%ﬂ&w
. BRUNCH

May 10 | 9:30 AM & 12:30 PM | Bayside Ballroom

$75 per person | $25 children ages 12 & under

SAVORY

scrambled eggs with cheddar & chives | GF, Veg
herb breakfast potatoes | DF, Veg

bacon & chicken apple sausage | GF

fried chicken with maple butter & syrup

mac & cheese with garlic herb crumbs | Veg
biscuits with sausage gravy

rigatoni with lamb ragu | DF

roasted seasonal Vegetables | GF, DF, V

SWEET

belgian waffles | Veg

assorted pastries (scones, mini muffins, danish, beignets) | Veg
assorted cookies & peanut butter chocolate brownies | Veg
carrot cake & tiramisu | Veg

chocolate torte | GF, Veg

scasonal fruit platter | V, GF, DF

FRESH & CHILLED

mini bagels & lox with cream cheese

mini turkey sandwiches with cranberry cream cheese, swiss & arugula

garden vegetable salad with muscacel vinaigrecte | GF, DF, V

italian pasca salad | Veg

mini quiche | Veg

antipasto board with local cheeses, charcuterie, pickled vegerables & crackers

scafood display with shrimp cockrail & seafood salad

CARVING STATION
maple mustard glazed ham | GF

HOTEL cedar plank salmon with dill caviar sauce | GF

I N D I G O Veg: Vegetarian [ V: Vegan | GF: Gluten-Free | DF: Dairy-Free

SEATTLE EVERETT N
WATERFRONT Pricing includes brunch, service charge and fees.

Alcoholic beverages will be available for purchase. Children ages 3 and under are Complimentary.
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