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HARRY'S

— Continental Kitchens —

~ wedding brunch menu sample ~

champagne reception
Slowing champagne

bellinis with fresh peach nectar « mimosas with freshly squeezed orange juice

Sreshly sliced fruit « chef’s selection of cheeses « shrimp cocktail

entrée
choice of:

roast beef hash far horizons
with two eggs, fresh sautéed vegetables and toast

german apple pancake
old fashioned german apple pancake with lingonberries and maple syrup

smoked nova scotia salmon plate
quarter pound of thinly sliced smoked salmon with chopped onion, capers, cream cheese and a toasted bagel

eggs benedict

traditional (with grilled ham), gloria (with crispy bacon),
sunrise (with grilled tomato and sautéed spinach), or little palm island (with crab cakes)

fresh pear salad

with gorgonzola cheese and glazed walnuts over mixed greens with a mango basil vinaigrette
add roasted chicken or grilled shrimp if you'd like

harry’s seafood cobb
with jumbo shrimp, fresh sea scallops, crab claw meat and nova scotia salmon with
avocado, tomato, olives and cucumber over romaine with a creamy dill dressing

Jfinishing touches

custom wedding cake
with cofffee, cappuccino or espresso



