[bookmark: _GoBack]Brunch Indulgence Menu
Served Family-Style  
Choice of 5       $98 ++ per person
Choice of 6       $108 ++ per person  
$150 Deposit required
$700 Minimum Booking Fee ++
A server fee of $300 will be added to all groups over 16 people  
All menus are customizable (Per person pricing may be subject to change).  

· Yogurt, fresh Berries, and Granola Parfaits
· Fresh Fruit Salad with Rose’ Syrup
· Mimosa, Bellini or Bloody Mary Bar
· Assorted Flavors and *Complimentary Spirits*
· Sausage, Red Onion, Spinach, and White Cheddar Quiche 
· Pumpkin Spice French Toast with Maple Anglaise
· Freshly-Baked Cranberry and Citrus Muffins
· Freshly-Baked Ham and Gruyere Croissants
· Cheesy Hash Brown Potato Latkes
· Biscuits and Peppered Sausage Gravy
· Loaded Scrambled Eggs  Bar
· Shredded Cheese, Chopped Tomatoes, Green Onions, Ham 
· Southern Eggs Benedict
· Cheddar Biscuits, Thick-Cut Bacon,  and Tomato Hollandaise
· Low Country Shrimp and Grits with Tomato Gravy
· Burrata BLT with Crisp Prosciutto, Pesto, Herb and Garlic Aioli on Toasted Sourdough
· Bistro-Style French Onion Tartlets with Poached Egg and Pork Belly
· Spiced Gulf Shrimp and Bacon Flatbread with Herb Cheese Spread, and Onion Jam
· Crispy Green Tomatoes with Pimento Cheese and Bacon Jam
· Hot Honey Crispy Chicken Thighs and Cheddar-Jalapeno Waffles with Bourbon Maple Drizzle 
· Breakfast Pigs in a Blanket; Choose for the Group; Pork or Turkey Sausage
· Egg or Chicken Salad Croissant Sandwiches
· Billion Dollar Maple and Black Pepper Thick-Cut Bacon
· Strawberry, Avocado, Baby Mozzarella, and Basil Salad with Aged Balsamic 

Includes Freshly Brewed Coffee and Creamers, and Choice of two Juices:
· Orange 
· Tomato
· Grapefruit Tropical Fruit Punch
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