other’s Day Brunch

SUNDAY MAY 12, 2024 1AM - 3PM

Seasonal Fruit Display
Seasonal Fruit Display

Assorted Sweets & Savory Pastries
Muffins, Croissants, Petit Fours, Danish

Housemade Waffles

Bramble Syrup, Seasonal Fruit

King Crab Frittata
Mascarpone, Fresh Herbs

Scrambled Eggs
Sausage

Bacon

Yogurt Parfaits
Greek Yogurt, NutHouse Granola, Fresh Berries

Shrimp Cocktail Display
Cooked and Chilled Shrimp, Cocktail Sauce

Chef Attended Omelet Station

Bacon, Sausage, Tomato, Onion, Bell Pepper, Jalapeno,
Spinach, Mushrooms, Cheeses

Smoked Salmon Display
Smoked Salmon, Capers, Red Onion, Tomato,
Creme Fraiche, Bagel Chips

Kale Salad

Strawberry Vinaigrette, Fresh Strawberries,

Candied Hazelnuts, Goat Cheese

Caprese Salad

Mozzarella, Tomato, Pesto

Insalata Romano
Parmigiano Reggiano, Garlic Croutons,
Anchovy Viniagrette

Chopped Salad

Salumi, Cucumber, Little Gem, Red Wine Vinaigrette

Beef Cheek Ravioli

Parmesan, European Butter, Aceto

Lumache Bolognese
Veal, Beef, Pork Ragu

Cappellacci “Oreganata”

Cauliflower, Spinach, Lemon, Garlic, Caper

Tuscan Carne Cruda
Lemon, Capers, Shallot

Carving Station for Prime Rib

Caramelized Onions, Creamy Horseradish Créma, Gorgonzola Mascarpone

Tiramisu
Expresso Caramel, Savoiardi Biscuits,
Mascarpone Mousse

Cannoli
Ricotta Mascarpone Filling, Cinnamon,

Shaved Chocolate
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