BUFFET MENU

Adults $30 | Kids under 10 $16

DISPLAYS

Fresh Fruit Platter
Smoothie Bar (GF/DF)

Yogurt & Lodge Granola (GF)

SALADS

Roasted Beet (GF)

arugula | spinach | chevre | citrus| hazelnut dressing

Hearty Greens (GF/DF)
spinach | arugula | carrot | cranberry | almond | champagne vinaigrette

MAIN COURSE

Daily Frittata

Sisters Bakery Sourdough French Toast

citrus-vanilla syrup

Black Butte Pancakes

strawberry-mint syrup | chantilly

Smoked Steelhead” (GF/DF)

dill | dijon | caper | lemon

Steak & Eggs” (GF/DF)

chimichurri

SIDES

Crispy Marbled Potatoes (GF)

Pepper Bacon & Chicken Sausage (GF/DF)

ASSORTED FRESH BAKERY OFFERINGS

Our Culinary Team is happy to accommodate any dietary restrictions. | 20% gratuity will be added to parties of 6 or more.
*Consuming raw or undercooked meat, seafood, poultry or eggs may increase the risk of foodborne illness. | 6.18.25



