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Cheese Board
spiced almonds | marinated olives| fresh
fruit
Little Gems Salad
parmigiano reggiano | caesar dressing |
lemon zest | focaccia croutons
Pesto Fusilli Salad
housemade fusilli | basil pesto | assorted
grilled vegetables

CHARCUTERIE + SALADS

Smoked Salmon Lox
red onions | capers | chive cream cheese |
dill creme fraiche
Citrus Shrimp Ceviche
cilantro | red onions | jalapenos | corn chips
Fresh Salmon Poke
cucumber | green onion | sesame seed |
spicy soy glaze
Peel + Eat Shrimp
cocktail sauce | fresh lemon

SEAFOOD DISPLAY

Classics
scrambled eggs | crispy fingerling potatoes |
applewood smoked bacon | pork sausage
Chorizo + Eggs
pickled red onion | micro cilantro
Portobello Hash
marinated portobello | breakfast potato |
charred broccolini | pickled red onions | 
garlic confit
Red Chilaquiles
feta | red onions | micro cilantro
Lazy Pancakes
seasonal berry compote | powdered sugar
Brioche French Toast
creme anglaise | berry compote

Little Chef’s Mac N Cheese
Little Chef’s Chicken Tenders

MAIN COURSE

Slow Roasted Prime Rib
housemade jus | horseradish cream
Honey Glazed Ham
honey mustard sauce
Roasted Brussels Sprouts + Shallots

CARVING STATION

Denver | Vegetable | Three Cheese

MADE-TO-ORDER OMELETTESCoffee Cake | Scones | Muffins  
Jams + Spreads
Lemon Tart 
Brownies 
Assorted Cookies + Bars

BREAKFAST BREADS +
DESSERTS

SUNDAY MAY 12
10 AM-1:30 PM

A 5% surcharge will be added to all Guest checks to help cover increasing costs and in our
support of the recent increases to minimum wage and benefits for our dedicated Team
Members. 20% gratuity added to parties of 8 or more. 
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your
risk of foodborne illness, especially if you have certain medical conditions.

ADULTS $89 | KIDS 10 & UNDER $29

Classic | Florentine

MADE-TO-ORDER BENEDICTS


