HOT BREAKFAST MENU

SCRAMBLED EGGS

BACON

BISCUITS AND GRAVY

FRESH FRUIT

SAUSAGE PATTIES

EGG CASSEROLE

HASH BROWNS

FRIED POTATOES

PAN CAKES

MADE TO ORDER OMELET BAR

MADE TO ORDER EGG BENEDICT

CONTINENTAL BREAKFAST

MUFFINS

ASSORTED PASTRIES

BAGELS AND CREAM CHEESE

CINNAMON ROLLS

WAFFLES

FRESH FRUIT

CEREAL BARS

ASSORTED YOGURTS
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BREAST OF CHICKEN STUFFED WITH SPINACH.
ROASTED BELL PEPPERS AND MOZZARELLA WITH
RED WINE AND MUSHROOM SAUCE

PAN FRIED BREAST OF CHICKEN WITH BRANDY
AND DILL SAUCE

CHICKEN CHASSEUR WITH TOMATO AND BASIL
SAUCE

FILLET OF BEEF WITH BACON, MUSHROOM AND
RED WINE SAUCE

FILLET OF BEEF WITH CREAM, BRANDY AND
PEPPER CORN SAUCE

SALT CRUSTED PRIME RIB WITH GLAZED ONIONS
AND ROASTED BELL PEPPERS

PRIME RIB WITH HORSERADISH AND LEMON
BUTTER

MEDALLIONS OF PORK WITH APPLES AND
WHISKEY SAUCE

HONEY GLAZED RACK OF LAMB WITH ROSEMARY
AND CRANBERRY SAUCE

BREAST OF DUCK WITH ORANGE AND WHITE
WINE SAUCE

CHILEAN SEA BASS WITH MANGO AND PINEAPPLE
RELISH

POACHED SALMON WITH CREAMY WHITE WINE
AND TARRAGON SAUCE

LOBSTER TAIL THERMIDOR

SWORD FISH WITH CAPERS, LEMON AND
SHALLOTS SAUCE
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SALADS
POACHED PEARS, GORGONZOLA
CHEESE, SPRING MIX AND PINE NUTS
SALAD WITH RASPBERRY DRESSING

A TRIO OF MELON, FETA CHEESE
SALAD WITH HONEY AND LEMON
DRESSING

AVOCADO AND SMOKED SALMON
SALAD WITH TARRAGON AND WHITE
WINE SAUCE

SIDES

BABY CARROTS WITH DILL AND
HONEY BUTTER

ASPARAGUS SPEARS WITH
HOLLANDAISE SAUCE

FRENCH GREEN BEANS WITH BACON
AND TOASTED ALMONDS

BABY SUNBURST SQUASH WITH
GARLIC BUTTER

CREAMED POTATOES TOWERS WITH
DICED TOMATOES, ONIONS AND
PARSLEY

ROASTED PERUVIAN PURPLE
POTATOES WITH GARLIC AND
ROSEMARY BUTTER

SAUTEED POTATOES WITH SHALLOT,
PARSLEY AND WHITE WINE BUTTER
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DESSERTS

MADE TO ORDER CREPE SUZETTES WITH
ORANGE CREAM

CHOCOLATE FUDGE CAKE WITH BRANDY
CREAM

VANILLA CHEESE CAKE WITH FRESH
RASPBERRIES AND WHITE CHOCOLATE
SAUCE

APPLE AND CINNAMON TARTS

CHOCOLATE AND ORANGE MOUSE WITH
VODKA CREME
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