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at lakeview bistro

Champagne brunch buffet

The Westin Bonaventure Hotel & Suites
Thursday, November 24, 2016 ~ 11:00 am - 2:00 pm
  
42 per person
Brunch includes one glass of complimentary champagne

Bakery Basket

French butter croissants, date nut bread, buttermilk biscuits, sea salt brioche rolls

orange maple butter, black pepper and herb butter 
salad

wild rocket arugula, shaved spanish manchego, dried cherries, marcona almonds, fennel, sweet balsamic dressing
3 bean salad, roasted peppers, cilantro and lime vinaigrette, queso fresco
bloomsdale spinach, 7 minute boiled egg, pancetta crisp, sundried tomato focaccia crouton, sherry vinaigrette

roasted brussels sprouts, oregon hazelnuts, black mission figs, whole grain mustard dressing 

romaine hearts, ciabatta crostini, white anchovies, caesar dressing, grated pecorino 

traditional waldorf salad, toasted walnuts 
soup 

brown butter pumpkin bisque, cardamom and ginger crème fraiche
on ice

fresh market fruit cocktail

imported and domestic cheese board, lavosh, mini baguettes
grilled and chilled autumn vegetable crudités

deconstructed shrimp cocktail 
eggs & omeletes

eggs and omelets cooked to order

belgium waffle, fresh strawberries, whipped cream,

with pure vermont maple syrup

apple wood smoked thick cut bacon

classic eggs benedict

carvery

garlic herb crusted and slow roasted prime rib of beef, horseradish crème fraiche, onion jus

rotisserie free range turkey, giblet gravy, cranberry marmalade

roasted apple and chestnut brioche stuffing
cinnamon baked candied sweet potatoes 

buttermilk mashed potatoes
roasted buttered baby Brussel sprouts, toasted macadamias and parmesan

chino farms butter and sugar glazed heirloom carrots
kobocha squash ravioli, watercress, point reyes bleu cheese, candied walnuts, citrus cream sauce 
dessert

dark chocolate bread pudding, madagascar vanilla bean sauce,
mini dutch apple and pumpkin pies

THANKSGIVING








