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V I P  S A M P L E  M E N U

M O R N I N G  V I P 
B U F F E T  S T Y L E  O F F E R I N G S

A L L- D AY  V I P  
B U F F E T- S T Y L E  O F F E R I N G S

A L L- D AY  V I P  
À  L A  C A R T E  O F F E R I N G S

M O R N I N G  V I P 
À  L A  C A R T E  O F F E R I N G S

Our VIP Culinary Experience includes a curated selection of buffet offerings complemented by  
made-to-order à la carte specialties.

French Breakfast Pastries, including Danishes, 
Croissants, and Muffins, served with  

Whipped Butter and D’Arbo Preserves

Freshly Baked Bagels and Assorted Schmears

Fresh Seasonal Fruits with Lime Yogurt 
Dipping Sauce

Ultimate Yogurt Parfaits with Berries, 
Granola, and Mango Marmalade

Steak & Egg Breakfast Burrito  
Marinated Steak Tips, Scrambled Eggs, Cheddar Cheese, 

Crispy Potatoes, and Chimichurri Aioli

Bacon, Egg & Cheese Sando 
Toasted Brioche Bun with Chipotle Ketchup

Frittata* 
Organic Eggs, Boursin Cheese, Red Pepper,  

Baby Spinach, and Fresh Herbs

Salsa Bar 
Assorted Fresh-Made Salsas and Corn Tortilla Chips

Crudites with Assorted Dips 
Fresh Cut Veggies, Buffalo Chicken Dip,  

Spinach & Artichoke Dip, and French Onion Dip

Tuna and Salmon Poke Bowls 
Shaved Nori and Truffle Ponzu

Giant Italian Hoagie by the Inch 
Italian Cold Cuts, Provolone, Lettuce, Tomato,  
Shaved Onions, Pepper Relish, Oil & Vinegar,  
and Salt & Pepper on a Sesame Hoagie Roll

Assorted Cookies, Brownies,  
and Sweet Desserts

Smash Burger 
Lettuce, Tomato, Onion, Pickles, and Special Sauce

Jumbo Hot Wings* 
(8 per order) 

Plain, Mild, or Hot with Celery, Carrots, and Ranch

Burnt Ends Brisket Mac & Cheese Bowl* 
BBQ Brisket, Candied Jalapeños,  

and Crispy Tobacco Onions

Portobello Burger* 
Lettuce, Tomato, Onion, Pickles, and Special Sauce

*Consuming raw or undercooked meat, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 
Menus are subject to change. We are unable to accommodate specific dietary restrictions. 




