
	
  

	
  

 
Brunch Menu 

 
Passed 

Chicken & Waffle Sliders 
Jalepeno Infused Maple Syrup 

 
Mini Bagels & Lax 

Crème Fraiche, Caper 
 

Crab Stuffed “Potato Skins” 
Chive, Potato Mousse 

 
Mini Lobster Rolls 

Buttered Brioche, Maine Lobster 
 

Chocolate Dipped Strawberries 
 

Caviar & Blini 
Red Onion Crème Fraiche 

 
Stations 

 
Raw Bar 

Local Oysters, Crab Legs, and Cocktail Prawns 
Served with Lemon & Accompaniments 

 
Caviar Bar 

Siberian Osetra 
Smoked Trout Roe  

Yukon Gold Potato Blini 
Crème Fraiche 

 
Build Your Own Bloody Mary Bar 

Variety of Mixes, Bacon, Shrimp, Variety of Pickles 
and Spices 


