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brunchfavorites
snacks
SOUTHERN STYLE DEVILED EGGS gluten free

applewood smoked bacon jam

MICRO BEIGNETS vegetarian

mini raspberry . mini chocolate hazelnut

SIMPLE BANANA BREAD MUFFINS vegetarian

candied walnuts

ALMOND BEARCLAW vegetarian

sweet almond yeast pastry . cinnamon glaze

saladstation
GOLDEN GIRL CORN vegetarian + gluten free

heirloom sun gold tomatoes . shallot . thai basil 
napa cabbage . baby bells . sesame sweet corn vin

SPRING BERRY SALAD vegetarian + gluten free

baby spinach . honey fig goat cheese 
glazed pecans . balsamic poppy seed vin

southernbreakfast
BREAKFAST CLASSICS gluten free

skillet scrambled eggs . applewood smoked bacon 
maple link fennel sausage

SAUSAGE EGG ROLL UP gluten free

crumbled mape sage sausage . toasted fennel 
cheddar jack

TRADITIONAL CHIPPED BEEF BUTTERMILK  
BISCUITS & GRAVY

BRIOCHE FRENCH TOAST STICKS vegetarian

cinnamon sugar . maple syrup . mallow whip

carvingstation
WOOD-FIRED CENTER CUT PORK LOIN
white marble farms . local honey . hoisin glaze

SUNDAY SUPPER “POT ROAST” gluten free

slow braised chuck . bourbon peppercorn demi 
baltimore style horseradish tiger sauce

BLACK TIGER SHRIMP PESTO PENNE
sundried tomato . sweet basil pesto 
cracked black pepper asiago cream . penne

accompaniments
CHEDDAR POTATO AU GRATIN vegetarian

red spruce cheddar . garlic chives

GREEN BEAN ALMONDINE vegetarian + gluten free

roasted french beans . caramelized shallots 
toasted almonds . lemon

sweettreats
CRÈME BRÛLÉE CHEESECAKE vegetarian

sweet ricotta cheesecake . crème brûlée custard 
burnt caramel

MANGO PASSION GATEAU TART vegetarian

french pastry cream . passion fruit custard 
mango gelee

GLUTEN FREE DESSERT
available upon request

We will respectfully and responsibly accommodate all allergies and preferences to the absolute best of our capabilities.

$70 Guests  $60 Members  $22 Kids 6-12  Complimentary 5 & Under
Price is not inclusive of tax or gratuity


