BUFFET
C H A M PAG N E
BRUNCH
Saturday & Sunday | 10am to 4pm
$34.95

Bottomless Champagne and Mimosas
Breakfast

The Grill

Buttermilk pancakes

Marinated and grilled skirt steak, chicken & pork

Corned beef hash

Mac and cheese

Traditional eggs benedict

Teriyaki mushroom and eggplant

Smoked bacon & sausage

Spicy chicken and vegetables

Cheesy grits

Roasted corn on the cob

Scrambled eggs

Sweet and sour mixed vegetable

French toast

Grilled to Order

Create your own omelet

Mongolian grill, burger sliders, salmon
pretzel burger, mini hot dogs

American Bounty
BBQ glazed slow smoked ribs
Southern style fried chicken
Catfish with herb butter
Buttered mashed potatoes
Harvest home fries
Braised cabbage
Pineapple maple glazed ham
Lamb chops with rosemary demi
Rotisserie chicken
Vegetable medley

Carving Station
Prime rib

Cucina Italiana
Italian sausage and house made meatballs
Shrimp fra diavlo pasta
Freshly prepared gourmet pizzas and
Tuscan accompaniments

Raw Bar
Oysters, green lip mussels, seasoned crawfish
Bayou style peel and eat shrimp
New England clam chowder and
Manhattan clam chowder

Sushi, Noodles & Dim Sum
Create your own pho noodle soup
Clear fish ball soup
Roasted duck, crispy pork belly
Pork egg roll, vegetable samosa
Chinese mixed vegetables
Beef mee fun
Steamed salmon
Assorted dumplings and buns

Sweets Ala Mode
Ice cream sundae bar and malts
A delectable selection of desserts

Create your own pasta

Green Grocer
Traditional salad bar offerings
12 gourmet salads and chicken tortilla
Must be 21 years old to consume alcohol. Tax and gratuity not included. Dining time limited to 90 minutes. $5 discount for Seminole Wild Card members with valid
ID is offered for cash and credit card transactions. Buffet includes coffee, tea, soft drink, champagne, & mimosas. Buffet offerings and pricing are subject to change.
Management reserve all rights. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

