
SUNDY HOUSE 

Holiday Brunch Menu 2011 
 

Antipasto Selection 
 

Mozzarella & Tomato Salad with Balsamic Reduction  

 Asian Pasta Salad 

Farfalle Pasta Salad with Roasted Tomato Pesto and Feta Cheese 

Grilled Asparagus with Teardrop Tomatoes 

Artichoke and Mushroom Salad 

Sundy House Mango Cole Slaw 

Penne Pasta with Kalamata Olive and Basil Vinaigrette 

Orecchiette Pasta with Chicken and Currry Aioli  

Roasted Garlic Hummus with Grilled Pita Bread 

Sliced Brie Cheese, Fresh Fruit, & Crackers  

Mediterranean Cous Cous Salad     

Marinated Olives & Cucumber Salad 

 

 

Salad Station 
 

Classic Caesar Salad with Garlic Croutons and Parmesan Cheese, 

Mixed Baby Greens, Assorted Cheeses, Carrots, Tomatoes, 

Cucumbers, Mushrooms, Hearts of Palm, Spiced Walnuts, Hard 

Boiled Eggs. 

Balsamic Vinaigrette, Roasted Garlic Herb Dressing, 

House-made Creamy Buttermilk Ranch   
 

 

 

 

 



Fresh Seafood Display 
 

-Jumbo Lump Citrus Crab Salad 

-Spiced Cocktail Shrimp with  

Lemons & Cocktail Sauce  

-Grilled Calamari Salad, with Basil and Lemon Emulsion 
 

-Smoked Salmon & Smoked White Fish Display  

Dill Shallot Sour Cream 

-Fresh Shucked Oysters on ice 

  
 

Carving Station  
 

Slow Roasted Herb Rubbed Turkey Breast  

Accompanied by  

Turkey Gravy & Cranberry Sauce  
 

Rosemary & Garlic Leg of Lamb with Mint Jus 
 

Prime Rib of Beef 

with Au Jus & Horseradish Cream  
   

Brown Sugar & Honey Ham with Mango Apple Chutney  

 

Main Selections 
 

Steamed Mussels with White Wine, Herbs & Garlic 

 

Rosemary Garlic Roasted Red Potatoes 

 

Roasted Seasonal Vegetables  

 

Orange Scented Sweet Potatoes with Marshmallow Brule  

 

Grilled Salmon with Black Bean Vinaigrette, Roasted Corn Salsa  

 

Pumpkin Risotto with Fine Herb Salad, and Marscapone Cheese 

  

Braised Chicken with Apple, Cabbage and Smoked Bacon  



 

 

 

 

 

Pasta Action Station 
 

Made to order  

with your choice of: 

  

roasted peppers, asparagus, fresh herbs, artichokes, mushrooms, 

pesto, dried tomatoes, grilled chicken, shrimp 

tomato sauce, roasted garlic parmesan cream, basil puree  

 

Waffle & Crepe Display  
Fresh Made Waffle & Crepes 

Whipped Cream, Fresh Berries, Banana Foster Sauce,  

Strawberry Syrup, Maple Syrup 

 

Desserts 
Chef Prepared Tastes of the Season  

 

Fresh Made Assorted Miniature Pumpkin and Apple Pie   

with Whipped Cream  

 

Assorted Mini Cheesecake Petit Fours  

 

 Classic Tiramisu 

 

Pumpkin Ravioli with Cinnamon Sauce and Toasted Almonds  

 

Warm Apple Cobbler with Cider Cream  

 

Assorted Specialty Cupcake Display  

  

Assorted Fruit Tarts  

 



& much more… 

 


