
F e a t u r e s  
 

Chef's Carving Station 
Slow roasted house-smoked Turkey, Roast Beef 
 

Personalized Omelet Action Station 
Selection of specialty cheeses; fresh veggies – peppers, onions, 
tomatoes, spinach, mushrooms; specialty meats – ham, sausage, 
bacon 
 

Shrimp and Grits  
George’s Sewanee-famous special recipe 

 
Anne's Benedict 
Poached eggs on blue corncakes, topped with crawfish étouffée 
 

Shakshuka 
Traditional Mediterranean dish of eggs, vegetables, and spice in a 
tomato broth 

 

S o u t h e r n  C l a s s i c s  
 

Grillades and Creamy Grits 
Tender steak cuts seasoned and slow cooked on top of our 
legendary creamy grits 
 

Hashbrown Casserole 
 

Sweet Potato Hash 
With spicy Chorizo 
 

Banana Oat Pancakes 
 

Banana Pudding 
Made-from-scratch custard, ripe bananas,  
sugar cookie crumble topping 

 

T r a d i t i o n a l  O f f e r i n g s  
 

Thick Cut Bacon and Breakfast Sausage 
 

House Seasoned Breakfast Potatoes 
 
French Toast 
 

Smoked Salmon Platter  
Cream cheese, capers, onions, tomatoes and grilled baguette 
 

Vegetable Frittata 
Roasted Vegetables and Gruyère cheese 
 

Fresh Fruit Platter 
Seasonal berries, sliced melons, pineapple 
 
 

P a s t a s  &  S a l a d s  
 
Classic Caesar Salad 
 
Harvest Salad with Champagne Vinaigrette 
 
Herbed Pasta Salad 
 
Grilled Vegetable Salad 
Dressed in balsamic vinaigrette 
 
Chef’s Pasta selection 
With a rotating selection of house-made sauces 

 
D e s s e r t s  
 

Freshly Baked Muffins, Pastries, and Breads 
 

Small Sweet Samplers 
Chocolate Grand Marnier Terrine, crème brûlée 
 

Locally Baked Doughnuts and Fritters 
From the Eagle’s Landing in Monteagle, TN 
 

Seasonal Fruit Cobbler 
Peach, Strawberry, or Mixed Berry with whipped cream 
 

Classic New York Cheesecake 
 

Chocolate Bread Pudding 
French chocolate and croissants 

 
B e v e r a g e s  
 

Bloody Mary Bar 
Be a mixologist or make it easy and use our house blend.  Your choice! 
House-infused vodkas, fresh veggies, pickled selections, seasonings 
 

Champagne Cocktail Bar 
Juices, fruits, and aromatics to brighten your brunch bubbly – fresh 
berries, orange juice, grapefruit juice, ginger, pineapple, strawberries 
 

Juice Selection 
Orange, Cranberry, Grapefruit, Apple, or Tomato 
 

Additional Beverages 
Freshly Brewed Coffee, Black, Green and Herbal Teas 
Sweetened or Unsweetened Iced Tea 

Sunday Brunch Buffet 
 


