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SUNDAY, APRIL 20 | 10AM - 3PM
$125 ADULT | $40 CHILD (3 - 10 yrs)

BREAKFAST FAVORITES

Shaved Black Forest Ham Benedict
Scrambled Eggs | Smoked Bacon | Breakfast Sausage
Home Style Potatoes with Peppers & Onions
Buttermilk Waffles | Oatmeal
Assorted Parfaits | Fruit Smoothies

MADE TO ORDER OMELETS

LUNCH SELECTIONS

Roasted Chicken with Mushroom Sauce
Chicken Tenders & Fries
Mashed Potatoes | Sautéed Spring Vegetables
Salads - Potato | Roasted Vegetables | Quinoa | Garden Mixed

CARVING & GRILL STATIONS

Prime Rib | New York Steak | Tri Tip with Au Jus & Creamy Horseradish
BBQ Korean Ribs | Baby Back Ribs

SEAFOOD LOVERS

Seafood Tower with Crab Legs & Cocktail Shrimp
Supreme Paella | Seafood Ceviche
Lobster Tail | Clams & Mussels
Baked Salmon with Crab Stuffing & Fine Herb Cream Sauce

ASIAN SPECIALTIES

Shumai | Shrimp Hargow | Pork Crescent Dumplings
Vegetable Eggrolls | Assorted Sushi

PASTA BAR

Fettuccini & Penne Pastas with an Assortment of Sauces
Spicy Italian Sausage | Chicken | Shrimp
Artichoke Hearts | Roasted Garlic Mushrooms | Olives
Spinach | Red Peppers | Parmesan Cheese

DESSERTS

Chocolate Fountain
Assortment of Mini Desserts, Cakes, Pies & Cookies

AND MORE!

Reservations Required: 626-854-2509

18% Gratuity will be added to all parties.
No more than 3 split checks per party.

Menu items are subject to change without notice.
Please advise your server if a person in your party has a food allergy.
Consuming raw or undercooked meats, eggs, poultry, seafood
and shellfish may increase the risk of foodborne illness.



