
 
 

Brunch Menu 
BAKERY DISPLAY 

Homemade Assorted Muffins 
Gourmet Danish’s with Fresh Fruit Preserves 

Croissants and Mini Rugelach 
Assorted Bagels with Flavored Cream Cheese’s 

   
OMELET STATION 

Guest’s Choice of Assorted Omelet Toppings 
Served with: Hash Brown Potatoes, Bacon and Sausage Links 

 
PASTA STATION 
Host Choice of Two 

Fusilli in a Light Bolognese with Beef and Veal in a Plum Tomato Sauce 
Cavatelli and Fresh Basil with Grilled Chicken and Roasted Red and Yellow Peppers 

Rigatoni Carbonara with Julienne Snow Peas, Pancetta, Caramelized Onions and Cream Sauce 
Farfalle in a Light Garlic Sauce with Shrimp and Broccoli 

Penne Ala Vodka with Fresh Tomato Cream Sauce, Mushrooms and Prosciutto 
Orecchiette with Broccoli Rabe Garlic and Olive Oil 

 
 

COLD BUFFET 
Host Choice of Two 

 
21 Main House Salad 
Classic Caesar Salad 
21 Steakhouse Salad 

   
HOT CHOICE 

Host Choice of One 
Mesquite Grilled Chicken with a Bordelaise Sauce 

Marinated Sliced Loin of Pork with Apple Demi Glace 
Grilled Salmon with Lemon Dill Sauce 

Homemade Belgian Waffles Served with Fresh Fruit Toppings 
Cinnamon and Raisin French Toast 

 
CARVING STATION 

 
Host Choice of One 

Sliced Prime Rib Au Jus 
Baked Virginia Ham with Maple Syrup and Raisins 

Roasted Vermont Turkey with Fresh Cranberry Compote 
 

 
DESSERT 

Host Choice of One 
Occasion Cake Or Individual Silk and Satin 

Freshly Brewed Regular and Decaffeinated Coffee & Assorted Herbal and Regular Teas 
 

 
Priced at $38.00 Per Person, Plus 20 % Gratuity and Sales Tax 

Main Dining Room: Maximum 100 Adults 
3-Hour Affair 
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