
 

 
Bubbly Bash & Brunch 

Sunday, March 10th 
10 a.m. to Noon 

 
Bites: 

smoked salmon, sesame bagel, dill cream cheese, pickled onion 
asparagus cros ni, bearnaise, espele e 

fried chicken and waffle, spiced maple syrup, fermented hot sauce 
 

Buffet: 
Fruits and Berries 

Yogurt 
Honey 

Granola 
Cheese and Charcuterie 

Marinated ar chokes 
Stuffed Peppers 

Bread and pastries 
Fluffy scrambled eggs 
Chicken apple sausage 

Turkey sausage 
Crispy bacon 

 
Farm Greens Salad 

green goddess, fennel, kohlrabi 
 

Seafood Sta on 
Pacific oysters on a half shell 

Poached shrimp 
Crab claws 

(mignone e, drawn bu er, cocktail sauce, tartar sauce) 
 

Sourdough French Toast 
apples, thyme, creme fraiche 

 
Crab Cake Benedict 

English muffin, bloomsdale spinach, hollandaise 
 

Avocado Toast 
radish, pickled fresno, pea tendrils 

 
Roasted Leg of Lamb 

mint chutney, herbed labneh 
 

Assortment of Sweets 


