
Brunch Buffet
August 23, 11:30 am – 1:30 pm 

Maple Bourbon Pork Tenderloin Medallions
Herb Crusted Mahi-Mahi with Lemon Beurre Blanc

Roasted Fingerling Potatoes / Wild Rice 
Seasoned Broccoli / Braised Red Cabbage & Apples

Classic French Toast w/ Maple Syrup & Fruit Toppings 
Farmers Breakfast Casserole 

Fluffy eggs baked with sausage, hash browns, cheddar cheese, onions, and bell peppers
Sausage & Bacon

Late Summer Harvest Salad 
Mixed greens with roasted squash, apples, dried cranberries, candied pecans, goat cheese, 

and maple Dijon vinaigrette
Assorted Desserts 

Fresh Baked Bread/Rolls
Beverage Included 

22.00 Per Person 
15.00 Children 5-12     Under 5 Eat Free

Reservations Required. 
Call ext. 5606.

Entrees & Sides

Brunch Items 

Pricing & Reservations


