
*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. 
For your convenience groups of six or more will have an automatic 20% gratuity.

Bites & Beginnings
• DISPLAY STATION  •

DEVILED FARM EGGS
Crispy pancetta, chives, smoked paprika

ARTISANAL CHEESE & SALUMI DISPLAY
Manchego, Brie, aged cheddar cheeses,  
sliced prosciutto, salami, Spanish chorizo,  
grapes, sliced apples, fig mostarda, marinated olives,  grilled 
French bread, assorted crackers

FRUITS DE MAR SEAFOOD DISPLAY*
Jumbo shrimp, crab claws, East Coast oysters with  
Champagne mignonette, smoked salmon, cocktail sauce,  
fresh horseradish, lemon-dill whipped cream cheese, capers,  
lemons, Tabasco, crackers, everything bagel crostinis    

GARDEN CRUDITÉS CUPS 
Rainbow carrots, heirloom radishes,  
cucumber spears with green goddess,  
roasted garlic hummus

FRESH MIXED BERRIES &  
HOUSEMADE GRANOLA PARFAITS 
Greek yogurt, honey

THE RESERVE  
CHICORIES CAESAR SALAD
Mixed chicories, rustic croutons, shaved parmesan,  
Caesar dressing

BELGIAN WAFFLE
Maple syrup, berry compote, macerated strawberries,  
whipped cream, candied pecans

FRIED CHICKEN & WAFFLES
Cayenne-maple syrup

Chef-Attended 
• ACTION STATIONS  •

GRAND CARVING TABLE 
HERB-CRUSTED PRIME RIB 
Horseradish cream, red wine jus
HONEY MUSTARD-GLAZED HAM 
Whole grain mustard, pineapple gastrique

MADE-TO-ORDER OMELET STATION 
Fillings include: bacon, sausage, ham, spinach, mushrooms,  
roasted tomatoes, peppers, onions, goat cheese, cheddar, Gruyère

Savory Sides
APPLEWOOD-SMOKED BACON

BREAKFAST SAUSAGE LINKS

APPLE-CHICKEN SAUSAGE

HERB-ROASTED BREAKFAST POTATO & PEPPER HASH

SPRING VEGETABLE MEDLEY WITH  
BABY CARROTS, ENGLISH PEAS & HERBS

Sweet Talk 
CARROT CAKE BITES WITH 
CREAM CHEESE FROSTING

LEMON BARS DUSTED WITH POWDERED SUGAR

CHOCOLATE-DIPPED STRAWBERRIES

ASSORTED FRENCH MACARONS

 Brunch Cocktails 
• WE WILL BE OFFERING THE FOLLOWING 32OZ CARAFES  •

MIMOSA  $30
Wycliff brut sparkling, orange juice

BLOODY MARY  $50
Tito’s vodka, Zing Zang bloody mary, bacon, lime 

(Glass will come with ice, bacon, lime)

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




