
For parties of 6 or more an 18% service charge will be billed.

Cold Trays - Buffet Style 
Assorted muffins, croissants and bagels served with whipped butter and cream cheese

Fruit Trays featuring fresh melons, oranges, pineapple, grapes, and berries

Salmon Tray featuring citrus brined & hickory smoked salmon along with whole poached salmon 

Vegetable Tray with carrots, celery, red bell peppers, yellow squash, zucchini, fresh tomatoes, and cucumbers

Antipasto & Cheese Tray with prosciuto, salami, roasted red peppers, grilled asparagus, caramelized onions, 
grilled squash, roasted tomatoes, artichoke hearts, cheddar, Swiss, jack, pepper jack, brie, chevre, fresh 

mozzarella, and Gorgonzola

Salads featuring Caesar with romaine, Parmesan and croutons, Mixed Greens with tomatoes, black olives, carrot 
and cucumbers, and Spinach with candied walnuts, Tabasco fried onions, Gorgonzola and dried cranberries

Entrees - hot from the kitchen                                                   
Select two of the below entree items - served with crispy bacon, sausage and hash browns.                   

Additional servings available, all you can eat! 

 Slow Roasted Prime Rib with au jus and creamy horseradish sauce 

Crab Cake Eggs Benedict with sauteed spinach and roasted tomato hollandaise 

French Toast with cinnamon butter, maple syrup and powdered sugar

Scrambled eggs with sauteed mushrooms and cheddar cheese

Grilled Bratwurst with horseradish mustard, caramelized onions and pepperjack mashed potatoes

Raspberry Chicken with creamy raspberry sauce, sauteed spinach, rice pilaf and fresh berries

Stuffed pork loin with apple chutney 

Blueberry Pancakes, or Oatmeal Stout Pancakes with cinnamon butter, maple syrup and powdered sugar

Chorizo & egg burrito with Pico de Gallo, pepper jack and sour cream 

Dessert Buffet                                                                     
Cheesecake - Eclairs - Chocolate dipped strawberries - Fresh baked brownies - Macaroons                              

Fruit Tarts - Chocolate Decadence Cake - Fresh baked oatmeal-raisin, chocolate chip, and butterscotch cookies. 

Featured Drink Specials                                                            
10oz Drafts from just $3 - Sacramento’s Best Selection of Brewery Fresh, Small Batch Beers!

Mimosas - fresh orange juice and Kenwood Brut Sparlking wine, 3-

Kenwood Brut Sparkling Wine, 3- 

Bloody Mary’s featuring a salad bowl garnish, 3-

Heart Throb - Vodka with triple sec, pomegranate juice and fresh sweetened lime juice, on the rocks  4-

The Can-Can - Vodka with St. Germain Edlerflower Liqueur and a splash of brut sparkling wine, served up, 4-

Easter Brunch 

19.99/person, Children 12 & under 11.99, Kids under 5 Free


