GROVE

Restaurant « Patio « Ballroom

BRUNCH BUFFET

SALADS Baby Spinach

feta, crispy onion, brioche crumbles, roasted garlic oil
dressing

House Salad
spring mix, beets, carrots, red onion, cucumbers, cherry
b tomatoes, goat cheese, red grape vinaigrette

Seasonal Fruit Display (GF)

APPETIZERS Oysters On The Half Shell* (GF)
Peel & Eat Shrimp (GF)

Garden Vegetables (GF)
Tortellini Primavera
Smoked Salmon*

With capers, onions, chive aioli, mini bagel and whipped
cream cheese

MAIN Sushi Bar*
COU RSE Omelette Build Your Own (GF)

Fresh Catch

Carved Prime Rib(GF)
Shrimp & Grits (GF)
Biscuits & Gravy (GF)
Waffles

Eggs Benedict
Bruschetta Chicken
Breakfast Potatoes (GF)
Sausage & Bacon (GF)

Scrambled Eggs (GF)

SWEETS Pastries

& BAKED II\)Aa:I:F ers:e Desserts
GOODS et

Menu items subject to change.

GF denotes gluten friendly item

* These foods are raw or can be served undercooked or contain (or may contain) raw or undercooked ingredients. Consuming raw or "‘““
undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness
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