THE RESERVE

AT THE HIGHLAND
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Graging Jables & Digplags

MINI LOBSTER ROLLS
Lemon tarragon aioli

AVOCADO TOAST

Crostini with radish, microgreens, citrus salt

SMOKED SALMON CUCUMBER ROUNDS
Dill créme fraiche

MINI ASPARAGUS & GRUYERE QUICHE

GARDEN CHEESE BOARD
Brie, aged cheddar, herbed goat cheese, seasonal berries, fig jam,
candied pecans, artisan crackers, baguette

MEDITERRANEAN BRUNCH DISPLAY
Hummus, roasted red pepper dip, marinated olives, feta,
grilled vegetables, warm pita

SEASONAL FRUIT & YOGURT PARFAIT BAR
Greek yogurt, local honey, house made granola,
fresh berries, toasted almonds

Chep-llended Ftoom Gl

SPRING HERB ROASTED BEEF TENDERLOIN
Horseradish cream, cabernet reduction

MADE-TO-ORDER OMELET STATION
Fillings include spinach, tomatoes, mushrooms, ham, bacon,
roasted peppers, caramelized onions, cheddar, feta and goat cheese

FRIED CHICKEN AND WAFFLES
Cayenne-maple syrup

BELGIAN WAFFLE STATION
Warm maple syrup, berry compote, bananas foster topping,
whipped cream, toasted almonds

APPLEWOOD-SMOKED BACON

CHICKEN APPLE SAUSAGE LINKS

ROSEMARY BREAKFAST POTATOES

Harvell & Headbe

ROASTED BABY CARROTS
WITH HONEY & THYME

SPRING PEA & MINT RISOTTO

PARMESAN TRUFFLE
MACARONI & CHEESE

Gweel Jall - PNer's Dy
Oebsed Gardern

STRAWBERRY SHORTCAKE
WHITE CHOCOLATE RASPBERRY TARTLETS
LEMON LAVENDER CUPCAKES
CHOCOLATE DIPPED STRAWBERRIES

ASSORTED FRENCH MACARONS

Brurck Cockloily

320z CARAFES

MIMOSA $30

Wyeliff brut sparkling, orange juice

BLOODY MARY $50
Absolut vodka, Zing Zang bloody mary, bacon, lime
(Glass will come with ice, bacon, lime)

FRENCH 75 $50
New Amsterdam gin, Wycliff brut sparkling, lemon juice, simple syrup

*Contains (or may contain) raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
20% gratuity will be added to every check.





