
 
 

Casual Brunch 
Menu 

 
 

Buffet Presentation 
 

Applewood Smoled Bacon, Caramelized Vidalia Onion and Gruyere 
Cheese Frittata 

 
Jumbo Lump Maryland Crabmeat, Asparagus 

And Wild Mushroom Frittata 
 

Crème Brulee French Toast 
Dusting of Confectioner’s Sugar 

Fresh Raspberries 
Pure Vermont Maple Syrup 

 
Apricot Honey Glazed Virginia Ham 

Red Pepper Jelly 
Warm Buttermilk Biscuits 

 
Sauteed Hash Browned Potatoes  

 
Fresh Fruit Presentation 

Honeydew Melon, Cantaloupe, Golden Pineapple, Papaya, Blackberries 
and Strawberries 

Chocolate Ganache and Strawberry Dipping Sauce 
 

Almond Croissants, Walnut Danish Swirl and Cheese-Raisin Danish 
 
 

Beverages 
 

Dark Roasted “City Dock” Decaffeinated and Regular Coffee 
Imported Teas 

Fresh Orange Juice, Cranberry Juice 
Bloody Mary Mix 

 
 
 
 
 

 
 
 


