BREAKFAST

Continental Breakfast

Chilled Fruit Julces
Stlection of Freshly Baked Breakfast Breads and Pastries
Assortment of Preserves and Creamy Butter
Seasonal Sliced Fresh Frult with Yogurt
Fresh Roasted Coffee, Decaffeinated Coffee anol Ten

42254+ per person

Country Breakfast Buffet
(Mindmum of 40 guests)

Chitlled Fruit Julces
Seasonal Fresh Frult ano Bervies served with Yogurt
Farm Fresh Scrambled Egos
Buttermilie Dipped French Toast with Maple Syrup
Crispy Bacon or Breakfnst Sausage
Howee Frieod Potatoes
Stelection of Freshly Baked Breakfast Breads and Pastries, Preserves ano Creamy) Butter
Fresh Roasted Coffee, Decaffeinated Coffee anol Ten

£12.25++ per person

S'LWL_,D_LQ vawlag Brunch

(Minbmum of 40 guests)

Chilled Fruit Julces
Seasonal Fresh Frult Display with Yogurt
Breakfast Sausnge or Crispy Bacon and Home Fried Potatoes
Pasta Salad in Vinalgrette Dressing and Traditional Caesar Salad

Choice of Three:

Breast of Chicken, Provencale
Beef Tips Burgundy served with Fettuccine
Salmon with Dill Lemon Butter
Filet of Flounder Stuffed with Spinach and Bowrsin Cheese
* Egos and Owmelet Station with Chef's Selection of Fillings
Belglum waffles with Vermont Maple Syrup ano Frult Puree or Batter Dipped French Toast
Sliced Top Round of Beef, Sherry Mushroom Sauce
Breast of Chicken, Smoked Virginia Ham, Vin Blane Sauce

Dessert Display to include Assorted Cakes and Ples § Fresh Roasted Coffee, Decaffeinated Coffee and Ten

#19.95++ per person

ALl wmenu ttems subject to 18 % service chavge and & % Maruland state tax.
* These ltems vequire an attendant of $£65.00




