Univarsity FPark Countrg Club

7671 The Park Boulevard ° umversitg Park, [Florida 34201 ¢ 941-355-33838

s Brcak{:astﬁclcctions =

Florida C ontinental l_:_uroPcan Continental

Fresh SIiced f:ruits and Berries (Minimum of 20 Cyuests)
Assorted Muffins Assorted Chilled Juices
Danish Orange, Cranberrg & | omato Juice
and (offee Cake Fresh Sliced [Truits and Berries
Assorted Bagels Assorted Muffins, Pastries and (Croissants
with Whippecl Cream Cheese Fruit Preserves and Putter
Fruit Preserves and Putter Scrambled Eggs with Chives
Brewed Kegu]ar and Decafl Coffee Preakfast Potatoes
and | ea Applewood Smoked Pacon & Sausage
Chi”ecl Orange & Cranberrg Juice Blueberrg F"C”Cl’l Toastﬂ”\/\/agles

with Warm MaP]e Sgrup
Brewecl Regular and Decaf Coffec & | ca

Aclclitional Breakfast Jtems
Ome!et Station Frepared }35 our (Chef
Fresh [ ges, [ gg Peaters, [ gg Whites
[Ham, Bacon, Sausage, Mushrooms, Spinach, Ohions, | omatoes
Diced Red and (Green Feppers and Cheddar, Swiss & [ eta (Cheeses

Foachec{ Eggs Benedict

Sliced Secotch Smoked Salmon DisPlag
CaPers, Bermucla Onion, Diced E_gg and Diced Tomatoes
Served with Assorted Bagels and Whippecl (ream Cheese

Serves up to 30

A” Priccs are subjcct to 20% gratuity and applicablc state and local taxes

Our staff will be Pleasec{ to customize menus to suit your taste and needs.
Notice consuming raw or undercooked meats, Pou|trtj, 5eaFooC], shellfish or eggs may increase your risk of foodborne i”ness,

especia”a if you have certain medical conditions.

Jur\e 2020



Univarsity FPark Countrg Club

7671 The Park Boulevard ° umversitg Park, [Florida 34201 ¢ 941-355-33838

A& Univcrsitg Park Champagnc Brunch

Minimum 50 (Guests

Clﬁampagne and Mimosas (I per Pcrson)

Chilled Orange & Cranberr3 Juice

Assorted Muffins, Breakﬁast Pastries and (roissants
Fruit Preserves and Butter

Flugg Scramblcc{ Eggs with Chives
(Cheese Blintzes with [Tresh [ruit Compote
\/egetable Qpiche or SPinach, Bacon and (Goat Cheese Qyiche

Potatoes Lyonnaise

APPIewood Smoked Pacon and | ink Sausage
T ossed (Garden Salad with Assorted TOPPings and Dressings

Choice of Two
Sautéeé Chicken Frangaise ~ Lemon Wine Sauce
Koast Fork T enderoin - Black Cl‘lerrgé Wine Sauce
FPenne FPasta and Shrimp Primavera - Light Asiago Sauce
SCarecl Atlantic Salmon — Champagne DIH Sauce

Che]c Selection of Seasona] \/egetahle
Dinner Ro“s and Fipﬁd Butter

Dessert & E)cveragc Service
Fresh S!iced Fruit & Berrﬁ Displag
Assorted Cakes, Pies and Mini [Fruit | arts
Brewed chular and Decaf Coffec and T ea

A” Priccs are subjcct to 20% gratuity and applicablc state and local taxes

Our staff will be Pleasec{ to customize menus to suit your taste and needs.

Notice consuming raw or undercooked meats, Pou|trtj, 5eaFooC], shellfish or eggs may increase your risk of foodborne i”ness,

especia”a if you have certain medical conditions.
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