
belle mer brunch experience

CONTINENTAL OFFERINGS

Fruit & Yogurt Selections - Petite Yougurt Parfaits
Fresh & Dried Fruit Bowls - Petit Fruit Smoothies
Housemade Granola with Low Fat Milk
Seasonal Fruit Salad Cups with Cardamom Scented Honey

Warm, Glazed Cinnamon Buns - Bagels
Whipped Cream Cheese, Sweet Butter and Honey
Gourmet Fresh Fruit Preserves

SMALL PLATE OFFERINGS

Scrambles with a Twist
Caramelized Leeks, Wild Mushrooms and Goat Cheese
Roasted Peppers, Pancetta & Smoked Mozzarella
Country Ham, Sweet Onion & Herbs

Petite Crepes
Orange Marmalade & Gran Marnier
Green Apple, Potato & Sausage with Caramelized Onions
Wild Mushrooms with Sauce Mornay

Mediterean Chicken
Olive Oil Poached Chicken, Toasted Cous Cous, Ratatouille 

BEVERAGE OFFERINGS

Freshly Brewed Coffees
Fine Black & Herbal Teas
Selection of Orange & Grapefruit Juices

BAR

Mimosa Bar - 2 hours					   
Beer & Wine Open Bar - 2 hours			 
Full Open Bar - 2 hours				  

MENU ENHANCEMENTS

Irish Steel Cut Oatmeal 
served with and Honey Brulee			 

Poached to Perfection 
with Truffle Hash Browns & Shaved Aged Gouda	

Chilled Lobster Salad 
with Avocado & Meyer Lemon			 
	
Maple Spoon Bread 
Cinnamon Oat Crumble				  

Apple Griddle Cakes 
with Caramel Anglaise				  

Banana “Stuffed” French Toast 
with Cognac Anglaise					   

DESIGN ENHANCEMENTS 

Classical/Chamber Guitar or Piano Soloist 				  
					   
Contemporary Acoustic Guitar Soloist 				  
					   
Floral Designs and Tabletop Décor 	
					   
Custom Order Linen 			 
					   


