
C U S T O M  Q U I C H E
Host Chooses Two:

Baby Spinach - Grilled Asparagus - Grilled Squash Wild
M u s h r o o m s  -  C h a r r e d  K a l e  H a l f - d r i e d  T o m a t o e s

C a r a m e l i z e d  O n i o n s  -  R e d  O n i o n s

S T R A W B E R R Y  S A L A D
Quinoa, Sweet Corn, Half-dried Tomatoes, Hard Boiled Eggs

Shaved Red Onions, Candied Pecans, Honey Truffle Vinaigrette

F R E S H  F R U I T  P L A T T E R
Assorted Melons & Berries

M I X E D  M I N I  D E S S E R T S

F R E N C H  T O A S T  C A S S E R O L E
Challah Bread, Ohio Maple Syrup

A S S O R T E D  M U F F I N S  &  P A S T R I E S

T H I C K  C U T  B A C O N  

B R E A K F A S T  S A U S A G E  

C R I S P Y  B R E A K F A S T  P O T A T O E S

M I N I  B E R R Y  C O M P O T E  P A R F A I T S
Mixed Berries, Vanilla Yogurt, Granola

F I N G E R L I N G  H A S H
Sous Vide Pork Belly, Caramelized Onions

S T R A W B E R R Y  S A L A D
Quinoa, Sweet Corn, Half-dried Tomatoes, Shaved Red Onions,

Hard Boiled Eggs, Candied Pecans, Honey Truffle Vinaigrette

F R E S H  F R U I T  P L A T T E R
Assorted Melons & Berries

T R U F F L E  D E V I L E D  E G G S
White Truffle Oil, Bacon, Chives

J U M B O  S H R I M P  C O C K T A I L
Prime Signature Sauce

O M E L E T S  M A D E  T O  O R D E R
Guests can choose from the following ingredients: 
Bacon - Sausage - Ham - Spinach - Red Onion

Caramelized Onions - Grilled Zucchini & Squash
W i l d  M u s h r o o m s  -  C h e d d a r  -  G r u y e r e  -  F e t a

A S S O R T E D  M U F F I N S  &  P A S T R I E S

T H I C K  C U T  B A C O N  

B R E A K F A S T  S A U S A G E

M I X E D  M I N I  D E S S E R T S

M A S C A R P O N E  S T U F F E D  F R E N C H  T O A S THost Chooses One:
S a u s a g e  -  B a c o n

H a m  -  G o e t t a

Host Chooses One:
A g e d  C h e d d a r  -  G r u y e r e

 S w i s s  -  F e t a  -  G o a t  C h e e s e
Berry Compote, Ohio Maple Syrup, Whipped Cream

T H E  S U N R I S E T H E  W E E K E N D E R
$ 4 8$ 4 2



B R U N C H  A D D - O N S B R U N C H  B E V E R A G E S

Espresso-soaked Lady Fingers
Mascarpone, Chocolate

Tenderloin Tips, Sauteed Spinach
Poached Eggs, Hollaindaise

T H E  P R I C E S  F O R  A L L  A D D - O N S  A R E  P E R  P E R S O N

A L L  B E E F  I S  1 0 0 %  C E R T I F I E D  A N G U S  P R I M E  B E E F

T I R A M I S U  -  $ 4

C A R V I N G  S T A T I O N
Prime Rib - $18
NY Strip - $15

Beef Tenderloin - $22
Berkshire Ham w/ Luxardo Cherry Glaze - $14

G R I L L E D  S C O T T I S H  S A L M O N  -  $ 1 2

C H I C K E N  P I C A T T A  -  $ 8

E G G S  B E N E D I C T  -  $ 8

B R U N C H  C L A S S I C S
Includes: Bottomless Mimosas & Bloody Mary’s

OR 
Beer & House Wines

1 Hour: $16
2 Hours: $20
3 Hours: $24

F U L L  B A R  E X P E R I E N C E
Includes: Bottomless Mimosas & Bloody Mary’s

PLUS 
Beer, House Wines, & Well-Level Mixed Cocktails

1 Hour: $22
2 Hours: $28
3 Hours: $34

O P T I O N A L  A D D - O N S
FLAT PER-PERSON SURCHARGE

Upgrade to Premium Spirits:  +$5 pp

Add a Signature Cocktail: +$4 pp

Include Non-Alcoholic Cocktails: +$2 pp

Upgrade to Premium Bloody Mary Bar with
Candied Bacon, Pickles, Prime Cocktail Sauce,

 & More: +$5 pp

U P D A T E D :  J U N E  2 0 2 5


