
The Ultimate Champagne Brunch
Gourmet Cuisine Prepared to Perfection Displayed at Stations with Opulent Décor

White Gloved butlers serving unlimited champagne, mimosas and fresh fruit juices

Starbuck French Vanilla regular & decaffeinated gourmet coffees
Creamers, sweeteners, and sugars

Variety of Banana Nut, Cranberry Nut & Pumpkin Breads at Tables

Elaborate Display of Smoked Delicacies

*Nora Lox, Smoked White Fish, Lake Superior Trout, Miniature Bagels, Cream

Cheese, Red Onions, Tomato, Chopped Egg, Cucumber Slices, and Canapés

*Jumbo Shrimp Cocktail Iced Display w/ Lemon Slices & Cocktail Sauce

*Domestic & Imported Cheese Display

*Antipasto Display featuring Prosciutto, Salami, Mortadella, Sliced Tomato &

Mozzarella and Variety of Olives

*Variety of Sliced French & Artisan Breads

*Salad Maison w/ Cranberries, Walnuts, Red Onion, Cucumber, and Raspberry

Vinaigrette Dressing

*1-5Tier - Fresh Tropical Fruit & Berry Display

*Chef Carved Beef Tenderloin & Smoked Turkey Breast Mushroom Merlot

Sauce & Bordelaise Sauce

Bobolini’s Chef Prepared Pasta Station w/ 3 Pastas, 3 Sauces, 10 Toppings

From The Chafing Dish:

*Sliced Tender Roast Pork Loin

*Chicken Breast Parisienne w/ Lemon Caper Sauce

*Fresh Steamed Asparagus

*Herb Roasted New Potatoes

*French Egg Frittata Garden Delight Vegetables

*Cheese & Fruit Blintzes w/ Sour Cream & Strawberry Sauce

*Potato Latke w/ Sour Cream & Apple Sauce

*Home Style Sausage & Bacon

Variety of European Pastries, Including:

*Petit Fours, Chocolate Berry Cups, Napoleons, Chocolate Dipped Strawberries,

Cannolies, Éclairs, & Tiramisu

$45.00 per Guest
$20.00 Children 3-12 years

Prices Do Not Reflect an 18% Service Charge and Applicable Sales Tax


