2019 Brunch Shower Package
$45 per person
*inclusive of tax and service charge
*substitutions available for a nominal fee
At Arrival
chilled freshly squeezed orange juice
Brunch Buffet
sliced seasonal fruits and berries
fresh butter croissants and sliced sour cream coffee cake
butter, fruit preserves, peanut butter and honey
scrambled eggs with swiss
applewood smoked bacon and pork link sausage
griddled hash browns
Choose One
brioche french toast
or
belgian waffles
with warm vermont maple syrup and berry compote
Brunch Includes
brewed iced tea,
freshly brewed regular and
decaffeinated coffee,
international and herbal teas,
soft drink selection
signature miniature pastry platters served tableside
A La Carte Menu Additions
mimosa and bellinis
$125 per gallon
cappuccino and espresso bar with
townsend biscotti
$125 per gallon
includes attendant

Please ask your server about items that may contain raw or undercooked ingredients. Consuming raw or
undercooked meat, seafood, shellfish, or eggs may increase your risk of foodborne illness.
All Food and Beverage is Subject to Six Percent Sales Tax and Twenty-Four Percent Service Charge

nova lox platter
new york bagels and cream cheese
$14 per person
cooked to order omelet station
$10 per person
*One chef attendant required per 50 guests
at $125 per chef
chicken apple sausage or turkey bacon
$5 per person
steel cut oatmeal bar
with 2% milk, raisins, brown sugar, chopped walnuts
$7 per person
Package Includes
floor length table linen
linen napkins
votive candles
table numbers
white glove service
gift table and cake table
one server per 15 guests
50% discounted room rental

Additional Package Options
valet and coat check pricing available

Please ask your server about items that may contain raw or undercooked ingredients. Consuming raw or
undercooked meat, seafood, shellfish, or eggs may increase your risk of foodborne illness.
All Food and Beverage is Subject to Six Percent Sales Tax and Twenty-Four Percent Service Charge

