Brunch Menu
— MAIN COURSES —
Scotch Eggs
Hard boiled eggs, wrapped in breakfast sausage and then wrapped in
pastry and bakes
Individual Vegetable Quiches
Mini filo crusts filled with assorted vegetables and cheese topped with a
creamy custard and baked
Omelets Station
Omelet’s cooked to order with fresh eggs and assorted fillings, broccoli,
spinach, tomatoes, mushrooms, cheese, chicken sausage
Eggs Benedict
Classic style. English muffins lightly toasted with country ham, poached
eggs and lemony hollandaise
Crab Cake Eggs Benedict
Same as the classic but a crab cake takes the place of the English muffin
Huevos Rancheros
Crispy corn tortilla chips, topped with chorizo and black beans, topped
with poached eggs, manchego cheese and fresh avocado salsa.
Root Vegetable Hash
Parsnips, potatoes, carrots, onions and celery diced small and formed into
a patty topped with or without a poached egg
Breakfast Carbonara Pizza
Classic pizza dough spread with a savory egg, parmesan and black pepper
custard topped with crispy pancetta and cut into wedges

Baked French Toast
Thick slices of French bread, soaked in a sweet vanilla custard baked and
drizzled with pure maple syrup

— SAVORY SIDES —
Caramelized brown sugar bacon
Stone ground grits
Sage Pork sausage patties
Chicken sausage links
Sliced Virginia Ham
Mixed potato home fries

— SWEET SIDES —
Classic cinnamon rolls
Sticky buns
Apple turnovers
Buttermilk biscuits w/ honey butter
and assorted jams
Sour cream coffee cake
Blueberry buckle
Strawberry pop tarts (Homemade
Apricot Almond scones
Fresh Fruit Kabobs

— COCKTAILS —
Bloody Mary Bar
All the fixins for the perfect bloody,
Zing Zang bloody mary mix, horseradish, worchestershire sauce, Old
Bay, hot sauce, celery seeds, pickle juice.
Celery sticks, picked okra and shrimp skewers
(client needs to purchase the alcohol
Mimosa/ Belini Bar
Fresh orange juice, grapefruit juice, peach puree, sliced oranges, fruit
kabob garnish
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