Brunch Prix Fixe | Individually Plated per guest
*groups of 25+ must provide pre-selection

TO SHARE
Scones, Butter and Jam

MAIN
select three mains for your guests to choose from
FRENCH TOAST seasonal fruit preserve, maple syrup
EGGS BENEDICT poached egg, hollandaise, bacon, breakfast potato, green salad
SCRAMBLED EGGS & LOX capers, mascarpone, toast
SHAKSHUKA tomato, roast peppers, onions, eggs, labne, za’atar
CROQUE MONSIEUR h
 am, béchamel, gruyere, green salad
GRANOLA, BERRIES AND YOGURT blueberries, raspberries, strawberries, honey
Optional Upgrade + $12 to menu cost
* STEAK & EGGS 6 oz flat iron steak, 2 sunnyside eggs, breakfast potato

DESSERT | to share

MADELEINES with lemon lavender curd
Coffee, Tea & filtered Vivreau still water

35 per guest plus tax and gratuity

Brunch Prix Fixe | Family-Style Shared Platters
TO SHARE
Scones, Butter and Jam

MAIN
choose 2 as sharable platters
FRENCH TOAST seasonal fruit preserve, maple syrup
EGGS BENEDICT poached egg, bacon, hollandaise
SCRAMBLED EGGS & LOX capers, mascarpone, toast
SHAKSHUKA tomato, roast peppers, onions, eggs, labne, za’atar, toast
CROQUE MADAME ham, béchamel, gruyere, duck egg

SIDES
breakfast potato, green salad, bacon

Coffee, Tea & filtered Vivreau still water

35 per guest plus tax and gratuity

Brunch Buffet | Classic Breakfast

Minimum of 20 guests

Scones, butter and jam
Yogurt, granola and fruit parfait
Cured salmon, cream cheese and crumpets
Seasonal quiche OR French toast
Green Salad
Coffee & Tea Station

| 30 per guest

Brunch Buffet | Peter Pan Breakfast

Minimum of 20 guests

Scones, toast, butter and jam
Yogurt, granola, fruit and honey
French toast, maple syrup and house-made fruit compote
Green Salad
Breakfast potatoes
Scrambled egg OR seasonal quiche
Bacon OR sausage
Choice of: croque madame, shakshuka, OR eggs benedict
Coffee & Tea Station

| 40 per guest

All prices shown excluding tax and applicable gratuity

