Phone 587-0108

Fax 587-6649 Breakfast/Brunch Enhancements

www.longfellows.com

View our Wedding Video tour

Chef-Manned Create Your Own Omelet Station

(Offered for Breakfast or Brunch for a minimum of 20 people)

With an Array of Fillings including: Ham, Cheese, Bacon, Onions, Peppers, Toma-
toes, Mushrooms and Scallions

6.00 per person, 20 person minimum

Chef-Manned Carving/Sauté Stations
(Offered for Brunch for a minimum of 20 people)
8.00 per person, Choice of one Station, 20 person minimum

AND

(Your Choice of Lorraine or Broccoli and Cheddar)
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E E E ¢ Sweet Fresh Baked Ham Served with Fruit Chutney
< U UEJ e Top Sirloin of Beef Slow Roasted and Served with Horseradish Sauce
Qﬁ E e Fresh Roasted Turkey served with Homemade Gravy, Stuffing and
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< v ¢ Seafood Scampi with Shrimp, Scallops, Calamari and Mussels served with Rice
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- o  (offered for Breakfast or Brunch for a minimum of 20 _people)
ﬁd a8 E Belgian Waffles with Seasonal Fruit Compote 2.75 per person
e Homemade Pancakes 2.75 per person
] Z 2 French Toast 2.75 per person
68 —~ Italian Strata 3.00 per person
~ o Ej[j Quiche 3.00 per person
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Alcoholic Beverages (Not Available on Sundays before Noon)
Mimosa Punch Bowl (Serves 25-30) 45.00

White Wine Sangria Punch Bowl (Serves 25-30) 45.00

Bloody Mary’s (Serves 8) 25.00 per pitcher

Please Add 19.5% Gratuity and New York State Sales Tax
Final Guest Count is Due 7 days Prior to Event

excitement ¢t takes to make sune youn event exceeds all of youn expectations”

Wene Spectator Auward of Excellence Winner since 2000



