
Brunch Menu
E D G E W O O D  C O U N T R Y  C L U B

B R U N C H  M E N U  I N C L U D E S :
Orange Juice, Coffee, Tea, Iced Tea, and Lemonade

Danish, Scones, and Coffee Cake
Sliced Fruit with Fruit Dip

Edgewood Field Salad with Ranch and Balsamic Dressings
Applewood Smoked Bacon and Country Sausage




P R E M I E R  B R U N C H  $ 2 5 . 9 5  P E R  P E R S O N
E L I T E  B R U N C H  $ 2 9 . 9 5  P E R  P E R S O N

C H O I C E  O F  T W O  ( 2 )  E N T R E E  I T E M S

Chicken Piccata
English Style Cod Loin with Lemon Beurre Blanc

Sliced Roasted Pork Loin with Pork Jus Lie

E L I T E  B R U N C H  S E L E C T I O N SP R E M I E R  B R U N C H  S E L E C T I O N S
Braised Beef Short Rib with Red Wine Sauce (MP)

Slice Duxelles Stuffed Pork Loin with Fine Herbs Sauce
Baked Almond Thyme Chicken Breast with Peach Zinfandel Sauce
Ginger and Honey Glazed Salmon w/ Lemon Mascarpone Sauce

C H O I C E  O F  O N E  ( 1 )  E G G  D I S H

C H O I C E  O F  T W O  ( 2 )  S I D E  D I S H E S

Wild Mushroom and Gruyere Quiche
Spinach, Egg, and Ricotta Strata

Tortilla Espanola: Egg, Pancetta, Potato, Garlic, Red Pepper, and Arugula

Ginger Honey Poached Carrots
Haricot Verts with Garlic and Butter

Penne with Rosa Cream Sauce

Wild Rice Pilaf
Breakfast Potatoes

French Toast Casserole with Maple Bourbon Butter

* I n q u i r e  A b o u t  A d d i n g  a n  A c t i o n  C a r v i n g  o r  O m e l e t  S t a t i o n *

ALL PRICES ARE SUBJECT TO A CUSTOMARY 20% SERVICE CHARGE AND 7% SALES TAX.
PRICES ARE SUBJECT TO CHANGE.  SUBSTITUTIONS ARE AVAILABLE UPON REQUEST

WITH ADDITIONAL PRICE CHANGES.
WEEKDAY MINIMUM 25 GUESTS.  WEEKEND MINIMUM 50 GUESTS.
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