Brunch Buffets

Inn at Longwood
Selection of Orange, Apple Juice and Tomato Juice
Freshly Brewed Coffee, Decaffeinated and Selection of Herbal Teas
Display of Seasonal Sliced Fruits and Berries
Assorted High Fiber Cereal and Granola, 2% and Skim Milk
Low Fat Yogurt
Assorted Breakfast Pastries and Croissants
Scrambled Eggs with Spinach, Mushrooms, Peppers, Onions, Pepper Jack Cheese
Applewood Smoked Bacon and Maple Sausage
Breakfast Potatoes, Roasted Peppers & Onions
Mixed Greens with Sun Dried Cranberries, Almonds, Bleu Cheese, Balsamic Vinaigrette
Roasted Tomato Caprese Salad
Parmesan Crusted Chicken, Artichoke, Spinach, Caper Beurre Blanc
Five Cheese Ravioli, Grilled Shrimp, Asparagus, Tomato Vodka Cream Sauce
Assorted Tea Cookies, Biscotti’s & Assorted Cake Bars

New England Brunch
Selection of Orange, Apple Juice and Tomato Juice
Freshly Brewed Coffee, Decaffeinated and Selection of Herbal Teas
Display of Seasonal Sliced Fruits and Berries
Low Fat Yogurt Parfaits
Poached Eggs, Corned Beef Hash, Sauce Choron
Cinnamon & Raisin French Toast, Caramelized Banana Maple Syrup
Applewood Smoked Bacon and Maple Sausage
Herb Roasted Fingerling & Red Bliss Potatoes, Caramelized Shallots
Mediterranean Orzo Salad
Spinach Walnut Salad, Mustard Cider Vinaigrette
Pan Seared Chicken, Mushroom Ragout, Boursin Marsala Sauce
Roasted Herb de Provence Salmon, Mango Salsa
Haricot Verts and Baby Carrots
Apple Tarts, Petite Boston Cream Pies & Caramel Bread Pudding

Enhance Your Brunch with Mimosas and/or Bloody Mary’s **
** Available after 11am

*Minimum of 15 people
There is an Additional Charge of $2.00 per Person for Fewer than 15 People

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase risk of food borne illness.
Please Inform your Sales Person If A Person in Your Party Has A Food Allergy



