Hyatt chencg Nchort Beaclﬂ

10:00 a.m.~ 2:30 p-m.

5%5 aﬂCl ore
Eggs benedict with a crab cake, sPinacl-v chervil and lime hollandaise
Omc]ct bar, to include spinac}w, tomato, green onion, ham, bell pepper, & mushrooms
Quic}we, Lucc}-zim', [ecks, sun dried tomato, & parmesan cheese
f’iazc[nut and chocolate waffles made to orc{er, with caramelized bananas
Fancakes, with berries comPotC, & vanilla infused w}-;iPPch cream
rtisan  read
f:rcs}-z]g baked rustic breacl, whole whcat, ?occacia, chocolate bréacl]
mini f:rcnc}-z baguctte, ciabatta, & lavas}v, cheese crackers
]ntcrnationa[ cheese selections: saint anclre, cherrg gourmanclizq parmesan,
Point reye blue chccsc, & more served with Port wine aPP[e compotc, & c}-zcrrg chu’mcg
Sliced fresh exotic fresh fruits & assorted pate en croute,

[ong stem artichoke, & white onion
alad & eafood

]nsPiratior\a[ salads derived from the seasons o)clcerings
| emon ]imejumbo prawns, fresh shucked oysters, l(ing crab ]eg
Remou[adc sau‘cc, raspbcrrg migr\onette, & P]um tomato cocktail sauce
Smoked salmon with mini }:)age]s & traditional garnish,

Ca[iFomia sushi ro”s, included spicg tuna, & vegetarian roll
he arvecl

Slow roasted Primc rib with natural beef aujus, creamy horseradish
Feking duck with bao buns & P[um sauce, vegetab[es sPring roll

Roasted Austra]iar\ rack of lamb garlic, mint crusted, pomegranate mint sauce

ntrees &  ides
Mash potato bar with traditional sides, sweet potato fries & chicken nuggets,
Butter brushed sPring vcgctab]es, macaroni & cheese soup,
Fotato crusted fennel & thymc A[askan halibut, saffron leck sauce, crispg bacon & sausage
Roasted sPring potato, caramelized onion, blackened free rangecI chicken,

fruit of the forest demi Jus

weet& ore weet
Fastrg chef extravaganza: upsic{c down aPP]c tart, chocolate cake, cup cakes, créme bru]cc,
Lcmon meringue tart, assorted mini Pastrics, chocolate Fountain, expresso tiramisu
Fruits clafoutis, cheese cake, assorted breakfast viennoiseries,

I‘rench crepes stations, & more




