
 

 

 
 
European Petit Dejeuner 
Seasonal sliced Fresh Fruit 
Assortment of Pastries and Breakfast Bread to include: 
Croissants, Bagels, Danishes, Muffins, Toast and English 
Muffins 
Cold and Hot Breakfast Beverage 
Orange Juice, Cranberry Juice, Grapefruit Juice, Apple 
Juice, Soft Drinks and  
Freshly Brewed Westrock Coffee, Tea Forte and Westrock 
Decaffeinated Coffee 
 
Create Your Own 3 Egg Omelet  
Choice of toppings: tomatoes, onions, mushroom, red & 
green peppers, spinach, ham, bacon, eggs whites and 
eggs beaters 
 
Malted Belgium Waffles and Brioche French Toast  
Choice of fruit toppings: whipped cream, powdered sugar 
and maple syrup 
 
Azalea Panache Salad Station 
Antipasto  
Japanese Cucumber Crab Salad, Seafood Ceviche Salad 
Apple & Pear Poached with Candied Pecans 
Seared Scallops with Roasted Corn & Fennel, Smoked 
Chicken Orecchiette Pasta  
 Azalea Crab and Shrimp Salad, Tomato and Mozzarella 
Fire Roasted Asparagus, Mozzarella, Truffle and White 
Balsamic  
Moroccan Couscous salad 
 
Fresh Carved Entrée Selection 
Apricot Glazed Center Cut Pork Loin   
 Herb Smoked NY Strip with Pinot Reduction  
Slow Roasted Turkey Breast 
 
Pasta Station – Made to Order 
Garlic Olive Oil, Alfredo or Marinara Sauce with 
Assortment of vegetables 
Lump Crabmeat, Shrimp and Grilled Chicken 
 
Hot Commodities 
Blue Crab & Corn Chowder 
Stuffed Flounder with Crabmeat  
Grilled Chicken Marsala  
Creamy Asparagus Risotto   
Fisherman’s Cold Station 
Norwegian Smoked Salmon, Whitefish Salad, and  
Lignee of Smoked Rainbow Trout 
 
 
 

 
 
Alpine Cheese Board 
 Saga Blue Cheese, Aged Asiago, Brie, Munster, Boursin,  
Smoked Mozzarella, Provolone, Sharp Cheddar  
 
Dessert Station 
Assortment of Cakes, Pies and Miniature Pastries from 
Classic Cake Company 
Chocolate Fountain with Fresh Cut Fruit, Mimi 
Marshmallows 
 Crepes made to order with your choice of berries, slice 
bananas and whipped cream for toppings 
 
Details 
 
The Azalea Restaurant  
10:00 a.m. to 3:00 p.m. 
 Professional Family Photographs Noon – 3 p.m.  
$44.95 per person 
$20 children ages 6yrs – 13yrs of age 
Children under 5yrs eat free with paying adult  
 
Reservations: 215-931-4270 
Discount Valet Parking: $18.00  
(Not Valid for overnight parking) 
 
 


