
If you have any intolerance or specific diet, please ask your waiter for guidance. Consumption of raw or under-cooked meats can present a 

potential health risk. Please be advised that requests for leftovers/doggie bags to take home cannot be accommodated.

17% gratuities will be added to the menu price listed. 
V- Vegetarian VG- Vegan GF- Gluten Free

Starters Breakfast Sushi Live Station Hot Line Dessert

Salads

MOTHER’S
DAY

POACHED JUMBO  
SHRIMP 

Cocktail Sauce

SMOKED SALMON  
PLATTER

TROPICAL CREAMY 
COLESLAW (V) (GF)

CHEESE & CHARCUTERIE 
International Cheese &  

Charcuterie, Breads, Chutneys,  
Jams & Condiments

BACON & SAUSAGE
ENGLISH MUFFINS & BAGELS

BREAKFAST PASTRIES

ASSORTED SUSHI 
California Rolls  

and Sashimi

Soy Sauce, Wasabi &  
Pickled Ginger

EGGS 
Scrambled | Fried | Omelette

CARVED STRIPLOIN 
Horseradish Cream,  
Chimichurri Sauce

MAPLE GLAZED HAM
ROAST LOCAL CATCH 

Tropical Island Salsa

FRIED CHICKEN  
& WAFFLES 
Maple Syrup

SEARED SALMON (GF) 
Creamy Grits,  

Lemon Caper Sauce

LIGHT RED CHICKEN CURRY 
Rice & Beans

IMPOSSIBLE KEBABS (VG) 
Chunky Mango Salsa

FRESH MARKET 
VEGETABLES (VG)

CHAMPAGNE STRAWBERRY 
MOUSSE (GF)

PASSION FRUIT TART (GF)
BROWNIE (GF)

BLONDIE
RED VELVET CAKE

WALNUT APPLE CAKE
CHEESECAKE

QUINOA SALAD (V) (GF)
Pumpkin Seeds, 

Garlic Dressing, Apples

BEET SALAD (V) (GF)
Tucker’s Farm Goat Cheese, 

Spinach

KALE SALAD (V) (GF)
Sliced Almonds,  

Dried Cranberries, 
Parmesan,  

Mustard Dressing

POTATO SALAD (V) (GF)
Mustard Mayo, Celery

MOROCCAN ROAST  
CARROTS SALAD (VG)

Arugla, Couscous,  
Citrus Dressing

$78 Brunch plus gratuities

SUMPTUOUS
BUFFET



Beverage Packages
Each beverage tier includes a selection of wines and regular highballs and mimosas. Free flowing Champagne is valid for 2 hours starting at your reservation time.

ZARDETTO, PROSECCO  –  $126 
VEUVE CLICQUOT CHAMPAGNE / MOËT CHANDON CHAMPAGNE  –  $146 

RUINART ROSÉ CHAMPAGNE  –  $238
Included beverages unlimited for two hours:

WINES 
Cloudy Bay, Sauvignon Blanc, Marlborough, New Zealand, 2016 

AIX, Rosé, Coteaux d’Aix-en-Provence, France, 2018 
Frescobaldi, Nipozzano, Chianti Rufina Riserva, 2013

PREMIUM LIQUOR 
Bombay Sapphire Gin, Tito’s Vodka, Gosling’s Black and Amber Rum, Chivas, Hennessey 

Served with your choice of mixer.


