
Brunch Buffet Menu

When dining at Jazzboline, you are supporting our locally sourced purveyors including Flat #12 Mushrooms, 
Plato Dale Farms, and From This Valley Farm.  

Gratuity of 18% will be added to parties of 6 or larger.
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

$2995  
Priced per person. Children ages 4 - 8 half price, ages 3 and under free.

DESSERTS
Assorted Mini Cheesecakes, Cannoli, Tiramisu

SALADS & SOUP
Caesar  |  Seasonal Spring Salad with Strawberry Vinaigrette   |  Chicken Corn Chowder

HOT SELECTIONS 
Farm Fresh Scrambled Eggs  |  Home Fries  |  Applewood Smoked Bacon

Breakfast Sausage  |  Beef Burgundy  |  Chicken Piccata

ACCOMPANIMENTS
 Shrimp Cocktail  |  Rice Pilaf  |  Seasonal Vegetables  |  Mac & Cheese

CONTINENTAL SELECTIONS
Medley of Breakfast Breads  |  Seasonal Melon & Berries 

Cured Meats & Cheeses  |  Assorted Dried Fruit, Candied Nuts, Crackers

Coffee, Tea, and Soft Drinks Included


