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p lea se  choo s e  one  o f  t he  fo l lowing  egg  s t rata s :  
 

BAKED EGG STRATA WITH SAUSAGE, HAM, POTATOES, & SOUR CREAM   

BAKED EGG STRATA WITH MUSHROOMS, POTATOES, PEPPERS, & SOUR CREAM 

BAKED EGG STRATA WITH CHICKEN BREAST, GREEN CHILE, & CORN TORTILLAS 

   

 
p lea se  choo s e  one  o f  t he  fo l lowing  ent ree s :  

 

ROSEMAR Y POR K LOI N W I TH GRI LL ED APPL ES  

CHI C KEN MA RSALA WI TH  GRI LLE D MUSH ROOMS  

PEPPERC OR N-CR USTED S TEAK WI TH RED W I NE SA UC E  

SANTA FE CHI C KEN BR EA ST WI TH FR ESH -ROAST E D GR EEN CHI LE  

CHARLEST ON P ORK LOI N  WI TH GRI LLED PEPPERS  &  SMOK ED HAM  

SMOKE D TUR KEY BREAST  WI TH PRI MAV ERA VEGET AB LES  &  FRESH SPI NAC H  

GRI LLE D SALMO N WI TH LEMO N-HE RB  MAY ON NAI SE (SERVE D C OOL –  A DD 2.50)   

 

 

and choo s e  one  o f  t he  fo l lowing  s a lads :  
 

CLASSI C  CAESAR WI TH CAÑON CROU TO NS &  PAR MESAN  

M I XED GREE N SALAD WI TH FRESH S EASONAL F RU I T &  BERRI ES  

M I XED GREE N SALAD WI TH GRI L LED P EARS ,  RAI S I NS ,  &  BLUE CHEESE  

M I XED GREE N SALAD WI TH TOMAT OES ,  GRI LL ED COR N ,  &  CUC UMB ERS  

M I XED GREE N SALAD WI TH ROASTE D PEPPERS ,  P EC ANS ,  &  M ON TER REY JA C K  
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and choo s e  two o f  the  fo l l owing  s ide  di she s :  
 

ROSEMAR Y POTA TO GRA TI N  

W I LD R I C E &  LEN TI L  P I L AF  

OLI VE O I L -ROAS TED NE W POTAT OES  

MAPLE-GLAZ ED CA RRO T S WI TH PEC ANS  

R I C E GRATI N  WI TH CHE DDAR A ND SPI NAC H  

MASHED NEW PO TATO ES  WI TH ROAST ED GARLI C  

ASSORTE D GRI LLE D VE G ETAB LES  (SER VED HOT OR COO L )  

BAKE D FOUR-CHEES E PE NNE PAS TA WI TH ROAS TE D GARLI C  

POTATO CASSERO LE WI T H SOUR CREAM A ND M O NTER RE Y JAC K   

 

 

your  bu f f e t  inc lude s :  
 

FRESH -BAKED MUFFI NS ,  CROI SSANTS ,  BU TTE R ,  JE LLY ,  &  CR EAM CHE ESE  

ORANG E JUI C E ,  IC E D WA TER ,  ON-S I TE  BREW ED COFFEE WI TH AC C OMPANI MENTS  

 

 

15.50  PER GUEST 

 
 

 
 

*P R I C E  I S  N O T  I N C L U S I V E  O F  S T A F F I N G ,  R E N T A L S ,  S E R V I C E  C H A R G E ,  O R  S A L E S  T A X .  


