THE MERITAGE

RESORT AND SPA

New Year’s Day Brunch

Display of Fresh Fruits and Berries, Yogurts, Assortment of Breakfast Pastries,

Bagels, and Bread with Jam and Butter

Bloody Mary (one per person)

Coffee Display Fresh Juices
Romaine Baby Mixed Greens
Arugula Cucumbers

Red Onions Cherry Tomatoes
Almonds Walnuts

Pepitas Garlic Croutons
Green Goddess Balsamic Olive Oil
Dressing Dressing

Buttermilk Dressing

Prosciutto, Salami, Coppa,
Mortadella, Selection of Imported
and California Cheeses

old-fashioned mustard, cornichons,
pickled pearl onions, fig jam

Smoked Salmon and Trout
capers, red onions, cucumber,
dill cream cheese, and
assorted mini bagels

Prawns and Oysters on Ice
mignonette, horseradish cocktail sauce

Omelet Station
assortment of condiments

Scrambled Eggs
Eggs Benedict
Pork Sausage and Bacon

Waffles
fresh berry compote, maple syrup

New York Sirloin Carved by Chef

port wine reduction, horseradish cream
Assorted Root Vegetables

Roasted Baby Yukon Gold Potatoes
garlic and rosemary

Chicken Tenders and Fries
ranch, bbg sauce & ketchup

Cheese Pizza

Display of Fresh Fruits and Berries

Dessert Selection of Cake and Pastries



