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$45 per person %\
BUFFET ENTREE OPTIONS =\
(Choice of Three) o

CHOCOLATE WAFFLES

Macerated Mixed Berries | Warm Maple Syrup | Whipped Cream

BLTABENEDICT
Applewood Bacon | Baby Arugula | Tomatoes | Avocado |
Poached Eggs | Hollandaise

EGGNOG FRENCH TOAST
Caramelized Apple Jam | Salted Caramel | Warm Maple Syrup

CHRISTMAS FRITTATA
Heirloom Tomatoes | Bell Peppers | Caramelized Onions |
Goat Cheese | Savory Herbs

GINGERBREAD PANCAKES
Cranberry Maple Syrup | Whipped Cream | Christmas Confetti

INCLUDED
Assorted Holiday Cookies + Pastries, Coffee, Iced Tea, Soda

ADDITIONAL PAIRINGS
(Choice of Two)

APPLEWOOD BACON
TURKEY BACON
SAUSAGE LINKS

SKILLET POTATOES & PEPPERS
FLUFFY SCRAMBLED EGGS

SEASONAL SLICED FRUIT DISPLAY

HOLIDAY COCKTAILS

PEPPERMINT SWIRL MARTINI $15
Grey Goose Vodka | Borghetti Espresso Liqueur white créme de cacao
Monin Peppermint

WINTERLAND MARGARITA $16
Don Julio Blanco Tequila | triple sec, Re'al Cream of Coconut
Monin Agave | fresh lime

***A minimum of 30 people is required for a Holiday Buffet. “Only available for daytime events.



