
Assorted Bread & Bagels 
Banana French Toast 
Biscuits & Gravy 
Chicken Parmesan 
Fresh Vegetables 
Macaroni & Cheese 
Scrambled Eggs
Eggs Benedict
House made Corned Beef Hash
Bacon 
Sausage
Home Fries
House made Hash Browns
Assorted Fresh Fruit 
Fruit parfait w Yogurt & Granola 
Assorted Muffins 
Pastries 
Cookies 
Chef's Special
Caesar Salad

Meat Carving 
Omelets Made to Order
Waffles with Assorted Toppings

BUCKET OF BUBBLES...............................$50.00
Bottle of Josh Prosecco served with orange, 
cranberry, and pineapple juices

MAN- MOSA..............................................$12.00
Svedka Clementine, Champagne,
 Orange, Blue Moon

MIMOSARITA..........................................  $12.00
House champagne, tequila, triple sec, 
orange and lime juices

APEROL SPRITZ........................................$12.00
House champagne, Aperol liqueur

MERMAID MIMOSA....................................$12.00
House champagne, Midori, Blue Curacao 
liqueur, pineapple juice

PROSECCO PUNCH....................................$12.00
House prosecco, Svedka Raspberry,
Svedka Clementine,
 St. Germain, cranberry juice

HONEY BEE- BELLINI..................................$12.00
House champagne, Jack Honey, peach schnapps, 
splash of orange juice

RUMCHATA ICED COFFEE...........................$9.00
Coffee and Rumchata over ice

ICED ESPRESSO MARTINI...........................$12.00
Chilled espresso, Svedka vanilla vodka, Kahlua, 
and Baileys irish cream over ice

CASK ' N FLAGON FAMOUS 
BLOODY MARY
Build your own Bloody Mary 
(Ask your server for details)

SUNDAY BRUNCH MENU

FROM  THE  BUFFET

$28.99 Adults   $14.99 12 & under
3 and under free with an adult brunch

BRUNCH  COCKTAILS

STATIONS


