+++++

AT THE ADELPHI HOTEL

AVAILABLE SUNDAY, MAY 11™ FROM 10AM-2PM

Adults: $89 | Children 12 & under: $35 | Free for children under 3
*tax & gratuity not included

HOUSE-MADE PASTRIES & DANISHES
whipped butter & fresh seasonal fruit

BAGELS & FRESH BREADS
seasonal jams, honey & whipped cream cheese

ASSORTED GRANOLA & CEREAL
accompanied by locally produced milk & yogurts

FRENCH TOAST & PANCAKES
whipped cream & fresh seasonal berries

SMOKED SALMON
capers, pickled red onion & seasonal accouterments

SHRIMP COCKTAIL

OYSTERS ON THE HALF SHELL
cucumber & shallot mignonette,
bloody mary cocktail sauce

CRAB COCKTAIL

MADE TO ORDER
eggs & omelette’s prepared exactly how you like them

SPECIALTIES
classic scrambled eggs, assorted mini quiches,
shakshuka

BACON 4-WAYS
turkey, american, italian or canadian

SEASONAL ROASTED VEGETABLES
FIDDLEHEADS
HERICOT VERT & PEARL ONIONS
PARMESAN HERB MASHED POTATOES

MIXED GREENS SALAD
local greens, citrus vinaigrette

PRIME RIB
ROASTED HAM
SEARED SALMON

SIGNATURE SAUCES
au poivre, bordelaise, gorgonzola, horseradish cream

LINGUINI CARBONARA
prepared in fresh parmesan wheel

SPRING PEA RAVIOLI
RIGATONI BOLOGNESE

KIDS CORNER
chicken nuggets, french fries, fish sticks, mac & cheese

BLOODY MARY & MIMOSA BAR
seasonal juices & accouterments

SWEETS STATION
assorted house-made desserts



