
Sunday Brunch 
Dramatic bay views and all that jazz (live jazz that is) 

$23.95 adults / $9.95 kids (except holidays)  • Sunday 10 am – 2 pm 
 

Endless Champagne 
Made to order Hash Station – Chorizzo, Braised Beef, Rosemary Chicken 

Omelets Bar • Whole Poached Salmon 
Lox with Capers, Mustard and Horseradish Tapenade 

Fresh Sliced and Diced Fruit • Mixed Green Salad with Dressings 
Mediterranean Pasta Salad • Seafood Pasta Salad 

Crab Legs • Marinated Seafood Ceviche 
Pesto Mussels on the Half Shell • Cold Boiled Shrimp 

Scrambled Eggs • Eggs and Chorizzo 
Sausage & Bacon • Home Style Breakfast Potatoes 

Apple Stuffed French Toast • Waffles with Fresh Strawberries 
Tomato Basil Penne Pasta • Fresh Tilapia Oreganada with Herb Citrus Butter 

Hawaiian BBQ Yellowtail • Asian Beef • Chicken Picatta 
Tarragon Butter Salmon • Wild Rice Pilaf • Fresh Mixed Sliced Veggies 

Orange & Apple Juice 
Mixed Rolls, Bagels, Muffins, Croissants and Bread Sticks 

 
Fresh Made Desserts at SBF&G 
Assor tment typically includes: 

Fresh Fruit Tarts • Pumpkin & Pecan Tarts • Cream Puffs 
Carrot Muffins • Vanilla, Mango & Chocolate Canoli’s 

Crème Brule • Chocolate & Vanilla Sponge Cake 
Chocolate Mouse Muffins • Fresh Chocolate Dipped Strawberries 
Mango, Chocolate & Strawberry Cream Pies • Lemon Curd Cake 

Hot Apple Crisp with Fresh Whip Cream 
Soft “Fooling” Chocolate Sponge Cake 

 
 
 


