
Chef’s Entrée Selections 26.95
Frittata 
Western Style with Peppers & Onions
Classic Eggs Benedict 
Two Poached Eggs, Canadian Bacon, English muffin, 
Hollandaise Sauce, Home Fries
The Inn Waffle 
Seasonal Berries and Fresh Whipped Cream
New England Baked Haddock 
Asparagus & Fingerling Potatoes
Beef Bourguignon 
Rice Pilaf & Roasted Root Vegetables
Cheese Ravioli 
Peas & Red Pepper Pesto

Buffet Selections
• Smoked Salmon Platter with Cucumber Salad
• Chilled Asparagus with a Balsamic Drizzle & 

Shaved Parmesan
• Shrimp Cocktail
• Roasted Marinated Vegetables
• Fresh Fruit Salad
• Cold Roasted Brandt Sirloin with Horseradish Cream 

& Chives
• Barley Salad with Toasted Almonds, Raisins & Yogurt 

Turmeric Dressing
• Couscous Salad with Roasted Red Pepper & Zucchini
• Wild Rice & Quinoa Salad with Feta Cheese & Tomato
• Chef ’s Assorted Mini Desserts, Cookies & 

Pumpkin Crème Brûlée

Children 6-12 Entrée Selections 15.95*
The Inn Waffle 
Seasonal Berries and Fresh Whipped Cream
New England Breakfast 
Two Eggs any Style, Home Fries, Choice of Bacon or Sausage

to Sunday Brunch
Welcome
Brunch includes one entree selection and a variety of rotating 
buffet selections. Below is a sampling of our buffet offerings.

*No charge for children under six


