
$48  per  guest  |  $34  ages  4 -12  |  3  years  o ld  or  younger  compl imentary

FRESH & CURED
Seasonal Fruit Display  |  Watermelon Wedges (V),
Pineapple (V), Mango (V), Cantaloupe (V), Kiwi (V),
Dragon Fruit (V), Bruleed Grapefruit (V), 
Papaya (V), Strawberries (V), Blueberries (V) 

Workshop Elf Parfait  |  green yogurt, 
strawberry jam, whipped cream, red sprinkles 
(D, V)

Green Overnight Oats  |  coconut yogurt, pink
pineapple, kiwi, mango, house made granola, agave
(G, D, N, P, V)

Build your own Yogurt Bowl  |  Greek Yogurt (D, V),
Coconut Yogurt (D, V), Goji Berries (V),
 Shaved Coconut (V), Bee Pollen (V), Dried Fruits
(V), Toasted Pecans (D, V)

Frosty’s White Chocolate Shake | whole milk,
coconut cream, peppermint, cocoa powder
(D, SB, V) 

Apple Pie Smoothie  |  oat milk, apples, bananas,
cinnamon, cardamom (V)

Smoked salmon* (F)  |  roma tomatoes (V),
cucumbers (V), capers (V), red onion (V)

Charcuterie & Cheese Display | Aged Barbers
Cheddar (D, V), Saint Andre Triple Cream Cheese
(D, V), Sweet Grass dairy tome (D, V), 
Soppressata Molinari, Spanish Chorizo,
 prosciutto di Parma, Lusty Monk Mustard (V),
 Fig Jam (V) 

Citrus Salad  |  baby gem, endive, pomegranate
seeds, heirloom tomatoes, cucumbers, orange
segments, pickled onions, crumbled goat cheese 
(D, V), lemon vinaigrette (V)

Whipped Ricotta Toast  |  prosciutto, marmalade,
radish, arugula, orange blossom honey (G, D)

FROM THE HEARTH

Assorted Danish  (G, D, E, SB, V),
Croissants & Beignets (G, D, E, SB, V)
Sliced Artisan Breads & Bagels (G, D, E, SB, V)

Whipped Cream Cheese | Plain, JW Garden Herb
(D, V)

House made JW Garden Inspired Preserves| 
Orange rosemary Riesling Marmalade (V)
Strawberry lavender rhubarb Jam (V)
Blueberry sage champagne Jam (V)

SANTA’S BAKERY
Gingerbread| seasonal spices, royal icing (G, D, E, V) 

Sugar dough cookies (G, D, E, V)

Short bread (G, D, E, V)

Chocolate chip (G, D, E, SB, V)

20% service charge for parties of 6 and more will be added to your check for your convenience

SIDES & MAINS
Steel Cut Oatmeal | brown sugar (V), 
dried blueberries (V), golden raisins (V), 
Walnuts (V, N)

Buttermilk Biscuits  | chicken sausage gravy (G, D, E) 

Pork Belly Eggs Benedict  | maple glazed pork belly,
English muffin, chili hollandaise, smoked paprika
(G, D, E, SB)

Smokehouse Bacon 

Chicken Sausage Patties

Roasted Marble Potatoes  | caramelized onions, 
sweet peppers, JW Garden Chives (V)

Rolled Pancakes  | chocolate sauce, banana, 
whipped cream (G, D, E, SB)

French Toast Sticks  | cinnamon, vanilla,
strawberry compote (G, D, E, V) 

Waffles Bites (G, D, E, V)  | Vermont Maple Syrup (V),
Chocolate Shavings (D, SB, V), Strawberries (V),
Whipped Cream (D, V), Orange Blossom Honey (V)

Churro Croissant Bake  | Nutella, pastry cream,
macerated berries (G, D, E, N, SB)

CHEF ATTENDANT STATIONS
Omelets made to Order:
Cage Free eggs, Spinach, Tomatoes, Mushrooms,
Peppers, Onions, Asparagus,
Rosemary Ham, Pecan Smoked Bacon, Pork Sausage,
Chicken Apple Sausage, Feta, Cheddar, Goat Cheese,
Mozzarella

Hazelnut Crepes  | Nutella, fresh berries, 
vanilla whipped cream (G, D, E, N, SB, V)

Butcher Block
Peppercorn Crusted Beef Tenderloin  | red wine jus,
horseradish cream (D, F), stone ground mustard (V)

BREAKFAST WITH Santa


