
			 

Buffet Breakfast Package

To Start
Daily Assorted Pastries

Seasonal Fruit Salad

Yogurt and Granola

Mains
Avocado Toast (V)

Toasted Sourdough, Radish, Aleppo

Soft Scrambled Farm Eggs

Matcha Pancakes (VG)
Caramalized Maple Bananas

Goat Cheese Frittata (VG)

Orange Blossom Waffle
Apricot Butter, Vermont Maple Syrup

Sides
Chicken Sausage

Crispy Bacon

Smoked Salmon

Breakfast Potatoes
Rosemary, Sea Salt

V = Vegan, VEG = Vegetarian, GF = Gluten Free

Choice of 2 Starter Options
2 Main Options + 1 Side Option

$40 Per Person



Breakfast Packages

Continential Breakfast
$25 Per Person

Daily Assorted Pastries

Seasonal Fruit Salad

Yogurt and Granola

New York Bagel Package
$15 Per Person

Assorted New York Bagel Spread
Butter, Jam, Cream Cheese



Family Style Brunch
$85 Per Person

To Start
Choice of 2

Avocado Toast (V)
Toasted Sourdough, Radish, Aleppo

Classic Caesar
  Little Gem Lettuce, Crushed Garlic Crouton, 

Parmesan

Cinnamon Roll
Pecans & Vanilla Glaze

Brunch Bar
1 Hour $35 Per Person

+$20 Per Person each additional hour

Bloody Mary
Vodka, House Bloody Mary Mix

Mimosa
Prosecco, Fresh Orange Juice

Coca Cola

Aqua Panna or Pellegrino

Grill & Griddle
Choice of 2

Mushroom & Chèvre Frittata (VG)
Blue Oyster Mushrooms, Chèvre, Fine Herbs

Orange Blossom Waffle
Apricot Butter, Vermont Maple Syrup

Chilaquiles
Chorizo, Salsa Rojo, Corn Tortillas, Eggs, Lime Crema

Matcha Pancakes (VG)
Caramalized Maple Bananas

Sides
Choice of 2

Breakfast Potatoes
Rosemary, Sea Salt

Crispy  Bacon

Seasonal Fruit Salad

Chicken Sausagee

Smoke Salmon
Capers, Dill, Lemon Creme Fraiche



Bar Packages

Top Shelf Liquors
Selection of Premium Liquors May Include:

Grey Goose, Tito’s, Hendrick’s, Tanqueray, Casamigos Blanco, Don Julio, Bacardi 
Silver, Ron Zacapa 23 Year, John Walker Black Label, Macallan 12, Maker’s Mark, 

Wild Turkey Bourbon, Campari, Combier, Dolin Dry, Dolin Rouge

Wine & Sparkling
 Selection of Wines May Include:

Benito Santos, Albariño 2020, Rias Baixas, Spain
Complices de Loire, Sauvignon Blanc 2020, Loire Valley, France

Grenache Blend, Bieler Pere & Fils, Sabine 2020, Aix-en-Provence, France
DeForville, Barbera d’Asti 2019, Piedmont, Italy

Chateau Sainte Marie, Vieilles Vignes 2018, Bordeaux, France
Tulia, Prosecco Brut NV, Veneto, Italy

Beer
Selection of Imported And Domestic Beers May Include:
Stella Artois, Modelo, Standard Bräuhaus Helles Lager

Seasonal Standard Specialty Cocktails
MARIGOLD: Chamomile & Marigold Vodka, Rhubarb, Lime, Soda

NO PROBLEM: Jalapeno Infused Tequila, Honeyed Pineapple, Lemon, Bitters 
HEART OF GOLD: Cognac, Rye, Sweet Vermouth, Yellow Chartreuse, Lemon Oil 

FEELING BONITA: Mezcal, Blanco Tequila, Blood Orange, Kumquat, Lime, Bitters
KING’S CROSS: Gin, Fino Sherry, Chamomile, Lemongrass, Lemon, Orange Bitters
VIOLET BEAUREGARDE: Gin, Ume Plum, Bergamot Liqueur, Sparkling Wine, Lemon

All bar packages include traditional mixers, juices, soft drinks, 
Aqua Panna & Pellegrino Bottled Water

Deluxe Top Shelf Bar (Top Shelf Liquors, Wine, Sparkling, Beer, & One Specialty Cocktail)
$55 per person first hour, $35 per person each additional hour

Limited Bar (Wine, Sparkling, Beer, & One Specialty Cocktail)
$40 per person first hour, $30 per person each additional hour

Wine, Sparkling, & Beer Bar
$30 per person first hour, $20 per person each additional hour

A minimum 10-person guest count required for all event package pricing
Pricing is subject to an 8% administrative fee and 8.875% sales tax and applicable gratuities


