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LAGUNA BEACH

SAMPLE TREASURES BRUNCH MENU

Menus are based on seasonal availability and are subject to change.
These menus are samples - a more comprehensive list can be found in our Banquet Menu.



TREASURES BRUNCH

TABLE SERVICE
Selection of Squeezed and Chilled Fruit Juices

BUFFET SERVICE
Montage Bakery Basket, Sliced Seasonal Fruits and Berries, Assorted Flavored Yogurts
Assorted Cereals, Housemade Granola, Low-Fat and Skim Milk

BELGIAN WAFFLE STATION
Strawberry Compdte, Seasonal BerriesMaple Syrup, Whipped Cream
Powdered Sugar, Chocolate Shavings

OMELET STATION (With Chef Attendant)
Smoked Turkey, Bacon, Old Fashioned Ham, Chicken Sausage
Trio of Roasted Bell Peppers, Wild Mushrooms, Asparagus, Spinach, Assorted Cheese

SMOKED SALMON
House-Cured Smoked Salmon, Toasted Mini Bagels, Chopped Egg Yolks
Chopped Egg Whites, Shaved Vidalia Onions, Tomatoes and Capers
Plain, Assorted Cream Cheese

SALADS
Vine-Ripened Tomato, Mozzarella, Basil, Lemon-Oil Balsamic Vinaigrette
Baby Spring Field Greens, Citrus Herb Vinaigrette

CHEF’S SELECTION OF HOUSEMADE SUSHI (including)
California Roll, Spicy Tuna Roll, Vegetarian Roll

CARVING STATION (Select Two)
Herb-Roasted Turkey Breast, Cranberry Relish
Roast Beef Tenderloin, Sangria-Marinated Leg of Lamb

BREAKFAST MEATS (Select Two)
Applewood-Smoked Bacon, Old Fashioned Ham, Turkey Sausage, Chicken Sausage

FINALE
Brunch Dessert Table, Freshly Baked Tarts, Eclairs, Macaroons, Baked French Pastries

Montage Blend Coffee
Decaffeinated Coffee and Deluxe Teas

Menus are based on seasonal availability and are subject to change.
These menus are samples - a more comprehensive list can be found in our Banquet Menu.



