
HO T
f lu f f y  but ter m i l k  pa nc a k e s

maple syrup

eg g s  b ene d ic t
english muff ins, canadian bacon, 

poached eggs,
hollandaise sauce

herb-ma r i nate d 
c h ic k en bre a st

wild mushroom gravy sauce

bl ac k ene d sa l mon
grilled fresh fruit salsa

roa ste d w a x  b e a ns
&  a spa r a g us

re d sk i n  pa r me sa n
ma she d pot atoe s

 

SOU P
roa ste d pot ato

creamy soup with bacon and chives

COL D
spr i ng m i xe d g re ens

english cucumber, heirloom grape 
tomatoes, carrots, red onion, feta 
cheese, balsamic vinaigrette and 

buttermilk ranch dressing

baby k a le  c ae sa r  sa l a d
garlic croutons, parmesan cheese, 

caesar dressing

DE S SERT
assorted dessert bars

& cakes

brunch buffet  //  sunday, may 11, 2025  //  10am - 2pm

$48.00 per adult + tax & gratuity 
discounts apply  |  reservations required

$20.00 per child (10 and under) + tax & gratuity 
discounts apply  |  reservations required
Call the concierge at 850.916.5355 to make a reservation.

happ y

day


