The Inn at Brookeville Farms
BRUNCH    CUSTOM PLANNING MENU    Name:____________Event Date:________

(groups of 9-20) 

Custom Heading:________________________________________________________

Fax Back to:  301-260-2594     

Select Two First Courses
1. Brookeville Shrimp and Sweet Corn Bisque with Roasted Corn-Cilantro Chutney

2. Organic Mixed Greens with Candied Walnuts, English Stilton and Sherry 
      Vinaigrette

3.   Caesar Salad with Croutons and Grated Parmesan Cheese


4.   Roma Tomato Brushetta with Fresh Mozzarella, Avocado, Fresh Basil and 

      Balsamic Syrup on Rustic Baguette
5.   Fresh Seasonal Fruit Plate with Walnut Raisin Bread

Select Three Entrée Courses
1.  Buttermilk-Blueberry Pancakes with Lyonnasise Potatoes
2. Smoked Salmon Omelet with Cream Cheese, Spinach and Capers
3. Virginia Ham and Cheddar Omelet
4. Mushroom and Fresh Herb Frittata
5. Eggs Benedict with Canadian Bacon, English Muffin and Hollandaise
6. French Toast with Baileys Irish Cream and Vermont Maple Syrup
7. Grilled Steak Sandwich with Mushroom-Thyme Saute, Black Olive & Bell Pepper Pesto, Bibb Lettuce on a Toasted Baguettte 


8. Hot Virginia Ham, Fresh Smoked Mozzarella and Charred Red Onion Sandwich on Italian Sourdough
9. Rosemary-Garlic Chicken Breast with Fontina, Alfalfa Sprouts and Roasted Garlic Aioli on a Toasted Asiago Roll
10. Citrus Marinated Swordfish on a Bed of Baby Romaine with Mango-Caesar Dressing and Homemade Jamaican Flatbread
11. Beef Tenderloin Cobb Salad with Avocado, Tomato, Hard Boiled Egg and Sesame Vinaigrette
12. Orecchiette with Grilled Shrimp, Andouille, Broccoli Florettes and Lemon-Basil Tomato Crème

13. Farfalle with Sauteed Tenderloin Tips, Portabella Mushrooms, Sundried Tomatoes, Asparagus and Chervil-Mushroom Crème

Select Two Dessert Courses 

1. Vanilla Bean Crème Brulee with Chocolate Chunks, Dried Cherries
2. Frozen Chocolate Bourbon Souffle with Vanilla Pear Ice Cream and Chocolate Tuile Cookie

3. Banana Hazelnut Torte with with Oven Roasted Banana Ice Cream

Lunches include Coffee, Tea, Sodas and Bread & Butter    
Pricing

2-Course Lunch is $20.00 per person

3-Course Lunch is $25.00 per person

A 19% taxable service fee and then 6% state sales tax are added to all charges.    
