
 Brunch Reception 
 
 

The Buffet Station 
Choice of Two of the Following: 

Fluffy Scrambled Eggs 
 

Western Scrambled Eggs (Ham, Peppers and Onions) 
 

Santa Fe Casserole 
Scrambled eggs, pork green chili and cheese layered between tortillas and 

baked til golden served with sour cream and garnished with black olives 
 

Strata Frittata 
Baked eggs with ham, Swiss cheese and a blend of fresh herbs 

 
Elegant Breakfast Strata 

Gouda and ripen tomatoes with basil pesto layered with a blend of milk and 
wine soaked French bread drizzled with eggs and cream baked til golden 

brown 
 

Classic Colorado Quiches 
Eggs blended with spinach, mushrooms, bacon and cheddar cheese 

 
Blueberry Stuffed French Toast Casserole 

Cinnamon swirled French toast layered with blueberries, cream cheese 
baked til golden served with maple syrup 

 
Cheese Blintzes 

Served with homemade triple berry sauce 
 

Patty Pancakes 
Mini potato pancakes served with sour cream and lox 

 

All of the Above Served with the Following: 
Double Smoked Bacon 

Sage Flavored Sausage Patties 
Seasoned Breakfast Potatoes 

Fresh Seasonal Fruit Tray 
From the Hearth: 

Freshly Baked Croissants with jam 
Quick Breads 

Fruited Muffins 
Breakfast Pastries 

~Continued~ 
 



 Brunch Reception 
 

Choice of Two of the Following: 
Rosemary Pork Loin au Jus 

 

Sliced Grilled Steak with Peppercorn Drizzle 
 

Sliced Oven Roasted Turkey Breast 
 

Sliced Honey Glazed Virginia Ham 
 

Slow Roasted Beef Brisket in Cabernet Sauce 
 

Grilled Chicken Breast Drizzled with Light Chicken Glaze 
 

Eight Piece Baked Herb Chicken 
 

Poached Salmon with Lemon Caper Butter Sauce 
 

Chicken Oscar 
Chicken Stuffed with Crabmeat, Asparagus and Dab of Hollandaise Rolled in Panko Bread 

Crumbs 
 

Chicken Marsala 
Chicken Breast Lightly Sauteed with Rich Marsala Wine Sauce with Sauteed Mushrooms 

 

Chicken Cordon Bleu 
Chicken Stuffed with Swiss Cheese and Virginia Ham Rolled in Panko Bread Crumbs with 

Honey Mustard Glaze 
 

Chicken Piccata 
Chicken Breast Lightly Sauteed with a Lemon Butter Sauce 

 

Choice of Two of the Following: 
Garlic Herb Whipped Mashed Potatoes and Savory Brown Gravy 

Scalloped Potatoes au Gratin 
Oven Roasted Rosemary Potatoes 

Baked Potatoes with All the Fixin’s 
Twice Baked Potatoes with Melted Cheddar for Additional Charge 

Garden Rice Pilaf (Available with Brown Rice) 
Gingered Glazed Carrots 

Quick Sauteed Organic Long Green Beans with Grape Tomatoes 
Quick Sauteed Spinach with Olive Oil and Minced Garlic 

Quick Sauteed Zucchini and Yellow Squash with Mushrooms Italian Style 
 

Choice of One of the Following Salads: 
Classic Caesar Salad with Homemade Croutons 

Organic Mixed Field Green Salad 
Tossed with Sugared Walnuts, Seasonal Fruit, Bleu Cheese Crumbles with House Made Vinaigrette 

 

The Following is Included on the Buffet: 
Freshly Baked Dinner Rolls with Butter 

 

$15.95 Per Person for Two Entrée 
$16.95 Per Person for Three Entrées 

Additional Side Dish OR Entrée for Additional Charge 
Plated Service Available for Additional Charge 


