
Brunch Menu Selection 

Omelet Station 

whole eggs & egg whites 

sauteed onions 
sauteed peppers 

sauteed mushrooms 
sautéed spinach 
grape tomatoes 
kalamata olives 

sundried tomatoes 

pesto 

feta cheese 
monterey jack & cheddar cheese 

mozzarella cheese 
goat cheese 
swiss cheese 

bacon bites 

Salads 

greek salad 
vine ripe tomatoes, cucumbers, 

 kalamata olives, 
feta cheese & extra virgin olive oil 

prasini salad 
romain lettuce, dill, graviera cheese &  

oregano vinaigrette 

Pastries and Sweets 

chocolate croissants 
butter croissants 

mini blueberry muffins 
mini chocolate chip muffins 

assorted danishes 

Waffle Station 

whipped cream 
maple syrup 

dulce de leche 
chocolate syrup 

strawberries 
bananas 

blueberries 
rainbow sprinkles 

coconut flakes 
powdered sugar 

 
Sandwiches 

caprese sami 
sesame brioche, fresh mozzarella, 

 capri tomatoes,arugula, 
 balsamic & olive oil 

smoked salmon bagel toast 
cream cheese, red onions, chives, 

capers & olive oil
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