
R E C E P T I O N
C H A M PAG N E  CO C K TA I L S

A M E R I C A N  C AV I A R  A N D  TOAS T E D  B R I O C H E

C H O CO L AT E  D I P P E D  S T R AW B E R R I E S

C OA S TA L S E L E C T I O N
E AS T COAS T OYS T E R S

G U L F S H R I M P,  C R A B  C L AWS ,  J O H N A C R A B 
C L AWS
lemon wedges, horseradish and shallot mignonette

C E V I C H E 

S COT T I S H  S M O K E D  SA L M O N
traditional accouterments and herb cream cheese

S U S H I  S E L EC T I O N 
to include maki and urumaki style rolls. 

S H R I M P A N D  S P R I N G  R O L L S
wasabi, ginger and soy sauce

B R E A K FA S T
AS S O RT M E N T O F DA N I S H ,  C R O I S SA N T, 
M U F F I N S

B I S C U I T S  A N D  CO U N T RY G R AV Y

A P P L E WO O D  S M O K E D  BACO N

G R I D D L E D  H A M 

B LU E B E R RY M A P L E  SAU SAG E

G R E E N  C H I L E  A N D  C I L A N T R O  L I N K  SAU SAG E

T R A D I T I O N A L  EG G S  B E N E D I C T
english muffi n, canadian bacon,poached egg, hollandaise, 
chives 

T E X AS  EG G S  B E N E D I C T
country biscuit, hotlink, poached egg, green chile hollandaise

F R E N C H  TOAS T
warm maple syrup

C H E F P R E PA R E D  O M E L E T S  A N D  EG G S 
made to order

C O L D  S E L E C T I O N S
AS S O RT E D  G R E E N S  W I T H  GA R D E N  V EG E TA B L E S 
house dressings

PA PAYA SA L A D
ancha/tamarind vinnagrette

I M P O RT E D  A N D  D O M E S T I C  C H E E S E S 
crackers, crostinis, and sweet pairings

B U R AT TA A N D  B E E T SA L A D 
Candied orange

H OT S E L E C T I O N S
H OT R OAS T E D  SA L M O N
S LOW  R OAS T E D  LO N G  I S L A N D  P E K I N G  D U C K 
sour cherry duck jus

CO R N B R E A D  S T U F F I N G

W H I P P E D  Y U KO N  G O L D  P OTATO E S 
brown gravy

B R U S S E L S  S P R O U T
bacon, onion and sherry

R OAS T E D  W I N T E R  S Q UAS H E S 
brown sugar mustard

L ASAG N A SAU SAG E
vegetable

C A RV I N G  S TAT I O N S
T U R K E Y R O U L A D E
giblet gravy, cranberry-orange and ginger chutney

R OAS T E D  N Y S T R I P
steak jus, horseradish

L ACQ U E R E D  CO U N T RY H A M 
warm maple syrup

S W E E T E N D I N G S
F R E S H LY P R E PA R E D  C R E P E  S TAT I O N
assorted toppings

S E AS O N A L  C R È M E  B R U L E E
espresso pot de crème

AS S O RT E D  M O U S S E

C H O CO L AT E  B O U R B O N  P EC A N  P I E ,

P E T I T F O U R S ,  M AC A R O O N S ,  S E AS O N A L  C A K E S 
A N D  TO RT E S

S O U T H E R N  B R E A D  P U D D I N G
bourbon caramel sauce

K I D S  S TAT I O N
CO R N  D O G S

M I N I  C H E E S E  B U R G E R

CO U N T RY S T Y L E  C H I C K E N  F I N G E R S

P E P P E R O N I  P I Z Z A

TATO R  TOT S

P U D D I N G  C U P S

C U P C A K E  A N D  COT TO N  C A N DY

D O N U T S

$ 6 9.9 5  A D U LT S ,  $ 3 2 .0 0  C H I L D R E N  6  –  1 2  ( P LU S 
TA X )

CO M P L I M E N TA RY F O R  C H I L D R E N  5  &  U N D E R

S E AT I N G  AVA I L A B L E  E V E RY H A L F A N  H O U R 
F R O M  1 0 : 3 0  A . M .  TO  1 : 3 0  P. M .

T H U R S DAY,  N OV E M B E R  2 2  AT O M N I  H O U S TO N  H OT E L
FOR RESERVATIONS:  713-871-8181

THANKS
G I V E


