February 12, 2012

Vanilla Sugar Dusted Waffles
Applewood Smoked Bacon
Sage Link Sausage
Chef’s Omelette Station
Eggs Benedict with Truffle-Chive Hollandaise
Strawberry Smoothies
“Love Apple” and Rosemary Strata
Chef’s Prime Rib Carving Station - Cabernet Jus
Baked Turbot, Crispy Shiitake Mushrooms, Anise Cream
Opysters on the Half Shell with Classic Accompaniments
Whole Roasted Pig with Natural Jus
Smoked Seafood Display
Baby Vegetables in Virgin Olive Oil
Artisan Lettuce and Fresh Mozzarella Salad
Tortellini Pasta with Grilled Chicken and Fiery Sundried Tomato Cream Sauce
Herb & Garlic Whipped Potatoes

Fresh Fruit Martinis

QM

Chocolate Fountain

Dessert Buffet Including Assorted Petite French Pastries,
Classic Creme Caramel, Gourmet Tortes and Tarts,
Petite Créeme Brulées and Hotel duPont Macaroons




