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Chef Manned Fqgq Statzon |

Cooked to Order vl
Assorted Fresh Baked Pastr?les.' o
Hot and Cold Cereals with
. Cinnamon Apples € Raisins
o

House Made Granola
Mélange of Fresh Fruit and Berries
3 Chorizo Scrambled Eggs

Double Smoked Bacon
Maple Glazed Sausage Links

- Skillet Potatoes with

| Caramelized Onions

Bananas Foster C’mnamon Swirl
- F rench Toast
5% Bluebermes & Stmwberry T oppmgs

. Fresh whip C’ream R
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Domestic & Imported Cheese
Garlic and Herb Sausages |
Specialty Mustards
Gourmet Crackers & Crosting
Smoked Lox
Mini Bagel, Cream Cheese, Capers
Hard Boiled Eqgqgs, Sliced Tomatoes,
Lemon & Pickled Red Onions
Creamed Herring
- Grilled Forged Mushroom
| ¢ Fresh Herb
 Vinaigrette Salad
- Cous C’ouslTabeUZeh

e | GT eck Style Pasta Vmazgrette Salad

BLT Red Potato Salad

Quinoa & Basmati Rice Salad
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Mized Garden Greens ¢
Marinated Grilled Chicken & :
Fresh Vegetables
Garlic Balsamic, Honey Mustard & o
Buttermilk Ranch Dressing
Classic Caeser Salad with Parmesan

Reggiano & Garlic Herb Croutons
- Crudite & Fresh Dill Dip
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Smoked Corn and Sadsdge Chowder
Chicken Dijonnaise with Spinach

* Fettuccini RS

Sweet Asian Glazed Salmon with Rice
Masion .

Grilled Green Asparagus with Roasted o

Red Peppers
Roasted Red Potatoes with Fresh Herbs e

Black Peppercorn Crusted Angus
: ~Top Sirloin, Herb Jus Lie
Horsemdzsh & Horseradish Cream
- Hardwood Pecan Smoked Ham
Stuffed Rasemary cmd chkled Garlic
| “Roast Leg of Lamb -
Apple Mint Jelly - .' “
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| Carrot Patch Cake
New York Style Cheesecake with
Macerated Berries
Crumb Crust Apple Pie with Caramel
o White Chocolate Mousse Parfaits

Luzardo Cherry Chocolate Torte Bars

White € Dark Chocolate Dipped
Gourmet Cookies

- $40 per person plus tax
. $20 per child plus tax (ages 4-11)
. Under 4 Eat Free
~ Reservations: 815-776-5066
Gt 10AM-2PM



