Brunch Menu

Upon Guest Arrival

Half-Hour Beverage Station - Coffee, Tea, Decaffeinated Coffee and Tea
Juice Served Buffet Style: Tomato, Orange and Grapefruit

Basket of Danish, Muffins, Croissants and Pastries
with Assorted Jellies and Butter on each table.

Served Buffet Style

Chef’s Omelettes made to order consisting of the following:
Diced Ham, Bacon, Peppers, Onions, Mushrooms,
Tomatoes, Spinach, Assorted Vegetables
and Shredded Cheese

Egg Beaters and Whole Eggs Available
Two Omelette Chefs at $50.00 each
Smoked Salmon Lox, White Fish Salad with
Assorted Bagels, Cream Cheese, Lettuce, Tomato,

Cucumbers, Onions and Capers

Fluffy Scrambled Eggs
Lyonnaise Potatoes

Choice of Two

Challah French Toast or Belgium Waffles
Kugel or Cheese Blintzes with Sour Cream and Fruit Topping

Dessert

French Vanilla Ice Cream or Sorbet with Fresh Berries

Please Contact a Banquet Sales Manager for Pricing
Soring Mill Manor
171 Jacksonville Road, Ivyland PA 18974
Telephone: 215-675-6000  Fax: 215-675-0688




