BIG GROVE

TAVERN

Brunch Buffet Menu
The pricing below accommodates 10 guests per order.

What is the Guest Count for your event? guests

Brunch Buffet Options

[ ] Fresh Baked Pastries assorted house-made muffins, pastries & breads -~ $40
[ ] Sweet Pea & Herb Frittata baked cage-free eggs with sweet peas, chives & tarragon 4 $60
[ ] Mushroom & Swiss Frittata baked eggs with mushrooms, caramelized onions & swiss cheese 7 $60
[ ] Rosemary Potato Hash red potatoes, caramelized onion, poblano peppers & rosemary 4 $60
[ ] Farm Eggs & Grits Casserole cheesy grits, roasted fomato sauce, poached eggs ’ $65
[ ] Buttermilk Pancakes sweet buttermilk pancakes with honey butter and maple syrup $55
[ ] Biscuits and Gravy Jumbo house made biscuits, gravy, and green onions $65
[ ] Jumbo Baked Biscuits with honey butter $40
[ ] Applewood Smoked Bacon three slices of thick cut bacon per guest $50
[ ] Scrambled Eggs three cage free scrambled eggs per guest $45

Brunch Platters

[ ] Cheese Platter three assorted cheeses, seasonal fruit, crackers & baguette $130
serves 30 guests

[ ] Vegetable Platter assorted seasonal vegetables, dill creme fraiche or ranch dressing 4 $120
serves 30 guests

[ ] Fruit Platter assorted seasonal fruit 4 $130

*All items and prices subject to change due to seasonality (+ Gluten Free | / Vegetarian | Vegan)



