
$110 PP

BRUNCH 10AM-12PM
Smoked Ham & Cheddar Breakfast Casserole - Eggs, Peppers, Onions, Hashbrown Potatoes

Green Chile & White Cheddar Breakfast Casserole - Eggs, Hashbrowns, Guacamole, Pico de Gallo
Biscuits & Gravy - Buttermilk Style, Sage Pork Sausage

Smoked Salmon - Capers, Heirloom Tomatoes, Onion, Dill, Hard Cooked Eggs
Pink Grapefruit & Blood Oranges - Local Honey & Mint

Toasted Rustic Sourdough, Breakfast Danish, Pain Au Chocolat, Baguettes, Cultured Butter, Jam

LUNCH 12:30-4PM
Gulf Shrimp Cocktail Bar - Cocktail Sauce, Lemon

Insalata di Frutti di Mare - Scallops, Clams, Calamari, Mussels, Aromatics, Citrus
Baby Gem Caesar Salad - Citrus Caesar 

Mini Chicken Salad Sandwiches - Seedless Red Grapes, Celery Leaf, Cranberries & Tarragon 
House Kettle Chips & French Onion Dip 

CARVING STATION & HOT BUFFET
Carving - NY Strip Served Au Ju, Parker House Rolls, Horseradish Cream

Salmon Puttanesca - Olives, Capers, Anchovy Red Sauce
Eggplant Rollatini Parmesan - Ricotta, Mozzarella, Italian Basil 

Tortellini Pesto - Grilled Chicken, Spinach, Parmesan
Rice Pilaf & Summer Vegetables

FAN FARE RECEPTION 4:30-7PM
Hot Dog Bar - Sauerkraut, House Chili, Peppers & Onions, Classic Condiments

Tossed Tenders - Garlic Parmesan Buffalo, Blue Cheese Dipping Sauce
Waffle Fries - Special Sauce, Buttermilk Ranch

Pork Roll Sammies - American, Portuguese Roll, Ketchup
 

SWEET ENDINGS  5-7PM
Ice Cream Bar - Vanilla, Chocolate, Strawberries, Whipped Cream, Jimmies, Cherries

Fresh Baked Chocolate Chip Cookies & Double Cheesecake Swirl Chocolate Brownies
Fruit Salad - Pineapple, Grapefruit, Berries, Mint
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*Not Inclusive of Tax, Gratuity or Beverage. $15 General Admission also required. Reserve by calling 732-571-5459 or through Open Table.
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