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MAY 12TH, 2024 10AM - 2PM | ADULT $98 | CHILD $48

STARTERS
Fresh Fruic Display
Assorted Breakfast Pascries and Muffins
Chia Seeds Parfaic, Berry Compote, House-Made Granola
Coconut Overnight Oats, Toasted Almonds, Blueberries

Blue Fin Tuna Poke, Fried Nori, Cherry Tomatoes
Spring Greens, Shaved Vegetables, Peppercorn Ranch Dressing
Tri-Color Quinoa Salad Tart Cherries, Agave & Roasted Shallot Dressing
Mediterranean Grain Salad, Cucumber, Mint, Lime & Local Honey Vinaigrette

Charcuterie & Artisanal Cheese with House Pickles, Preserves, Olives, Fruits, Nuts, and Mustard

Lentil & Smoked Beef Soup

HoT BUFFET
Scrambled Eggs with Chive
Crispy Applewood Smoked Bacon
Pork Sausage Patty
Roasted Breakfast Potatoes, Caramelized Onion
Cinnamon French Toast, Chantilly Cream, Maple Syrup

Smoked Salmon Benedict, Dill Béarnaise Sauce

Peri Peri Chicken Skewers, Chimichurri
Scared Swordfish, Confit Tomatoes, Black Garlic, Basil, and Caper Relish
Ancho Rub Pork Loin, Roasted Pincapple Chutney
Kimchi Fried Brown Rice

Herb Roasted Spring Vegetables
OMELET STATION

Made to Order Omelets with an Assortment of Fillings

CARVING STATION
Prime Rib or Beef, Horseradish Cream, Au Jus

SEAFOOD STATION
Oysters on the Half-Shell
Crab Stick & Seaweed Salad
Poached Mayport Shrimp

Cockrtail & Mignonette Sauces, Lemon, Horseradish

R1SOTTO ACTION STATION
Creole Shrimp
Asparagus & Crab

DESSERT
Strawberry Fool
Exotic Tiramisu

Chocolate Tart

’ Popcorn Eclair “
: Pistachio Jammie Dodgers ‘



