___ The

BLWIT

Lunch < Dinner « Catering < Brunch
(631) 499-2068

Brunch Euffet Menu

Brea kfast Euﬁfe’c

SCRAMBLED EGGS BREAKFAST SAUSAGE
HICKORY SMOKED BACON FRENCH TOAST PANCAKES
HoME FRIED POTATOES

Hot Ew‘crees

CHICKEN BOSCAIOLA
SAUTEED CHICKEN IN LIGHT EGG BATTER, WITH DICED ASPARAGUS, CREMINI MUSHROOMS
AND SUN DRIED TOMATOES FINISHED IN A MADEIRA WINE SAUCE

GRILLED SALMON
SERVED IN A CREAMY DILL SAUCE

EGGPLANT ROLLATINE
FRIED SLICES OF EGG BATTERED EGGPLANT FILLED WITH RICOTTA, MOZZARELLA
AND PARMESAN CHEESES AND BAKED WITH A FRESH TOMATO BASIL SAUCE

BONWIT INN BAKED CLAMS
PENNE ALLA VODKA

CoLDl Ta ble

FRESH MOZZARELLA & TOMATOES BONWIT INN GREEK SALAD
SEASONAL FRUIT DISPLAY CEASAR SALAD WITH GRILLED CHICKEN

Ba Rerg

MUFFINS, BAGELS, AND ROLLS

Desser’c

CAKE FOR OCCASION
WITH COFFEE OR TEA

Bevernges

MIMOsSAS, CHAMPAGNE PUNCH,
JUICES AND SOFT DRINKS
(ALL INCLUDED)

3 HOURS



