
 

 

SUNDAY CHAMPAGNE BRUNCH 
 

11:00am ~ 2:00pm 

 

Menu Sampling 
 

Continental 

 

Fruit Salad and Fruit Yogurt 
Breakfast Cereals and Granola 

Norwegian Smoked Salmon 
lemon, capers and diced red onion 

Antipasto Selection 
Freshly Baked Croissants, Muffins, Danish and Crispy Rolls 

Assorted Bagels with Butter, Cream Cheese and Jam 
 

Brunch Favorites 

 

Oven Roasted Breakfast Potatoes 
Home Style Scrambled Eggs 

Applewood-Smoked Bacon and Country Pork Sausage  
Brioche French Toast Bread Pudding with Pure Vermont Maple Syrup 

 

Soup, Salads & Sushi 

 

Sweet Corn and Thai Basil Soup 
California Peach and Snow Pea Shoot Salad 

Manchego cheese, Champagne-mustard dressing 
Chinese Roast Duck Noodle Salad 

 yuzu vinaigrette 
Thai Calamari Salad 

lime-mint dressing 
Sweet Tomato and Mozzarella Salad  

Anchoiade vinaigrette 
Makimono Rolls 

California, smoked salmon & vegetable rolls 
              

Main 
 

Pan Seared Swordfish 
Japanese citrus beurre blanc 

Grilled Chicken and Tiger Prawn Risotto 
Summer Vegetable Pasta  

angel hair pasta, shaved Romano 
 

   Sweet 
 

Petit Fours, Cookies, Assorted Cakes & Gâteaux  
 

Fresh Squeezed Juice          Champagne & Mimosas          Coffee & Decaffeinated Coffee 
 

~~~~~~~~~~~~~~~~~~~~~ 
 

$40 ~ Adult          $35 ~ Senior          $25 ~ Child (5 to 12) 


