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High Tide Breakfast Buffet 
$ 32.00 per person (tax, beverages and gratuity not included) 

Saturday, January 30 from 7 to 11 a.m. and Sunday, January 31 from 8 to 11 a.m. 

Saturday, February 27 and Sunday, February 28 from 7 to 11 a.m. 

 

Starters  

Cornucopia Sweet and Savory  Breads 
Cit ron Pop py S eed Muf f ins ,  A lmo nd C ro is san t s ,  A pr ico t  Dan i sh ,  Pa in  C hoc olat  

Cran ber ry  Nut  B read Ra i s in  C in na mon Rol l ,  Te mec ula  Hone y Bu tte r  

Ocean’s  Harvest:  Aro matic  Scen ted S hr imp ,  S to ne  Cra b C la ws ,  Bay  S ca l lo ps  C ev iche  

Hend r ick s ’ s  G in  Cock ta i l  Sauce ,  O rgan ic  Le mon s ,  B lue  Co rn C hips  

Tangerine Star Anise  Hickory Smok ed Paci fic Salmon 
Lang ’ s  Ba ge l  Ch ip s ,  Gr een  Toma to R e l i sh ,  Masago P ear ls ,  V er mo nt  C rè me F ra îche  

Charcuterie :  P i stac hio  Duck  Te rr in e ,  Pork  R i l le t tes ,  Pro sc iu tto  d i  P ar ma ,  Sauss is so n Sec  

Shaved Fe nne l  Sa lad ,  F ig s ,  Tap enad e ,  Cru st y  B rea d  

Artisanal  American Cheese Board 
Mu sta rd  Se ed S tone  F ru i t  Pre se rve ,  C ia bat ta  Cro st in i ,  Map le  Wa lnu t s  

Agave Pepitas  5-Spice Granola 
Har ve st  Fr u i t  Cock ta i l ,  O rgan ic  Med iter ran ean Yo gurt ,  R osebud J a m 

Sage Roasted J idori  Chicken Salad 
F inge r l ing s ,  O l ive s ,  Eggp lant ,  To ma to Con f i t ,  Go ld en Ra is ins ,  Aged A mb ro sante  Sh er ry  

Lemoncello Saffron Tabouleh 
Cand ied  Ro ot  Ve geta bles ,  Fet a  Chee se ,  Ta rr agon D re ss in g  

 

Entrées 

Mandarin  Imperia l  French Toast 
Fru i t  Co mp ote ,  Banan as ,  Stra w ber r ie s ,  Toa ste d  Pe can ,  Wh ippe d Cre a m,  Ma ple  Sy rup 

Jul ian Apple and Tart  Cherry  Cheese Blintz 
Me yer s  Ru m Suga rcane  S auce  

Iowa Apple  Smoked Bacon,  California Chicken Sausage 

Wild Mushroom Frittata 
Aged G ru yèr e ,  Panc ett a ,  Par s ley  

Organic  Virginia Ham Quiche 
Ho lla nde r  Che ese ,  Leek s ,  Carob V incot to  Cu rra nt  S auce  

Caramelized Red Onion and Yukon Potato Casserole 
Sun D r ied  P lu ms ,  P i stach ios  

Buchmann’s  Ranch Eggs,  Cooked to order with your choice of :  
Bay Sh r imp ,  C rab Mea t ,  B lack  Fo re st  Ha m,  L ingu iça  

Mu shr oo ms,  Sca l l io ns ,  Be l l  Pe ppe r s ,  Sa l sa  F re sca ,  C heese  

 

Dessert  
Ma rine  Roo m S ignat ure  B read Pudd ing  w it h  D ra mbuie  Crè me A nglâ i se ,  B lu e  Sky  Ra nch 

Org an ic  Pa ss ion Fru i t  Tar t ,  Ba i l ey s  Mocha  S pon ge  Cake ,  Ta hi t ian  Van i l la  Ch eesecake ,  
Ca l leba ut  B i tte r sweet  Ch ocola te  Fon dant ,  He r i tag e  Cookies  

 

Mighty Leaf  Tea,  Coffee,  Freshly  Squeezed Orange Juice 


