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BUFFET IN THE VI

:7 STARTERS

Strawberry Spinach Salad
Asparagus & Pea Salad
Cucumber, Dill & Potato Salad
Fried Squash Blossoms
Poppy Seed Fruit Salad
Atlantic Smoked Salmon
Crab Stuffed Mushrooms
Petite Quiche Loren’s

Spiced Lamb Meatballs
Butternut Squash Soup

MAINS

Slow Roasted Leg of Lamb
Wood Roasted Beef Tenderloin
Wild North Atlantic Sea Scallops

FOR THE
LITTLE ONES

Chicken Tenders
Grilled Cheese
Macaroni & Cheese
French Toast
Scrambled Eggs

Bacon

/\/( e

EWS BALLROOM

DISPLAYS

Artisan Cheese & Charcuterie
Harvest Dips & Spreads
Oyster Bar & Seafood

Hand-Crafted Sushi
Made-to-Order Omelets

BREAKFAST

Soft Scrambled Eggs
Applewood Smoked Bacon
Schreiners Chicken Sausage

Buttermilk Biscuits & Sausage Gravy
Pain Perdu

SIDES

Salt Roasted Pee Wee Potatoes
Crispy Brussel Sprouts
Cauliflower Gratin

DESSERTS

Carrot Cake
Chocolate Panna Cotta
Strawberry Shortcake

Petite Cupcake

MIMOSA BAR

A selection of premium Champagne, Prosecco, and

sparkling ciders paired with a fresh juices and

toppings. Mockmosas available.
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SANCTUARY

CAMELBACK MOUNTAIN



