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Menus

Brunch Menu

Organic omelet bar with made to order omelets and scrambles with goat cheese, 
Pt. Reyes blue cheese, teardrop tomatoes, roasted red peppers, caramelized 

onion, asparagus, apple wood smoked bacon, and chicken sausage

Buttermilk-oat pancakes with real maple syrup 

Cheese blintzes with berry compote and creme fraiche

House-cured wild salmon platter with red onion, tomatoes, cucumbers, capers, 
and cream cheese served with assorted whole grain breakfast breads and bagels

 
Brown sugar bacon lollipops with dijon mustard

Roasted Weiser Family Farms organic fingerling potatoes

Seasonal fruit platter with fresh berries

Date walnut bread with sweet cream butter

Blueberry-ginger muffins with lemon sugar
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Brunch

Holiday Menu

Tray Passed Hors d'Oeuvre

Coursed Dinner

Buffet Dinner
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