
11:00am-2:00pm11:00am-2:00pm

JOIN US FOR OURJOIN US FOR OUR

MIMOSA COCKTAIL BRUNCH
NORTH GEORGIA LOCAL CURED HAM WITH DIJON MUSTARD & LOCAL HONEY DRIZZLE

JOYCE FARM CHICKEN BREAST WITH PEACH GLAZE
ATLANTIC SALMON WITH ROASTED FENNEL FONDUE 

P A N C A K E S  A N D  W A F F L E S  M A D E  T O  O R D E R  W I T H  V A R I E T Y  O F  T O P P I N G S
S A U T É E D  H A R I C O T  V E R T S   &  C O L L A R D  G R E E N S 

B A K E D  MACARONI  &  C H E E S E 
O M E L E T S  &   E G G S  M A D E  T O  O R D E R 

B U T T E R M I L K  B I S C U I T S  W I T H  S A U S A G E  G R A V Y
P O R K  S A U S A G E  P A T T I E S ,  C H I C K E N  S A U S A G E  L I N K S ,  &   C R I S P Y  B A C O N

H E R B  R O A S T E D  P O T A T O E S
S A L A D  B A R 

H O U S E  M A D E  SELECTION  O F  M U F F I N S ,  D A N I S H ,  C R O I S S A N T S ,  A N D  P E C A N  S T I C K Y  B U N S

SPECIALTY  DESSERTS INCLUDING: 
M I N I  C O C O N U T  C A K E S 
C A R R O T  B U N D T  C A K E

C H E E S E C A K E  L O L L I P O P S
P A S S I O N  C H O C O L A T E  M O U S S E

L O C A L  H O N E Y  P I N E A P P L E  P I N E C O N E S

BRUNCH BUFFET $40 PER GUEST
BRUNCH & BOTTOMLESS MIMOSAS $60 PER GUEST

G r a t u i t y  &  T a x  N o t  I n c l u d e d




