
 

 

 

Sample Seated Brunch Menu 
 

SEATED FIRST COURSE  
Fresh Fruit Salad  

Drizzled with a Cinnamon Nutmeg Syrup 
 

Miniature Scones, Croissants and Breakfast Breads 
served with Honey Sesame Butter, Pomegranate Clementine Butter  

and Traditional Whipped Butter 
 
 

SEATED BRUNCH  
Chicken Stuffed with Fresh Sage and Brie  

served with an Apple Compote, Fresh Asparagus and Fingerling Potatoes 
 

OR 
 

Baked Eggs Florentine  
served with Fresh Asparagus and Applewood Bacon 

 
 

DESSERT 
Ginger Spice Waffle  

served with Cinnamon Ice Cream and Toasted Pecans  
 

Coffee Service  
Regular and Decaffeinated Coffee 

served with Cream, Sugar and Sugar Substitutes  
 

Orange Juice 


