
BUFFET
BRUNCH

Drift
 Private  Events

buffet meals include:
water, milk, orange juice, coffee, iced tea, and soft drinks.

minimum of 20 guests required for buffet meals

three brunch selections
four brunch selections

$29 per guest

$35 per guest

children 12 & under $12 per guest

Brunch Selections

ALL AMERICAN SCRAMBLE
sausage | sim’s meats bacon | scrambled eggs | crispy house potatoes | american cheese

CHICKEN & SPINACH SCRAMBLE
scrambled eggs | fire grilled chicken | sautéed baby spinach | sun-dried tomatoes | red onions | crispy yukons

BISCUITS & GRAVY
house recipe buttermilk biscuit | house recipe sausage gravy | franks red hot butter sauce | fresh parsley

BAGEL STATION
everything bagels | whipped cream cheese | sliced tomato | red onions |

cucumbers | capers | cold smoked salmon | shaved rosemary ham

BELGIAN WAFFLES
scrambled eggs | fire grilled chicken | sautéed baby spinach | sun-dried tomatoes | red onions | crispy yukons

CINNAMON ROLLS
house baked cinnamon rolls | cream cheese icing | dulce de leche | candied pecans | cinnamon dust

SOUTHWEST SCRAMBLE
scrambled eggs |chorizo | rice | beans | pico de gallo | pickled jalapeño | smoky spicy aioli |  chimichurri

DENVER SCRAMBLE
scrambled eggs | bavarian ham | cheddar cheese | sautéed peppers | sautéed onions | crispy yukon potatoes

QUICHE LORRAINE
eggs | sim’s meats bacon | caramelized shallots | mozzarella | provolone | smoked gouda | fresh chives

Brunch cocktails
MIMOSA & BELLINI BAR

sparkling brut wine | orange juice | white peach $3
0 p

er bott
le

$3
0 p

er bott
le


