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Lemon Infused Water Service

Lemonade, Citrus Punch or Iced Tea 
Station

Coffee Station

Mimosa Toast

Wedding Cake or Cupcake Tower
Includes Design Consultation & Tasting

Floor Length Linens & Linen Napkins        
White or Ivory

Square Acrylic Plates

First Impressions Flatware

Water Goblets & Glass Coffee Mugs

Captain & Professional Service Staff

4 Hour Event Time 

Brunch Menu Includes:

Lemon Infused Water Service

Lemonade, Citrus Punch or Iced Tea 
Station

Wedding Cake or Cupcake Tower
Includes Design Consultation & Tasting

Floor Length Linens & Linen Napkins        
White or Ivory

Imperial China & Brasilia Flatware

Water Goblets

Captain & Professional Service Staff

4 Hour Event Time 

Budget Menu Includes:

Budget & Brunch Wedding Collection

Budget & Brunch Collection not available at all venues
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Entrée (Choice of One)

Veronique 
Sautéed Breast of Chicken in a Champagne Cream Sauce with 
Seedless Grapes

Florentine 
Spinach and Prosciutto Stuffed Breast of Chicken, Served with a 
Roasted Red Pepper Sauce

Cabernet 
Breast of Chicken with Dried Cherries & Brie Cheese, Served with 
a Cabernet Reduction Sauce

Mediterranean 
Picatta inspired Chicken Breast with Artichokes & Mushrooms in a 
Lemon Caper Beurre Blanc

Benevolenza 
Chicken topped with Sundried Tomato, Asparagus & Corn, Served 
with a Lemon Champagne Beurre Blanc

Accompaniments (Choice of Three)

Rice Pilaf or Jasmine Rice

Artichoke or Garlic Mashed Potatoes 

Red Roasted Garlic Potatoes 

Buttered or Steamed  Julienned Seasonal Vegetables

Buttered or Steamed Seasonal Baby Vegetables 

Sautéed Green Beans with Bacon, Challots, & Dill

Grand Marnier Glazed Baby Carrots 

Grilled Marinated Vegetables with Balsamic Reduction

Traditional Caesar Salad

Wild Field Green Salad

Pear & Walnut Salad

Wild Cherry & Goat Cheese Salad

Panini Pasta Salad

Wedding Cake
Includes Design Consultation & Tasting

75 to 99 	 $36.00 per person
100 + 		  $32.00 per person

Service Charge & Gratuities Additional

he BudgetT
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Chambre 
Gourmet Sandwich Station

Platters of Garlic & Herb Roasted Filet Mignon

Honey, Lemon & Fresh Thyme Grilled Breast of Chicken

BBQ Rubbed Smoked Pork Loin

Sliced Petite French Baguettes & Jay’s Famous Cheese Rolls

Grilled Marinated Vegetables

Pepperoncinis, Pepper Rings & Pickles

Smoked Gouda & Havarti Cheese

Apricot Jalapeño Aioli, Chimichurri Sauce, Charred Three Onion 
Sauce & Sundried Tomato Spread

Pear Salad with Romaine & Wild Field Greens, Pears, Dried 
Cranberries, Walnuts, Stilton Cheese & Pear Vinaigrette

Panini Pasta Salad

Minted Fruit Salad 

100 +		  $35.00 per person
Service Charge & Gratuities Additional 

Traditional
Spinach Frittata with a Sun Dried Tomato Hollandaise Sauce

Boursin Cheese & Rosemary Red Potatoes

Cinnamon Brioche French Toast or Petite Chocolate Croissants, 
Scones, & European Danishes

Fresh Fruit Skewers with a Mango Passionfruit Yogurt Dip

Spinach Salad with Candied Walnuts, Cranberries, Apples, Feta 
Cheese, Red Onions, Hand Cut Croutons & a Mango Vinaigrette

Carving Station $6.00 per person (Choose One)

Tri Tip with Cognac Creamed Horseradish & Charred Three 
Onion or Chimichurri Sauce

Spiral Sliced Honey Glazed Ham with a Apricot Dijon Mustard or 
Pineapple Raisin Sauce

100 +		  $33.00 per person
Service Charge & Gratuities Additional 

Classic
Jay’s Famous Palm Sandwiches or Turkey Focaccia Triangles

Caesar Salad

Penne Pasta Salad

Fresh Fruit

100 +		  $27.00 per person
Service Charge & Gratuities Additional 

he BrunchT


