BRUNCH AT the ESTATE

Champagne Brunch @

Minimum of 30 People ¥ )
Hilton

Wilmingtnnf[]hri:-;liunu

Begin Your Brunch with Mimosas & Bloody Mary's

Cold ltems

Bakery Fresh Muftins, Mini Fruit Pastries, Fresh Fruir Display,
Iralian Style Pasta Salad & Mixed Seasonal Greens

Breakfast [tems

Fresh Scrambled Eges, Bacon, Sausage, Waffle Sticks
Choice of One: Cheese Blintz's with Cherry and Blueberry Sauces or Ham & Cheese Croissants
Lunch Entrées
(Select Two)
Chicken & Crab Hollandaise with Almonds & Mushrooms
Tenderloin of Beef Tip finished with a Chanterelle Mushroom Demi Glace
Pork Loin with a Chili-Mango Sauce
Grilled Breast of Chicken with Oven Roasted Tomatoes, Artichokes & Black Olives
Shrimp & Scallops Scampi
Oven Poached Salmon Filler with Cucumber-Caper Sauce
Fresh Pan Seared Rockfish finished with Basil Oil

Chet's Choice of Seasonal Vegetable & Hashed Brown Potatoes
Chef's Choice of Dessert

Served with fresh baked rolls & burter, freshly brewed coffee, select reas,
assorted chilled fruit juices & sofr drinks

$29.95

Additional Stations

Omelets Prepared to Order*
$3.95 per person
Smoked Salmon with Baeels & Cream Cheese
$4.95 per person
Roast Baron of Beef with Horseradish Sauce® Roast Turkey Breast % Baked Smoked Ham & Pasta Starion®
$11.95 per person, per station

*Subject ro a $85.00 Attendant Fee per Station
Pricing subject to a 21% Service Charge
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