
C O L D  B U F F E T

seasonal fruit platter
sliced melon, fresh berries,

vanilla yogurt  

artisan breakfast pastries
with butter and preserves

spring salad
baby garden greens, sliced strawberry,

shaved fennel, candied almonds,
raspberry vinaigrette

baby gem caesar
baby gem lettuce, brioche crouton,

lemon, dill

smoked salmon vol au vent
cream cheese, cucumber, lemon,

puff pastry

roasted tomato tart
whipped ricotta, balsamic pearls,

micro basil

cheese & charcuterie
emmental swiss, white cheddar, maytag blue, brie, parmesan,

prosciutto, sopressata, salami, chorizo, house made marmalade, whole
grain mustard pickles, nuts, dried fruit,  sliced baguette, crackers

H O T  B U F F E T

soft scrambled eggs 
with crème fraîche and chives 

applewood smoked
bacon

turkey bacon

roasted rosemary
potatoes

mini waffles
with strawberry chantilly

cream

pan-seared miso seabass
with baby bok choy

grilled asparagus
with lemon and egg yolk

botarga

mini quiche
florentine, lorraine
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A C T I O N  S T A T I O N S

f lowerpot  crudite
beet  hummus,  ranch cream cheese ,  roasted red
pepper dip,  pumpernickel  soi l ,  baby heir loom

vegetables ,  edible  f lowers ,  lavosh crackers

eggs  benedict  s tat ion
shaved ham, lobster ,  poached eggs ,

hol landaise

prime r ib
horseradish cream, sage bordelaise

herb crusted organic  chicken
fr icassee sauce,  wild r ice  with almonds,  cranberry,

lemon and herbs

sushi  s tat ion & cart
assortment of  sushi  rol ls ,  nigir i  and sashimi
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C H I L D R E N ’ S  C E R E A L  B A R

assorted breakfast  cereals ,
toppings  and cereal  f lavored mi lks

G R A N D  S W E E T S  D I S P L A Y

chef  se lect ion of  sweets  and pastr ies  

chocolate  fountain
assorted fruits  and berries ,  marshmallows,

r ice  krispie  treats ,  profiteroles


