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Brunch Selections
Classic Brunch
25 Guest Minimum
Assorted Fresh Juices

Selection of Sliced Seasonal Fresh Fruit

Assortment of Miniature Breakfast Pastries and House Baked Muffins

Bagels with Cream Cheese, Butter and Preserves

Chef Attended Omelet Station

Prepared to Order with Farm Fresh Eggs and Egg Whites

Fillings to Include Roasted Wild Mushrooms, Onions, Spinach,

Tomatoes, Broccoli, Grated Cheddar Cheese, Salsa and Ham

Smoked Salmon Display
Served with Whipped cream Cheese, Minced Shallots, Capers and Chopped Egg

Cocktail Pumpernickel Bread

Hickory Smoked Bacon and Breakfast Sausage

Vanilla Brioche French Toast with Maple Syrup and Seasonal Fruit Compote

Roasted Yukon Gold Potatoes with Caramelized Onions

The Carvery

Select One
Free Range Roasted Turkey with Sage Gravy and Cranberry Sauce
Or 

Pineapple Glazed Ham with Pear and Vanilla Chutney
Petite Rolls

Desserts

Miniature French and Italian Pastries

Freshly Brewed Coffee, Decaffeinated Coffee and Select Teas

$37 per person

$100 per Chef Attendant 
The AW Tillinghast Executive Brunch
35 Guest Minimum

Assorted Fresh Juices

Selection of Sliced Seasonal Fresh Fruit

Assortment of Miniature Breakfast Pastries and House Baked Muffins

Bagels with Cream Cheese, Butter and Preserves

French Beans and Artichoke Hearts with Red Wine Dressing

Iceberg Wedges with Blue Cheese Dressing and Roasted Tomatoes

Chef Attended Omelet Station

Prepared to Order with Farm Fresh Eggs and Egg Whites

Fillings to Include Roasted Wild Mushrooms, Onions, Spinach,

Tomatoes, Broccoli, Grated Cheddar Cheese, Salsa and Ham

House Smoked Salmon

Served with Whipped cream Cheese, Minced Shallots, Capers and Chopped Egg

Cocktail Pumpernickel Bread

Hot Selections

Hickory Smoked Bacon and Breakfast Sausage

Roasted Yukon Gold Potatoes with Caramelized Onions

New England Buttermilk Pancakes with Real Maple Syrup

The Carvery
Our Signature Salmon en Croute with Shrimp Mousse and Tarragon Sauce

And

Roasted Beef Sirloin with Merlot Sauce

Desserts

Classical Tortes, Club Baked Pies, Miniature Pastries and Cookies

Freshly Brewed Coffee, Decaffeinated Coffee and Select Teas

$43 per person

$100 per Chef Attendant 
All Prices are subject to Service Charge and NY State Sales Tax
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