
 
Grande Brunch Buffet 

 
(Minimum 50 guests) 

Includes Breakfast Bakeries Fruit Preserves and Creamery Butter, 
“Jungle-riffic” Bread Basket with Assorted Rolls, Grissini, Flatbreads 

Freshly Brewed Regular & Decaffeinated Coffee and Teas 

All Food & Beverage Pricing is subject to 21% service charge and applicable state and all applicable taxes. Prices subject to change without notice prior to Contract.    
Our Catering Department would be more than happy to help create a customized menu for your event. 

 

 

 
COLD SELECTIONS 

Sliced Seasonal Fresh Fruits & Berries 
International Assortment of Cheeses 

Grilled Vegetables with Aioli 
Classic Caesar Salad with Herb Toasted Croutons 

Fresh Mozzarella & Plum Tomato Salad 
Pasta Primavera Salad 

 
FROM CHAFING DISHES 

Grilled Mahi Mahi with Lemon Butter, Stuffed Chicken Breast Florentine 
Roast Pork Loin with Mango Glaze or Churrasco Chimuchurri 

Classic Eggs Benedict, Sausage Links, Oven Roasted Red Bliss Potatoes 
Fresh Mixed Seasonal Vegetables 

 
DESSERTS 

Double-Chocolate Fudge Cake 
Chocolate Crusted Key Lime Pie 

Toasted Coconut Flan 
 
 
 

Compliment your Menu with Wine, Mimosas, or a Full Bar! 
 
 
 
 


