BRUNCH BUFFET MENU
For 24 or More | $14.99 per person plus tax and gratuity

To Start

Choose one of the following for your Buffet
e Tossed Mesculin Salad with Cranberries
Claire’s Caesar Salad
House Garden Salad
Seasonal Fresh Fruit Salad Bowl
Homemade Soup of the Day

Our Famous Butternut Bisque

Select 3 of the following
Accompanied with Roasted Potatoes or Rice Pilaf,
Mini Muffins & Brown Bread Rolls

Fresh Baked Vegetarian Quiche

Irish Oak Smoked Salmon Platter with
the traditional accompaniments

Megan's "Irish Toast", stuffed with strawberry
preserve & cream cheese. Maple syrup

Traditional Bacon, Sausage & Scrambled Egg

Dicey Riley’s Chicken, Broccoli, Mushroom & Boxty Potato
Pancake

Our Famous Hazelnut Chicken Mesculin Salad
Crab & Rock Shrimp Cakes, Fresh Salsetta, Garlic-Lime Aioli
Chicken or Beef Kebabs, variety of seasonings

Lemon Shrimp & Vegetable Sauté with Penne
Shrimp sautéed in lemon butter & white wine with basil, grape
tomatoes, garlic, mushrooms & artichokes. Penne pasta.

Grilled Chicken & Spinach Salad with mandarin oranges,
walnuts and pears

Select one Dessert from our Party Selections
Freshly brewed Coffee or Tea

PARTY DESSERT SELECTIONS

Select one Dessert for your Brunch Menu

Classic Eve's Apple Pudding

Frozen Bailey's Irish Cream Pie

Cream Puff with Vanilla Ice Cream and Chocolate Sauce
Hot Fudge Sundae

Irish Bread & Raisin Pudding

New York Style Cheesecake with Strawberry Sauce
Homemade Apple Turnover a la mode




