
Red Argentinian Shrimp & Slow Cooked Garlic Grits
Smoked Salmon or Oyster Mushroom Bruschetta 

Roasted Redskin Potatoes
Salmon Bites

Crispy Fried Catfish 
Scrambled Eggs 

Sausage (Vegan | Turkey | Pork by request)
Bacon (Vegan | Turkey | Pork by request)

Massaged Kale & Arugula Salad
Fruit Graze Boards (up-charge may apply)

*Brunch Special Items* 

($12.00 per person service fee with on-site
preparation available ONLY) 

Madagascar Vanilla Waffles 
& Homemade Syrup 

Brioche French Toast 
& Warm Mixed Berry Compote

Lemon Infused Pancakes 
& Warm Blueberry CompoteC
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range from $45-$100 pp 
plus a $200 private chef
service fee 

*add-ons are factored 
into your final price per
person* 

includes dinnerware,
cutlery, drink ware, and
intimate aesthetics 

attendee requirement
10 person minimum
45 person maximum 

Private brunch


