
TWO COMPLIMENTARY GLASSES OF 
CHAMPAGNE

SLOW-ROASTED PRIME RIB & AU JUS

assorted eggs benedicts  
biscuits with sausage gravy
waffles, pancakes & french toast
fresh funnel cakes
cheese blintzes with berry sauce
chef’s omelet station
applewood-smoked bacon
breakfast sausage links
ham, basil, feta scramble
southwest scramble
seasoned hash browns 
grilled pork chops & sautéed mushrooms
herb-roasted chicken
cheese raviolis with seafood cream sauce
fresh pacific salmon
buttered corn
whipped potatoes & gravy
deep-fried fantail shrimp
shrimp cocktail
smoked salmon
oysters on the half-shell
mixed & composed salads
menudo & cream of broccoli soup
fresh fruit 
pastry chef’s assorted desserts
ice cream dipping station

$49.95

No substitutions. While supplies last.  
Chef’s selection subject to change based on availability. Tax and gratuity not included. 

* Eating raw or undercooked meat, poultry, fish, shellfish and eggs  
can increase the risk of foodborne illness.  
To better serve you, please share any dietary sensitivities with us.

SUNDAY
May 10th

9:30 AM - 4:30 PM


