
BRUNCH

SALAD GARDEN 
Watermelon | watermelon + cucumber + feta + 
mint + key lime vinaigrette + sea salt

Caesar | baby romaine + herb croutons + 
parmesan + lemon-garlic dressing

Panzanella | panzanella + spring mix + brioche 
+ fresh mozzarella + grape tomatoes + onions + 
basil + balsamic vinaigrette 

SOUP
Minestrone 

DIP IT • CURE IT • SPREAD IT
cured meats | imported Italian cheeses | cured 
olives | marinated artichokes | hummus | 
pimento cheese | caponata | lavosh | cracker flats 
| artisan French breads

CHILLED SEAFOOD & CHEF-PREPARED 
SUSHI & SASHIMI
Florida gulf shrimp cocktail | snow crab | maki 
sushi rolls | sashimi | nigiri

PASTRIES | BREADS | BREAKFAST BAR 
AVAILABLE 10 A.M. - 1 P.M.
croissants | artisanal breads | muffins | 
buttermilk biscuits | gravy | grits | scrambled 
eggs | pecanwood smoked bacon | sausage | 
pancakes | amber maple syrup

ARTISAN PASTA ACTION STATION  
assorted pasta | pomodoro | pesto | truffle cream 
| chicken | sausage | shrimp | seasonal vegetables

ENTRÉES & SIDE PLATES
Pan Seared Snapper | meyer lemon beurre blanc 

Herb Roasted Chicken | wild mushroom polenta 
+ natural jus

Roasted Rosemary Marble Potatoes

Winter Garden Honey Glazed Baby Rainbow 
Carrots

Roasted Garlic Mashed Potatoes

Brussels Sprouts | pecanwood smoked bacon + 
balsamic reduction

CARVED
Maple Glazed Ham | apple + calvados reduction

Prime Rib of Beef | horseradish cream + natural 
jus

Herb Crusted Lamb Rack | mint jelly 

DESSERTS FROM OUR PASTRY TEAM
individual house made delicacies | Florida orange 
zeppoles with valrhona chocolade dip | assorted 
gelatos

DRINKS
Unlimited Mimosas | 18

Tito’s Bloody Mary | 8

Stairway to Haven | Rum Haven + vanilla 
liqueur + coffee liqueur + iced coffee | 9

Sweet Beet Spritz | Prosecco Plymouth Gin + 
Lillet Rose + beet juice + club soda | 9

Blossom Bomb Mom | Kim Crawford 
Chardonnay + lemonade + iced tea | 8

Ginger Peach Mule | Tito’s + peach puree + 
peeled ginger + lemon juice + ginger beer | 9

S U N DAY,  M AY 9  •  B U F F E T •  T R E V I ’ S
10 A.M. – 3 P.M.  •  $69 ADULTS  •  $30 KIDS 4–12 | FOR RESERVATIONS,  CALL 407-238-6564


