
Father's Day 
BRUNCH BUFFET

BUFFET MENU

CUSTOM OMELETTE AND EGGS STATION
Your choice of Bacon, Sausage or Ham with a

a variety of Fresh Vegetables to make a Custom
Omelette. Or you can have Eggs to order your way.

FROM THE SMOKEHOUSE
Honey cured Smoked Bacon, Maple Sausage Links

or Ham

COUNTRY STYLE POTATOES
Red Potatoes mixed with Onions and Red Peppers, tossed

in our House Seasoning then Roasted to Perfection

BAGELS AND SMOKED TROUT
Idaho Ruby Red Smoked Trout

Dill Cream Cheese Spread
dressed with Red Onion slivers and Capers 

ALL YOU CAN EAT BUFFET INCLUDES
FRESH BREWED COFFEE AND HOT TEA

SUNDAY, JUNE 18TH 10:30AM TO 2PM

BLOODY MARY 2 for 1 or
Bottomless MIMOSA

DRINK SPECIALS AVAILABLE



BISCUITS AND GRAVY
Buttermilk Biscuits and Housemade 

Brundage Sausage Gravy

STUFFED FRENCH TOAST
Two slices of French Bread stuffed with Cream Cheese 

and Idaho Huckleberries, battered and cooked. 
Topped with Powdered Sugar and Huckleberry Compote

PASTRY DISPLAY
Assortment of Bagels, Scones, Croissants and Muffins 

with choice of Jams, Spreads and Whipped Butter

FRUIT PLATTER
Fresh Seasonal Fruit Display

MEDITERRANEAN QUICHE
Roasted Red Peppers, Tomatoes, Spinach, Red Onion and Feta 

cooked with Fresh Whipped Eggs and Cream

PANGASIUS AND LEMON DILL CAPER CREAM
A Delicate Whitefish harvested off the shores of Asia

seasoned and cooked in Cream Sauce of Lemon
Zest Capers and Fresh Dill

CLASSIC MONTE CRISTO
Old French Classic of Ham and Turkey with Swiss Cheese

stuffed in two slices of French Bread, Egg Battered and Fried
Topped with Powdered Sugar and side of Jam

PANZANELLA SALAD
Fresh cut Cucumber, Onion slivers, Tomatoes, 

Feta and Crutons with Fresh Basil and Herb Vinaigrette


