)
= The Atherton Hotel

Sunday, April 1, 2018
11 am—3 pm

Caster OBrundh

~ BREAKFAST BUFFET ~
Cinnamon Scented French Toast
Home Fried Potatoes
Scrambled Eggs
Smoked Bacon
Sausage

~OMELETTE STATION ~
Made to order with your choice of:
Ham, Bacon, Peppers, Mushrooms, Onions, Tomatoes & Cheddar Cheese

~ SOUP ~
Chef Will’s Cream of Tomato
Soup Du Jour

~ CARVING STATION ~
Prime Rib with Roasted Garlic au Jus
Sunday Brunch Ham

~ ENTREE BUFFET ~
Roasted Chicken Breast stuffed with Sage Stuffing with Herb Glaze
Broiled Cod
Cheese Tortellini with Pesto Cream Sauce

~ACCOMPANIMENTS ~
Wild Rice
Green Beans with Red Peppers
Red Skin Mashed Potatoes
Selection of Gourmet Salads
Fruit Display &Vegetable Display
Assorted Artisan Rolls

~ DESSERTS ~
Cheesecake
Chocolate Cake
Cupcakes
Italian Lemon Cream Cake
Assorted Pastries

~ KID STATION ~
Crispy Chicken Tenders
Homemade Macaroni & Cheese
Traditional Tater Tots

$35 Adults ¢ $31.50 Seniors ¢ $17.50 Children 12 and under ¢ Children under 5 free
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness. Menu subject to change.
18% gratuity will be added to each check.



