
BRUNCH BUFFET MENU
$45 per person  |  minimum 30 people

SHRIMP SALAD
Dellis family recipe, lettuce, 
tomato, croissant

Choose 1 per eventTIER 2
$50 per person

CAVATAPPI PASTA
spinach, sundried tomato, rose sauce

MEDITERRANEAN ORZO SALAD
orzo, spinach, olives, tomatoes, 
red onion, dill, lemon vinaigrette

GOOD OL’ CHICKEN SALAD
all white meat, bibb lettuce, 
tomato, croissant

APPLE WALNUT SALAD
bleu cheese crumbles, candied 
walnuts, apples, mixed greens, 
champagne vinaigrette

Included in all tiersTIER 1
HOMEFRIES
sauteed peppers & onions, seasoned with 
our secret blend

CEREAL FRENCH TOAST
challah bread, cinnamon crunch & corn 
flake crust, marshmallow cream

SCRAMBLED EGGS

BREAKFAST MEATS 
choose 1  |  breakfast sausage, turkey
sausage, applewood bacon

Looking for more options? 
Explore our Additions Menu for à la carte items that can be added to 
any event menu, allowing you to customize your experience perfectly

All tiers include premium coffee, iced tea, and assorted soft beverages

The eggs and chicken we use are 100% antibiotic-free & sourced from 
purveyors specializing in non-GMO poultry.

PETITE CRABCAKE
jumbo lump crab, lemon aioli

Choose 1 per eventTIER 3
$60 per person

ATLANTIC SALMON
lemon butter, fresh herbs

SHRIMP & GRITS
jumbo shrimp, jalapeno bacon, grits, 
corn & green tomato succotash

DESSERTS
FRESH BAKED COOKIES 
a selection of freshly baked cookies,
available in a variety of flavors
included in all tiers

CHEF’S MINI BAR ASSORTMENT
lemon bars, brookie bars, 
cheescake bites  |  +$2 per person


