
SAMPLE MENUS



Sample Brunch Menu 1

Mimosa Tower Trio 
Mango, Pomegranate & Classic Orange

Spring Vegetable Frittata
Oven Roasted Garlic Potatoes & Haricot Verts

Lemon-Herb Chicken with Tzatziki
Romaine, Fuji Apple Salad with Parmesan & Almonds

Belgian Waffle Bar with Assorted Toppings:
Strawberries, Whipped Cream, 

Chocolate & Caramel Sauce,
Chocolate Chips,

Maple Syrup & Nuts



Seasonal Sangria with
Fresh Fruit, Herbs & Juice:

White, Red or Rosé

Prosecco Punch:
Watermelon, Peach,

Pomegranate, Pineapple
Plum & Thyme Prosecco

Smash

Mimosa Bar:
Classic, Mango, Guava,

Pineapple, Pomegranate,
Raspberry, Peach, Pear.

Bloody Mary 
& Bloody Maria 

made with local Muddy
Mary’s Mix 

Grapefruit Sparkling
Paloma with Lime

French 75

White Peach Bellini

Lavender-Thyme
Lemonade

Aperol Spritz

Bee’s Knees

Raspberry & Rose Sparkler

Lemon Prosecco Float

Sherbet Mimosa

Brunch Cocktail Menu

Full bar available with an assortment of hand-
selected craft beers, wine, spirits & soft drinks.



Baked Brie, Phyllo, Cherry, Walnut, Honey
Tomato, Mozzarella, Basil Oil Flatbread

Spicy Sausage, Caramelized Fennel Flatbread
BBQ Chicken, Red Onion, Cilantro Flatbread

Fig, Aged Balsamic, Gorgonzola Toast
Grilled Seasonal Vegetable Flatbread (vegan)
Short Rib, Mashed Potato, Gouda Flatbread

Short Rib, Horseradish Cream, Caramelized Shallots
Honey-Ricotta Crisp with Glazed Walnuts

Honey-Ricotta Crostini, Prosciutto, Tomatoes
Heirloom Tomato, Burrata, Basil, Pinenuts

Squash Crisp, Smoked Bacon, Cherry Glaze, Walnut
Goat Cheese Crostini, Spicy Pepper Relish

Whipped Feta with Crispy Pita
Bite-Sized Truffle Grilled Cheese

Grilled Eggplant, Zucchini with Haloumi
Stuffed Mushrooms with Parmesan & Thyme

Smoked Salmon, Dill, Creme Fraiche, Cucumber
Grilled Shrimp, Lemon, Zhoug

Bacon Wrapped Dates Stuffed with Gorgonzola
Beef Meatballs, Mushroom, Asiago, Oregano

Turkey Polpetti, Basil Cream
Pulled Pork Sliders with Pickles, Slaw

Watermelon, Feta, Mint Balsamic Skewer

Cocktail Hour

PASSED APPETIZERS



WHIPPED HONEY-RICOTTA CROSTINI 
WITH CANDIED PECANS

SHORTRIB FLATBREAD, HORSERADISH-
CREAM, ARUGULA & SHALLOTS

GRILLED CHEESE POINTS

CESAR SALAD WITH HOMEMADE TORN
CROUTONS, SHAVED PARMESAN

HONEY-GLAZED CARROTS, GARLIC 
BROCCOLINI, LEMON GREEN BEANS

ROASTED CHICKEN 
WITH TYHME JUS & TZATZIKI

GRILLED TENDERLOIN STEAK TIPS 
WITH CHIMICHURRI

TRUFFLE PARMESAN 
AU GRATIN POTATOES

Sample Menu

*Menu items are cooked to order and may be served raw or
undercooked. Consuming raw or undercooked meats, poultry, seafood,

shellfish, or eggs may increase your risk of foodborne illness.

Menu pricing starts at $29 per person for weekday lunch.
Room fee, staff, tax and administrative fee additional. 


