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: Crafting World Cuisine from Local Ingradients

BRUNCH at TIFFANY'S

High Tea Shower/Gathering $45.00 per person

WELCOME BEVERAGES

* Seasonal Spa Water *  Prosecco Punch Bowl
* Iced TeaorLemonade * Hot Organic Tea & Coffee
BUFFET TABLE ONE

Freshly Baked Sweet Breads and Apple Cider Beignets
Fresh Melon, Pineapple, Figs & Berries

Selection of Local Cheeses & House-made Pickles
served with traditional accoutrements, honeycomb, grilled breads, and flat breads

OR  Platter of Potato Hash Pancakes with House Cured Salmon,
Sour Cream and other accoutrements

BUFFET TABLE TWO

Mini Frittatas with Country Ham (or wild mushroom) & Cheddar Cheese

Choose Soup: Curried Lentil, Cream of Asparagus, Cucumber Gazpacho, Chilled Carrot & Ginger

Orecchiette Pasta with Feta, Broccoli, Basil Pesto

Organic Farm-Fresh Spinach, Chickpeas, Roasted Eggplant, Cured Tomatoes

Selection of Mini Tea Sandwiches to include:

» Shrimp & Dill Salad on Croissant or Smoked Salmon
» Chicken Salad with Walnuts on Pumpernickel
* Cucumber & Goat Cheese on Brioche
(alternatives: egqg salad with sprouts; avocado with pepitas, olive oil, lime, chili, sprouts)

INDULGE
(Choose one)

» Strawberry Buttercream Layered Cake - served with lavender ice cream
» Trioof Cupcake Selections

(OR choose both)

» Passion Fruit Créme Brilée
» Cappuccino Mousse & Chocolate Brownie Parfait OR Lemon Mousse with Strawberries and
White Cake (in Weck Jar)



