Needles Summer Brunch
Sundays 10am-2pm

Carving

Carved Top round of Beef
Au-jus and horseradish sauce

Oven Roasted turkey breast
Cranberry orange relish

Sauté station
Eggs to order

Crépes with fresh fruit compotes
And whipped cream

Fresh pasta to order

Hot entrées

Lyonnaise potatoes
Bacon and maple sausage
French toast
Eggs Benedict
Grilled Chicken breast with artichokes and roasted tomatoes on a bed of rice pilaf
Pork loin with red wine reduction and grilled corn cakes
Chef's fish of the day

Cold side

Baby green salad with dressings
Snowbasin Caesar
Fresh sliced fruits tray
Baked Brie en croute with fresh berries
Domestic cheeses
With breads and crackers
House smoked Salmon and Trout
With garnishes and relish tray

Pastries

A grand selection of Tortes, Mousses, cakes
And Swiss pastries
25 Adult
12.50 children 7t0 12 Y.O
6 and under free
New this year: Appetizer plate for guests that will not do brunch on the patio.
Appetizer plates
Small 12 Large 20



