12:00pm-2:30pm ¢ $65 Adults e $25 Children 6-12 ¢ Children 5 & younger / Free with adult buffet purchase

COLD DISPLAYS

SEAFOOD ON ICE*

HERB-ROASTED VEGETABLES gfvg

HAM & BLACK-EYED PEA SOUP 4

COMPOSED SALADS

ROASTED PEAR SALAD g4fn

BELGIAN ENDIVE SALAD g

SPINACH SALAD

ROASTED HEIRLOOM CARROT SALAD

WALDORF SALAD gfn

ENTREES

BARBECUE SHRIMP & STONE-GROUND GRITS

LEMON FENNEL-DUSTED SALMON* 4
SOUTHERN FRIED CHICKEN
BRAISED COLLARD GREENS g

YUKON POTATO HASH gfug

BREAKFAST

BANANA BREAD FRENCH TOAST
VEGETABLE FRITTATA ¢

SPICY TOFU SCRAMBLE

APPLEWOOD-SMOKED BACON ¢
COUNTRY SAUSAGE LINKS ¢

CHEESE BLINTZES

CINNAMON SUGAR DOUGHNUT HOLES
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ACTION STATIONS

MADE-TO-ORDER OMELETS

CARVING STATION

HONEY & MAPLE-GLAZED HAM

ROASTED STEAMSHIP OF BEEF*

DESSERT STATIONS

CARAMEL TOFFEE BREAD PUDDING

BANANAS FOSTER ¢

ICE CREAM SUNDAE BAR

CANDY STATION »

WHOLE DESSERTS

PIES n

CAKE n

af vg df

INDIVIDUAL DESSERTS

RUM BABA
BOURBON PECAN TART &
CHOCOLATE BRULEE TART
CRANBERRY FRANGIPANE BAR »
NEW YORK-STYLE CHEESECAKE
WHITE CHOCOLATE BLONDIES
ASSORTED MINI CUPCAKES

RICE KRISPIES TREATS

COOKIES =

SUGAR-FREE DESSERTS

BROWNIE

GLUTEN-FRIENDLY DESSERTS

CHOCOLATE MOUSSE ¢
COCONUT MOELLEUX 4n
KEY LIME MERINGUE TART 4
ASSORTED MACARONS ¢fn

PANNA COTTA ¢
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