
“Bay”
Brunch by the 

Chef’s Caribbean Specialties
Roasted Salmon & Scallops, Coconut Curry Butter
Caribbean Seafood Stew
Jerk Chicken with Mango Chutney
Jamaican Braised Oxtail with Mashed Yuca
Rasta Pasta
Black Beans & Rice
Fried Sweet Plantains, Cilantro Mojo

Salads & Appetizers
Pigeon Pea Salad
Caesar Salad
Quinoa & Yuca Salad
Mesclun Salad
Fresh Fruit
Cheese Board

Chilled Seafood
Smoked Salmon
Peel & Eat Shrimp Cocktail
Fresh Shucked Oysters*

Breakfast
French Toast 
Scrambled Eggs
Applewood Smoked Bacon 
Maple Breakfast Sausage
Homefried Potatoes
Rosemary Biscuits with Sausage Gravy

Carving Station
Creekstone Farms Prime Rib*

Honey Mustard-Glaze Ham

Roasted Curried Goat

Waffle Bar

Made-to-Order Omelets

$62 Per Person
We’re featuring a special theme to our brunch each month.

February:
The Big Easy Brunch

Complimentary
Champagne, Mimosas
Bellinis, Spiked Hot Apple Cider

Desserts
Caramel Plantain Cake
Rum Cake
Coconut Cream Tarts
Rice Pudding
Crème Brûlée
Warm Bread Pudding

Buffet


