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Memorial Brunch Buffet

(old FPoached [Fillet of Salmon Pellevue
Cucumber and Raclish Scales and Watercress Magonnaise

(Or)
SIiced Smoked Fillet of Salmon

Diced Red Onions, CaPcrs, | emon Weclgcs, Diced [Hard Cooked Egg

Fresh Warm Bagels
Flain, Onion, Foppg & Evergthing
Accompanied with Mini Muffins and [Fruit [Danish

WhiPPed Cream Chccse, WhiPPcd Bu’cterJ
Strawberrg But’cer & Chive Cream Cheesc

Cheese & [Herb Quiche
Marinated Vegetable Salad with Champagne Vinaigrette
Waldorf Salad, Caesar Salad or [House (Garden Salad
Paked Brie Wrapped in Puff Fastry with Seasonal [Fruit
[ emon Curd Bars, Coffee Cake & Southern Pecan Pars

Cogee, Decaxc, [Hot and |ced Tea with | emon Wedges

$23%.95 Fcr Gucst

Friccs are Subjcct to 20% Ser\/icc Chargc and 6% Salcs Tax
www.altlandhouse.com Memorial Brunch Puffet ~ 12012



