
 
 

 
 

 
 

BRUNCH BUFFET MENU 
 

 
 

Fresh Raw Vegetables of Carrots, Celery, Broccoli, Cauliflower and Cucumbers  
Served with Ranch Dip 

Colby, Baby Swiss, Pepper Jack and Mozzarella Cheeses  
Served with Assorted Gourmet Crackers and Wafers, 

Marinated Mushrooms 
 

Fresh Fruit Spears of Cantaloupe, Honeydew and Pineapple 
Garnished with Strawberries, Kiwi and Grapes Served with Kahlua Dip 

 

Chef Carved Choice Roast Beef served with Mini Croissants,  
Silver Dollar Buns, Dijon and Yellow Mustard, Ketchup, 

 Hellmann’s Mayonnaise, and Horseradish 
 

Scrambled Eggs, Augratin Potatoes 
 

Waffle Bar with Cherries, Raspberries, 
Strawberries, Blueberries, Sliced Peaches 

Whipped Cream, Powdered Sugar 
Chocolate and Flavored Syrups, and Sprinkles 

 
Assorted Danish and Bagels with Flavored Cream Cheeses 

 
 
 

Above Price Includes Paper Service, Plastic Flatware and Paper Napkins. 
 
 
 


