
 

2022 

Brunch Options 
 

Chef Attended Omelet Bar 

Farm Fresh Omelets*  with Choice of Toppings. Peppers, Onions, Tomato Basil Topping, 

Sharp Cheddar Cheese, Mushrooms, Diced Ham, Sausage, Bacon, Tomatoes, Green 

Onions, Fresh Spinach and Fresh Herbs. Served with Home Fries, Chicken Sausage and 

Bacon. Fresh Baked Croissants with Butter and Jams. (on site only) 

~~~ 

Yummy Yogurt Bar 

Local Granola, Strawberries, Blueberries, Fresh Peaches and Blackberries. Local Honey, 

Maple Syrup and Dried Fruit. 

~~~ 

Waffle OR Pancake Station 

Warm Pancakes finished with Fresh Cream, Blueberry Compote, Strawberries, Fresh 

Peach Sangria Sauce, Nutella, and Maple Syrup. 

Add on- Bananas Foster Flambé with Vanilla Rum Sauce 

~~~ 

Chef Attended Crepe Station: Sweet and Savory 

Warmed Crepes, Sweet: Orange Mascarpone Crème, & Choice of Toppings. Blueberry 

Compote, Strawberries, Fresh Peach Sangria Sauce, & Nutella. Savory: Broccoli, 

Cheddar & Green Onion Mix, and/ or Ham with Smoked Tomato Hollandaise. (on site 

only)   

~~~ 

Bagel, Lox and Smoked Fish Display 

Fresh Bagels, Classic Lox and Smoked Whitefish. Whipped Cream Cheese and Scallion 

Cream Cheese. Sliced Tomatoes, Cucumbers, Lemon wedges, Capers, Thin Red Onion. 

~~~ 

 

 



 

2022 

Biscuit and Gravy Station 

Sweet Potato Biscuits, Garlic Cheddar Biscuits, Buttermilk Biscuits, Classic Pepper 

Gravy, Butter, Local Fruit Jam and Pepper Jelly, Buttermilk Fried Chicken Pieces, Diced 

Pork Sausage and Country Ham Platter  

~~~ 

The New South Biscuit Bar 

Garlic Cheddar Biscuits next to Fresh made Buttermilk Biscuits served with a Platter of 

Country Ham and Chicken Apple Sausage. Displayed with Local Jam, Pepper Jelly and 

Whole Grain Mustard for Finishing. 

~~~ 

Assorted Platters to Finish 

Fresh Fruit Platter with Seasonal Fresh Fruit and Berries 

Smoked Salmon with Cucumber, Red Onion, Dill, Lemon & Capers. Served with Bagels. 

Kelly's Killer Red Potato Home Fries with Sweet Vidalia Onion 

Yummy BLT Sandwiches on Soft Bread Bread 

Mixed Berry & Peach Parfait Cups layered with Yogurt and Granola 

Assorted Breakfast Bread and Fruit Display- A Display of Assorted Fruits, fresh made 

selection of Muffins, Danish and Croissants. 

Hardwood Smoked Bacon, Chicken Sausage, Pork Sausage 

~~~ 

Assortment of Quiche- 9 in 

Local Smithfield Bacon, Caramelized Onion and Sharp Cheddar 

Black Forest Ham, Gruyere and Fresh Broccoli 

Spinach, Goat Cheese and Local Oven Roasted Tomato 

Roasted Local Vegetable with Parmesan (Seasonal) 

Savory Sausage, Roasted Mushroom and Red Pepper 

 

Check out our Seasonal Hors ‘oeuvre Menu, to add to Brunch Menu 


