
 

 

 

Sunday, May 12 
Please call for reservations | 615.782.5300 Ext.3512 

Breakfast Bar  
Eggs Made to Order 

Scrambled Eggs 

Applewood-Smoked Bacon 

Country Sausage 

Maple Blueberry Sausage 

Griddle-Fried Potatoes 

Chocolate Chip Cast Iron Pancake 

Grand Biscuit Table 

Sliced Seasonal Fruit & Berries 

Soup & Salad 
Greek Salad 

Feta Crumble•Red Onions•Tomatoes 
Cucumbers•Red Wine Vinaigrette  

Southern Caesar Salad 

Chopped Romaine•Norwood Cheese  
Cornbread Croutons•Sliced Tomato 
Caesar Dressing 

Chicken & Spring Pea Soup  

Action Station 
Herb Roasted Beef Tenderloin 

Bearnaise Sauce•Wild Mushroom Demi Glace 
Creamy Horseradish 

Tea Sandwich Display  
Chicken Salad & Red Grapes  
Multigrain Bread 

Cucumber & Dill Cream Cheese  
Rye  

Seafood Display  
Poached Shrimp 

Raw Oyster Bar 

Cocktail Sauce & Mignonette  
 

Entrées 
Striped Bass 

Pickled White Grapes • Lemon Cream 

Joyce Farm Airline Chicken Confit 

Pickled Mustard Seed Jus 

Delta Blue Rice Grits 

Local Cheddar 

Charred Broccolini & Blistered Tomatoes 

Roasted Tri-Color Heirloom Carrots  

Sweet Endings 
Liquid Nitrogen Sorbet Station  

Chocolate Covered Cherry Cheesecake 

Strawberry Shortcake Roulade 

Boston Cream Puff 

Lemon Blackberry Chia Pudding 

Rhubarb Custard Tarte 

Orange Creamsicle Entremets  

Warm Sticky Toffee Pudding 

Assorted Cookies • Brownies • Blondies  

$75 Adults, $25 children 6–12 (plus tax) 
Complimentary For Children 5 & Under 

Seating Available Every Half An Hour  
From 9 a.m. To 1:30 p.m. 

 
 


