY MAPLE GLAZED HAM
DESSERTS
E,'W?ARTS, PIES, MUFFINS AND PASTRIES
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