CHRISTMAS BRUNCH
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Our Artisan Wisconsin Cheese Board Station

French Brie with Brandy Infused Raspberry Jam and Candied Pecans, Carr Valley
Snow White Goat Cheddar, SalemVille Blue Cheese with Balsamic Macerated Figs,
Uplands Cheese Pleasant Ridge Reserve with Black Currant Preserves

Yuletide Starters and Salads
Grilled Chicken Paillard Salad, Arugula, Radicchio, Blue Cheese, Grapes, Pepitas, Sherry, Mustard Vinaigrette
Farro Salad with Dried Blueberries, Hazelnuts, Spinach, Roasted Shallot, Tomatoes, Fresh Herbs, Champagne Vinaigrette
Shrimp Pipette Pasta Salad, Dill, Scallions, Celery, Lemon
Vegetable Crudité Baskets with Herb and Onion Dips
Assorted Yogurt Parfaits with Housemade Granola
Charcuterie Board, Pate with Cornichons, Caper Berries, Horseradish Mustard

Exotic Winter Fruit Salad with Mango-Passionfruit Syrup and Spearmint

The Bakery

Croissants, Danish, Coffee Cake, Scones, Breakfast Breads, Muffins, Artisan Dinner Rolls and Flat Breads

ACTION STATIONS

Fresh Eggs and Omelets Made-to-Order

Ham, Sausage, Spinach, Peppers, Mushrooms, Tomato, Baby Shrimp, Scallions, Bacon, Broccoli, Cheddar and Swiss

Malted Belgian Waffles Made to Order

Blueberry Compote, Whipped Cream, Chocolate Sauce, Vanilla Cream, Macerated Berries

Seared Scallop Dijon

Lime Beurre Blanc, Roasted Apple Chutney, Micro Fennel and Pollen
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Brunch Entrees
Housemade Corned Beef Hash
Cheese Blintzes with Berry Compote
Classic Eggs Benedict
Roasted Yukon Gold Potatoes Lyonnaise
Winter Squash Ratatouille
Cheddar Potato Latkes
Sausage Links, Apple Wood Smoked Bacon
Grilled Halibut with Pineapple-Jicama Slaw, Corn and Leek Ragout, Lemon Caper Sauce

Citrus Roasted Chicken with Rosemary Polenta Cakes, Wild Mushroom Mélange, Smoked Tomato Cream

Sculpted Ice & Seafood Station
Bourbon Hot-Smoked Salmon with Egg, Capers, Red Onion, Cream Cheese, Bagels

Shucked Cold Water Oysters, Lemongrass Poached Jumbo Shrimp,
Key West Mustard Sauce, Cucumber Mignonette, Infused Cocktail Sauce

Dill Lobster, Crab, and Seafood Salad

The Carvery
Sea Salt and Herb Crusted Prime Rib with Thyme-Garlic Jus, Béarnaise Sauce, Port Demi, Horseradish Cream

Herb Roasted Pork Tenderloin with Rosemary-Pear Compote, Mustard Herb Butter

Santa’s Table

Apple Cinnamon Tarts, Caramel Popcorn Cone Pops, Assorted Cream Puffs,
Assorted Holiday Cookies, Peppermint Brownies, Gingerbread Cake with Cream Cheese Icing,
Cranberry Orange and White Chocolate Mousse Verrines, Egg Nog Cheesecake Pops,
Chestnut Frangipane Tarts, Red Velvet Cupcakes, Amaretto Chocolate Ganache Tarts,
Chocolate Mint Cake, Warm Sipping Chocolate with Assorted Toppings
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