AN
‘ITALIAN
‘WINTER'’S NIGHT

AT THE ABBEY

BRUNCH MENU

COLD HORS
D’'OEUVRE SELECTION

FFresh Seasonal Fruits and Berries

Artisanal Cheese Display

Romaine Hearts, Field Greens, Heirloom Tomatoes, Red Onions, | SALAD
Cucumbers, Roasted Peppers, Carrots, Olives, Dried Cranberries, | STATION

Croutons, Bacon Bits, Feta, Wisconsin Cheddar, Mozzarella

Dressings: Ranch, Blue Cheese, Caesar, White Balsamic Vinaigrette

ASSORTED SALADS | Artichoke Salad

Shrimp, Crab Legs & Accompaniments | ICED SEAFOOD

BREAKFAST | Quiche Lorraine
Crispy Bacon

Breakfast Potatoes

Omelette and Egg Station:
Eqggs, Egg Whites, {1am, Baby Spinach, Tomatoes, Onions, Peppers, Jalaperio,
Mushrooms, W1 Cheddar, Mozzarella, Feta

Seared Branzino Dill Cream Sauce | ENTREES
Grilled Chicken Rosemary Aun Jus
Roasted Winter Vegetables Balsamic Glaze

CARVING STATION | Roasted Prime Rib Creamy Horseradish, Whipped Yukon Gold Polaloes

Penne, Fusilli or Spaghetti Pasta | PASTA
Pomodoro, Alfredo or Pesto Sauces STATION
Chicken or Shrimp

Garlic, Basil, Sweet Onion, Squash, Zucchini,

Roasted Red Pepper, Tomato, Parmesan Cheese

DESSERTS | Dubai Chocolate Cake

Strawberry Shortcake
Cheesecake
Dulce de L.eche Bread Pudding

Cookies & Brownies

Assortment of Breakfast Pastries
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