
Sunday Brunch

Served Buffet Style
11:30 am – 1 pm
Carved Prime Rib
Eggs Lorraine
Southwest Porkloin with Fiesta Rice

Breakfast

Danish Strawberry Waffles

Lunch and Dinner

Soup du Jour 
French Onion

Appetizer 
Carrot Raisin Salad 

Entrée Options 
Baked Ham with Cherry Glaze
Served with Creamed Peas  
with White Potatoes

Lemon Tarragon and Artichoke 
Grilled Chicken Breast
Served with Creamed Peas  
with White Potatoes

Entrée Salads
Entrée Tossed Salad 
An Entrée-Sized Portion of Crisp 
Salad Greens and Traditional  
Garnishes. Served with Your Choice 
of Dressing.

Soup/Salad Combo
A Tossed Green Salad  
Accompanied by a Bowl of Soup  
du Jour

Entrée Fresh Fruit Plate
Served with Salad du Jour or  
Cottage Cheese

Chicken Caesar Salad
Thinly Sliced Grilled Chicken Breast 
on a Bed of Crisp Greens Tossed 
with Croutons, Parmesan Cheese 
and Creamy Caesar Dressing

Cranberry Salmon Salad
Chopped Salmon on a Bed of  
Fresh Salad Greens with Walnuts, 
Cranberries, Green Onions,  
Cucumbers and Tomatoes with 
Tangy Dijon Mustard Vinaigrette

Entrée Alternatives 
Fried Shrimp with 
Cocktail Sauce

Crispy Chicken Tenders with 
Honey Mustard Dipping Sauce. 
Served with French Fries

Herb Poached Cod
Poached Cod Fillet with Lemon, 
Fresh Herbs and White Wine. 
Served with Tartar Sauce, a Baked 
Potato and Vegetable of the Day.

Lemon Pepper Grilled Chicken
Lemon Pepper Seasoned Grilled 
Chicken Breast. Served with a 
Baked Potato and Vegetable of  
the Day.

Belgian Waffles
Toasty Belgian Waffles, Served with 
Crispy Bacon Strips. Accompanied 
by Fresh Fruit and Warm Maple 
Syrup.

Burger, Cheeseburger or  
Chicken Sandwich
Grilled Ground Beef Patty or  
Marinated Chicken Breast on a 
Toasted Bun, with Lettuce, Tomato, 
Onion and Pickles on the Side
Served with French Fries

Rolls 
Hawaiian Rolls

Dessert 
Red Velvet Cake

*Sample Menu


