
CLASSICS SELECT 3    + $10PP/HR FOR EACH ADDITIONAL SELECTION

PREMIUM BRUNCH STATION
$65 Per Person, Per Hour

HOME FRIES
Roasted Red Peppers, Caramelized Onions

CHICKEN SAUSAGE

APPLE SMOKED BACON

CRISPY BRUSSELS SPROUTS 
Yuzu-Calamasi Vinaigrette, Dry Miso

  

CHEF ATTENDED MAINS SELECT 3    + $20PP/HR FOR EACH ADDITIONAL SELECTION

SIDES  SELECT 2    + $8PP/HR FOR EACH ADDITIONAL SELECTION

  CRISPY CAULIFLOWER
Spicy Vegan Mayo (V, GF)

CRISPY SHRIMP
Spicy Mayo, Tobiko

TRUFFLE MUSHROOM 
SPAGHETTI
Wild Mushroom Ragu, Tru�e Cream
(VEGAN UPON REQUEST)

STEAK AND EGGS
Prime NY Strip, Chimichurri, Wilted Garlic 
Spinach, 2 Sunny-Side-Up Eggs

FRENCH TOAST
Blueberry Compote, Butter, Maple Syrup

CINNAMON ROLL PANCAKES
Brown Sugar-Cinnamon Swirl, Candied 
Almond, Cream Cheese

EGG WHITE OMELETTE
Egg Whites, Turkey Bacon, Artichoke, Arugula, 

Goat Cheese,  Caramelized Onions

BREAKFAST BURRITO
Scrambled Organic Eggs, Bacon, Turkey Sausage

Crispy Potato Hash, Chipotle Salsa

Griddled Tortilla Wrap

TRUFFLE SASHIMI +$5PP  
Tuna, Hamachi, Chili Ponzu, Caviar
Black Tru�e Puree

TUNA POKE BOWL
Avocado, Tomato, Sour Apple, Pineapple
Yuzu-Chili, Brown Rice, Crispy Taro

SMASHED ORGANIC AVOCADO 
TOAST
Pomegranate, Almond, Pickled Chili, Heirloom 
Tomato, Medium Boiled Egg, Radish, 
Sourdough Bread
(VEGAN UPON REQUEST)

CAESAR SALAD
Baby Romaine Lettuce, Parmesan
Spicy Garlic Croutons
 (GF & VEGAN UPON REQUEST)

COCONUT KALE CHICKEN 
SALAD
Poached Chicken, Heirloom Tomato
Roasted Sweet Potato, Quinoa, Avocado
Shallot Vinaigrette (DF, GF)

CATCH ROLL
Crab, Salmon, Miso-Honey

HELLFIRE ROLL
Spicy Tuna Two-Ways, Pear, Balsamic

VEGETABLE KING ROLL 
Japanese Vegetables, Avocado, Spicy Mayo (V)

WAGYU SURF & TURF ROLL +$5PP 
Maine Lobster, Crispy Potato, Tru�e Aioli 
Chimichurri


