
 

 
 

Brunch Buffet Options 
 
4 Entrees: $20  3 Entrees: $15  2 Entrees: $12 
 
Eggs: 

 Broccoli Cheddar Strata 
 Scrambled Eggs with Shiitakes and Fontina Cheese 
 Potato Onion Frittatta 
 Plain Scrambled 
 Swiss, Red and Yellow Peppers Strata 

 
Savory Crepes Fillings: 

 Grilled Vegetable Rattatouille, Swiss Cheese 
 Wild and Domestic Mushroom Bechamel 
 Grilled Chicken and Vegetable “Divan” 
 Crab Salad (add $4) 
 Coquilles St. Jaques (bay scallops, shrimp, white fish, white whine mornay) 
 Blinis: potato crepes w/ pickled onions, smoked salmon, Crème Fraiche, caviar, 

(add $5) 
 
Sweet Crepes Fillings: 

 Blintz: Sweet Ricotta, and Cream Cheeses with Lemon Zest 
 Strawberries in Brown Sugar with Whipped Cream or Plain Yogurt 
 Bananas with Brandied Syrup and Chantilly Cream 
 Chocolate Mousse with Whipped Cream 
 Raspberry Mousseline 

 
All brunches come with 

Quick breads (2 or 3 -Chef’s Choice: Scones, Bagels, English Muffins, Banana Bread, Zucchini Bread, 
Mini Muffins, Croissants) 
Fresh Fruit   
House made Granola   
Fruit Yogurt    
Hash Browns or Home Fries   
Juice and Coffee 
 
All choices subject to 28% service charge 


