
Pre-Fixe Menu  

Here are a few examples of our pre-
fixe menu packages. The menu can 
be changed custom to you and your 
guests needs. Prices are subject to 
change depending on your   
modifications.  
 

On the date of the event your guests 
will get to select from the choices 
listed on the menu that you have 
selected. This allows you to cater to 
your guests’ dietary restrictions 
and/or food allergies. 
Vegetarian or Vegan options can be 
added to any menu as well.  
 
Please note: Modifications to menu 
items during the event can be refused 
for groups of 16 guests or larger. 

 
Final menu selections need to be 

selected 10 days before your event. 

Brunch Menu 1 
$35 

 
Entrée  

 
Backstreet Benedict 

cheddar chive biscuits, aged 
Virginia ham, hollandaise, grits, 

asparagus 
 

Migas 
scrambled eggs, tortilla chips, 

jalapeno, tomato, queso 
blanco, black beans, bacon, 

flour tortilla 
 

Smoked Chicken and Potato 
Hash 

poached eggs, avocado, 
tomatillo salsa 

 
House Cured Salmon 

toasted everything bagel, raw 
salmon, whipped ricotta, garlic 

crisps, watercress 

Brunch Menu 2 
$45 

 
Appetizer  

Mixed Green Salad 
cherry tomato, radishes, lemon 

vinaigrette 
 

Entrée  
Skirt Steak and Eggs 

8oz grilled skirt steak, sunny side 
up eggs, refried beans, sautéed 

peppers and onions, guacamole, 
salsa, flour tortillas 

Grilled Chicken Salad 
kale, brussels sprouts, avocado, 

feta, dried cherries, almonds, 
lemon vinaigrette 

Brioche French Toast 
roasted bananas, vanilla 

mascarpone, almond brittle, 
caramel, syrup 

Bucatini with Spicy Crab 
lump crab meat, wild mushroom, 

roasted garlic, spicy lemon 
gremolata 

 

Dessert 
 

Vanilla Crème Brulee 



Brunch Menu 3 
$55 

Appetizers 
Mixed Green Salad 

cherry tomato, radishes, lemon 
vinaigrette 

or  
Almond Butter Toast 

strawberries and banana tossed in 
orange liqueur, bruleed  

 
Entrée 

Shrimp and Stone-Ground 
Cheese Grits 

green onion, crispy leeks 
Wood-Grilled Hugo’s Burger 
fried egg, avocado, Chihuahua 
cheese, chipotle aioli, lettuce, 

tomato, red jalapeno, fries 
Grilled Chicken Salad 

kale, brussels sprouts, avocado, 
feta, dried cherries, almonds, 

lemon vinaigrette 

Migas 
scrambled eggs, tortilla chips, 

jalapeno, tomato, queso blanco, 
black beans, bacon, flour tortilla 

 

Dessert 
Chocolate Cake 

 

Brunch Menu 4 
$65 

Appetizers 
Mixed Green Salad 

cherry tomato, radishes, lemon 
vinaigrette 

Or 

Sherried Mushroom Soup 
blue cheese toast 

 

Entrée  
Fried Chicken and Biscuits 
two poached eggs, creamy 

jalapeno sauce, red pepper grits 

Backstreet Benedict 
cheddar chive biscuits, aged 

Virginia ham, hollandaise, grits, 
asparagus 

Bucatini with Spicy Crab 
lump crab meat, wild mushroom, 

roasted garlic, spicy lemon 
gremolata 

Migas 
scrambled eggs, tortilla chips, 

jalapeno, tomato, queso blanco, 
black beans, bacon, flour tortilla 

Salmon and Eggs 
poached eggs, creamy spinach, 

potato cake, hollandaise 

Dessert 
Apple Pie Crostata 

 


