
Christmas
BRUNCH MENU

H O L I D A Y  F E A S T

French Toast
Caramelized Apples, Candied Pecan

Biscuits & Sawmill Gravy
House Made Buttermilk Biscuits, Peppered White Gravy

Traditional Benedict
Poached Farm Eggs, Canadian Bacon, Hollandaise

Scrambled Eggs

Butchers Cut Applewood Bacon 

 Mac & Cheese 

Breakfast Sausage

Applewood Smoked Bacon

Hashbrown Casserole

Y U L E T I D E  S T A R T E R S

Organic Farms Vegetable Quiche 
Selection of Farm Fresh Vegetables, Chevre, Soft Herbs

Build Your Own Parfait Station
Vanilla Greek Yogurt, Assorted Berries, Honey, Granola, Coconut Chia Pudding

Steel Cut Oatmeal 
Cinnamon, Turbinado, Vanilla

Traditional Grits

Caprese Salad 
Heirloom Tomato, Fresh Mozzarella, White Balsamic, Fresh Basil & Arugula

Deviled Eggs

Build Your Own Salad Station
Organic Greens and Romaine Lettuce, Carrots, Cucumbers, Toasted Pistachios,

Heirloom Tomatoes, Red Onion, Shredded Cheddar, Caesar Dressing, 
Herbed Buttermilk & Balsamic Dressings

S A N T A ’ S  C A R V I N G  T A B L E

Hand Carved Brisket
Slow Smoked Beef Brisket, House Made BBQ Sauce, Corn Bread Muffin

 

Honey Glazed Spiral Ham
Rum Raisin Sauce

S U G A R P L U M  S W E E T S

Assortment of Petite Pastries and Desserts

E L F  F A V O R I T E S

Mickey Waffles Station

Tater Tots

Chicken Nuggets

Blueberry Pancakes

Fruit Salad

Uncrustables 

ADULTS $48.99 | CHILDREN (AGES 3-9) $28.99




