
Brunch Party Menu 

WWW.GRASSOSRESTAURANT.COM

631-367-6060 

$55 PER PERSON 

SUNDAY 12-3 

PRICE INCLUDES: 

ADDITIONAL CHARGES: 

Minimum of 20 People 

Liquor, Taxes, &
Gratuity 20% Wait Staff

5% Maitre'd 

Soda, Coffee, & Tea Mimosa
+20 person for unlimited


Bloody Mary & Screw Drive 

SEASONAL FRUIT PLATTER 

PIGS IN A BLANKET

MUSHROOM OR MARGHARITA
PIZZA
MOZARELLA, TOMATO,&
ROASTED PEPPER SKEWERS 
PARMESAN & TRUFFLE ESSENCE
RISOTTO BITES 

COOKIE PLATTER 
When Occasion Cake is Offered

OR SELECT 1 

NEW YORK STYLE CHEESECAKE 
Cream Cheese, Graham Cracker
Crust

TRIPLE CHOCOLATE MOUSSE

CAKE
Chocolate Mousse, Chocolate Cake,
Chocolate Ganache 

WHITE CHOCOLATE
BREADPUDDING
Creme Angleise 

SELECT  5  
AWS BACON OMELET (GF )

Brusse l  Sprouts ,  Cau l i f lower ,  But ternut  Squash ,  Cheddar  Cheese



GAIL ’ S  GR ILLED PEAR  Add  Sa lmon 
B ibb  Let tuce ,  B lue  Cheese  Crumbles  Cand ied  Wa lnuts  Haze lnut  V ina igre t te



CLASS IC  CAESAR Add  Ch icken

Romaine ,  Toas ted  Herb  Croutons  Parmesan  Cr i sp



FRESH CAVATELL I  BOLOGNESE
A  C lass i c  Meat  Ragu  w i th  Beef ,  Pork ,  Vea l



AMERICAN BURGER *

App le  Wood Smoked  Bacon ,  Amer i can  Cheese  Br ioche  Ro l l ,  S teak  F r ies



VEGETARIAN OMELET
Sp inach ,  Mushroom,  Goat  Cheese



QUINOA BOWL (GF )

Two Eggs  Over  Easy ,  Roas ted  Beets  Pomegranate  Seed ,  Shaved  Parm,  
Red  on ion  C i t rus  V ina igre t te



FRENCH TOAST

Homemade  Kosher  Cha l lah  Bread ,  Powdered  Sugar ,  Warm Maple  Syrup



ZUCCHINI  L INGUINE  (VEGAN &  GF )
But ternut  Squash ,  Brusse ls  Sprouts ,  Sauteed  Sp inach ,  Cau l i f lower ,  Gar l i c ,  EVOO Whi te

Truf f le  Essence

STARTER

ENTREES

DESSERT

HORS D'OEUVRES

PASSED BUTLER STYLE


