
F R U I T  &  BA K E RY  D I S P L AY
fresh fruit & berries
pastries, danishes & cookies
petit fours and sweet treats 

C H I L L E D  &  R AW  –  PA S S E D  &  CA RT
oysters, cocktail sauce, mignonette, horseradish
cocktail craw claws, remoulade 
deviled eggs, smoked trout roe 
shrimp cocktail, datil cocktail sauce
poke tuna tacos 

A N T I PA S T I  G R A Z I N G  TA B L E
selection of cheese & charcuterie, seasonal accompaniments 
assorted olives, pickled and marinated vegetables
crisp crudités, savory dips & spreads
flatbreads, crackers & herbed focaccia

B R U N C H  BA R
freshly baked biscuits, croissants, tortillas & tostadas
scrambled eggs, scrambled eggs with peppers, chorizo & black beans
chicken tenders, smoked bacon, jalapeno cheddar sausage
avocado, salsa, shredded cheddar, feta cheese

CA RV I N G  S TAT I O N
hot smoked salmon, horseradish gremolata
steak au poivre, brandy peppercorn sauce
whipped potatoes, roasted market vegetables

*While delicious, consuming raw or undercooked meats, poultry, seafood, shellfish,  
eggs or unpasteurized milk may increase your risk of foodborne illness.

There is a risk associated with consuming raw oysters. If you have chronic illness of the liver, stomach or blood or have immune disorders,  
you are at greater risk of serious illness from raw oysters, and should eat oysters fully cooked. If unsure of your risk, consult a physician.
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