
PRIVATE EVENT BUFFET PACKAGE 

B,1kery Selectio1is
(choose 2) 

assorted mini muffins 
(bfu bcuy I banarta I lemon) 

bagels with jams & spreads 

danish 
( pp1e I chces I raspberry I cinr,amon raisin) 

mini croissants 

( 

45 ) ] 

plus nj safes tax & 20% service charge 

includes soft drinks r coffee & tea I served buffet styte 

Hot Bru11c/1 Selectio1zs 
(choose 3) 

scrambfed farm fresh eggs, with chives 

hearth baked mini quiche 
(broccoti & ch ddar • ,o,ra,n gord n vog) 

Otlz.e r Bru1,icll)1 171i11gs 
(choose 2) 

greek yogurt parfaits 
(hon y I grdnol.» I seasonal bor,i s) 

mini croissant sandwiches 

bocconcini caprese 
hickory smoked slab bacon 

chicken breakfast sausages 

french toast 

(fresh mozzarella I heuioom tomato I f ,esh ba-sH) 

(brioche I \'nlipped maple cream I berry compote) 

chicken francese 

pizza margherita 

hash browns 

roasted potatoes 

truffle parm fries 

� Dessert
chef's selection of mini pastries 

(bi�cotti I rnini c r,noli I bro\,•,ni s) 

char-grilled beef tenderloin 

1(-t· $6 p.p.) 
(g rlic h rb � au JU I chimic:hur ri) 

grilled salmon 
( $4 P-1P,)

(fr .-t, h rb I or g n t,i

,piec ,ta I putt n tc ) 

1·u,1. c/2 B a1,. (o1,Iio,,,,1J 

vesta greens salad 
(mi ed greens I cherry tomatoes 

cucumbe, I onions 

white honey balsamic) 

seasonal fruit platter 

mixed vegetable display 

chilled grilled asparagus 
with hollandaise 

Cl,u ic Brunch Bar '[ /)ti uxe Brunch B,1r 
mimosa 1 betlini I aperol spritz 

,v;ne, beer & sc,ngria 

(2hr) + $20 p.p. I (3hr) + $24 p.p. 

mimosa ] bellini I espresso martini 
aperol spritz I margarita I bloody mary 

-.vine. bet?r & sangria 
include.� espresso & cappuccino service 

(2hr) + $23 p.p. I (3hr) + $26 p.p. 




