
JUICE BAR & COFFEE STATION
Fresh Roasted Doubleshot Coffee 
Our own blends of regular & decaf.
(also available in the gift shop)

Orange, Cranberry &  
Grapefruit Juice

Mimosas [4]    Mimosa Carafe [18]

Fresh Fruit & House-made Granola 
Seasonal fruit platter with granola  
& Greek yogurt.

BREAKFAST STATION
Omelet Station Choose from the 
following ingredients: sausage, 
bacon, ham, spinach, mushroom, 
onion, pepper, colby jack, goat 
cheese, and more. 

Breakfast Potatoes Roasted 
Yukon Gold potatoes tossed with 
caramelized onions & peppers. 

Bacon, Maple Sausage & Ham 
Crispy bacon with house-made 
sausage & sliced to order, bourbon-
glazed, house-cured pork loin.

Mini Buttermilk Waffles Made to 
order. Served with whipped butter & 
maple syrup.

Breakfast Egg Special  
Chef’s choice.

HOT LUNCH STATION
Grilled Chicken Served over 
braised greens. Layered with chef’s 
selection of sauce & potato side.
Roasted or Grilled Seasonal 
Veggies Gathered from our garden 
when available.

Vegetarian Special

Artisan Bread & Butter

SEA BAR  
Chef’s Choice based on 
market availability

PASTRY & DESSERT STATION
Mini cupcakes classic variety 
including: Chocolate-chocolate, red 
velvet & vanilla bean icing, carrot 
cake, and more.

Variety Danish & Muffin Basket 
Apple, cherry and cheese Danish. 
Blueberry & apple spice muffins.

Bite-size Variety Desserts

BLOODY MARY BAR $8
Create your own perfect tomato 
elixir. Choose your vodka, tomato 
juice, hot sauce & custom veggie 
garnish.

In consideration of our guests, we 
request that you refrain from using your 
cell phone in the dining room.

M E M B E R  D I N I N G  D I S C O U N T
Show your membership card to receive 
10% off your meal. Not yet a member? 
Join at the Philbrook front desk.

Proprietors Chef James & Brooke Shrader

BRUNCH BUFFET $27.95
Includes selection from our juice bar, coffee & ice tea.


