
Chateau on the Lake Resort  
  C h a mp a g n e  Su n d ay  B ru n c h  

 

 J u n e  1 9 ,  20 16  

10:30am – 2:00pm 
 

E n j o y  L i v e  P i a n o  w i t h  D ’ V a u g h n  P e r s h i n g   

 

Soup 

 

Smoked Paprika French Onion Soup with Smoked Sea Salt Crostini 

 

Salads 

 

Mixed Green Salad with Assorted Dressings 

 

Baby Spinach with Sliced Mushrooms and 

Warm Bacon Vinaigrette 

 

Traditional Caesar Salad with Parmesan and Croutons 

 

Herb Infused Fingerling Canapés with Dill Crème and Prosciutto   

 

Mediterranean Antipasto Display  

 

Candied Duck Bacon Marmalade on Sourdough Crostini 

 

Brie En Croute 

Cinnamon Braised Strawberries 

Lemon Thyme and Sherry Wine Vinegar Sous Vide  

Whole Button Mushrooms 

 

Quiche Display 

 

Antipasto Display 

 

Seafood Display 

Chilled Shrimp Cocktail • Oysters on the Half Shell  

 

Fresh Fruit Display •Smoked Salmon Display  

 

Domestic and International Cheese and Cracker Display 

 

Breakfast Fare 

 

Fresh Baked Breakfast Goods 

 

Eggs Benedict • Country Potatoes 

 

Bacon • Sausage • Grits • Oatmeal 

 

 

Omelet & Waffle Station 

 

Carving Station 

 

Herbed Rubbed Slow Roasted Prime Rib with Au Jus and Horseradish Sauce 

 

Beef Wellington, Mornay, Pesto Aioli 

 

Entrees 

 

Pan Seared Flat Iron Steak with wild Mushroom and  

Boars Bacon Espagnole 

 

Bacon Enrobed Chicken with Roasted Chicken Ju Lie, Red Potato, Boar Shiraz Cranberry Sausage, Spring Onion and  

Oyster Mushroom Hash 

 

Sous Vide Pork Loin with Sherry Burre Blanc  

Root Vegetable Gratin 

 

Cilantro Lime Salmon with Fresh Mango Pico De Gallo and  

Jasmin Rice Vera Cruz 

 

Fresh Julienne of Summer Vegetables 

Applewood Smoked Bacon & Aged White Cheddar Whipped Potatoes 

 

Dessert 

 

Decadent Display Of Award -Winning Sweet Shoppe Desserts 

 

Flambé Station with Bananas Foster and  

Cherries Jubilee served on Vanilla Ice Cream  

 

Chocolate Fondue 

with Strawberries,  Pretzel Sticks, Marshmallows and Pound Cake  

 

Adults $34.25 • Children $17.00 

For Reservations Call 417-243-1777 


