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Assorted Fruit Danishes, Muffins gnd Croissants
with Sweet Butter and Nutella Hazelnut Spread
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Eggs Florentine
Fluffy Omelets made-to-order by our Chefs with choice of Vegetables and Meats
Asparagus, Oven-roasted Tomatoes and Boursin Cheese Frittata

Classic Belgian Waffles served with fresh Strawberries, Peach Compote and Whipped Cream
Seasonal Fresh Fruit
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Caprese Salad with fresh Mozzarella and Yellow and Red Organic Tomatoes
Qrilled Vegetable Platter
Roasted Beets and Watercress Salad
International and Domestic Cheese Board with Savory Crackers
Scottish Smoked Salmon Platter
Caesar Salad
Curried Chicken Salad
Parmesan-Crusted Asparagus
Spring Haricots Vert Salad with Qarlic Chips and fresh Mint Vinaigrette
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FROM THE CHAFERS
Mediterranean Chicken Roulade with Barolo-Rosemary Sauce

Four Cheese Manicotti with Porcini Mushroom Sauce
Roasted Rosemary-Thyme Fingerling Potatoes and Spring, Vegetables
CARVING,CORNER
Traditional Biltmore Prime Rib au jus
Herb-Crusted Tri-Tip
SAUTE STATION
Made-to-order New York Strip Loin and Sea Bass Filet with choice of Sauce
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Fresh Blue Point Oysters with Parsley-Champagne Mignonette
Steamed Green Mussels, King Crab Legs and chilled Poached Jumbo Shrimp with Cocktail Sauce
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Variety of Pastries, Cakes and freshly-baked Tarts
Assortment of Colorful Petit Fours and Cookies

Champagne

>49 adults, >25 children
Frice excludes tax & gratuity
Please call Smeraldl’s at (213) 612-156.2 for reservations.



