SUNDAY BRUNCH
at

THE INNLET DINING ROOM

BUFFET STARTERS & SALADS

Chef’s Soup du Jour

Warm Continental Basket including Croissants, Danish, Buttermilk Biscuits, & Scones
Bagels & Sliced Breads with Honey Pecan and Plain Whipped Butter, Assorted Jams

Seasonal Sliced Melons, Pineapple and Wild Picked Berries

Mixed Field Greens with Cherry Tomatoes, English Cucumbers, Carrots
and Assorted Dressings

Caesar Salad with Toasted Garlic Croutons and Asiago Cheese
Penne Pasta Salad with Greek Dressing and Feta Cheese
Asian Soba Noodles with Soy, Ginger, Sesame and Scallions

Beefsteak Tomato & Buffalo Mozzarella Platter, Chopped Basil
and Dark Balsamic Reduction

Grilled Asparagus, Zucchini, Yellow Squash and Roasted Peppers Display



BRUNCH ENTREES

Corned Beef Casserole — Corned Beef Hash, Two Poached Eggs,
Herbed Hollandaise, White Truffle Oil 18

Denver Omelet - Black Forest Ham, Bell Pepper, and Diced Onion 18
Black Bean, Corn, & Cheddar Cheese with Southwestern Tomato Salsa Omelet 18

Steak & Eggs — A Petite Filet, 2 Poached Eggs, Country Potatoes and Buttered Asparagus
Burgundy Mushroom Demi Glace and Hollandaise 24

Trio of Chocolate Chip, Banana and Blueberry Pancakes,
Whipped Sweet Cream Butter & Warm Maple Syrup 18

Blue Crab Alfredo - Lump Blue Crab Meat, Penne Pasta, Spinach, Cherry Tomatoes,
Creamy Alfredo, Garlic & Parmesan 24

Pan Seared Atlantic Salmon, Stir Fry Asian Vegetables, Ginger,
Curry Lemongrass Drizzle 22

Free Range Chicken Breast, Artichoke Hearts, Capers, Confit Shallots,
Lemon Thyme Butter 20

DESSERTS

“Snickers Sundae” Warm Chocolate Cake, Caramel Sauce, Chopped Peanuts,
Vanilla Ice Cream, Chopped Snickers Candy Bar 5

N.Y. Cheesecake, Blueberry Compote, Meyer Lemon Sauce 5

Key Lime Pie, Raspberry & Key Lime Coulis, Key Lime Juice 5

Please call Club Concierge for Reservations at 280-6081.
Gratuity and taxes will be added for your convenience.



