
LEMON POACHED 
SHRIMP COCKTAIL  

horseradish cocktail sauce, 
tabasco, lemon.

CAROLINA-STYLE  
PIMENTO CHEESE   

crackers, lavosh, crostini.

HERB-ROASTED  
STEAK SANDWICH

roasted garlic &  
horseradish aïoli,  

sourdough baguette.

ROASTED FALL  
VEGETABLE SALAD   

butternut squash,  
carrot, sweet potato,  

sunflower kernels,  
cranberries,  

cider vinaigrette .

SOUTHERN-STYLE  
POTATO SALAD  

hard-boiled eggs, paprika, 
mustard, celery.

CHICKEN CRANBERRY 
KALE CRUNCH SALAD  

grilled chicken,  
chopped kale, radicchio, 
carrot, dried cranberry, 

scallion, spinach,  
ricotta salata,  

red wine vinaigrette.

EGG & CHORIZO  
CROQUETTES

potato, egg, chorizo.

HARDWOOD SMOKED 
PORK LOIN  

bacon bourbon jam.

AUTUMN HARVEST 
HEIRLOOM  

CAULIFLOWER   
purple, orange and white 
cauliflower, broccoflower, 

lemon thyme oil.

HERB ROASTED  
TURKEY  

grain mustard jus,  
cranberry apple chutney.

BLACK PEPPER &  
GARLIC PRIME RIB  
mushroom demi glace, 

horseradish crema.
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DONUT WALL  
& PASTRIES   

BELGIUM-STYLE  
WAFFLE BAR   

maple syrup, fresh berries, 
whipped cream, butter.

SPANISH TORTILLA  
eggs, potato, onion, garlic.

GRILLED CHICKEN & 
BELL PEPPER HASH  
garlic, chili cumin spice 

blend, butter, green onion.

SCRAMBLED EGGS  
cheddar cheese, hot sauce. 

APPLEWOOD  
THICK-CUT BACON  

PORK SAUSAGE LINKS  

VIENNA BEEF CHICAGO DOGS
onions, tomato wedge, green relish,  

sport peppers, pickle spear,  
yellow mustard, celery salt.

GOURMET COOKIES
orange and blue cookies, 
all butter sugar cookies, 
oatmeal raisin cookies

BROWNIES & BARS
double chocolate brownies,  
salted caramel pretzel bars, 

raspberry crunch bars.

PUMPKIN  
CHEESECAKE BARS

SEASONAL FRESH FRUIT 
& YOGURT

watermelon, cantaloupe, 
honeydew, strawberries, 

mixed berries, pineapple, 
greek yogurt, granola, 

served in individual bowls.

BRUNCH TABLE

FAN FAVORITES

DESSERTS
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