
farewell brunch buffet

cold entrées
Display of Seasonal Fruit and Berries served with Poppyseed Dip

* * *
Smoked Atlantic Salmon with Mini Bagels and Cream  Cheese

Domestic and Imported Cheese Display with Grapes
Grilled Vegetable Platter with Pesto Vinaigrette

* * *
Assorted Breakfast Cereals with Milk, 2% Milk and Skim Milk

hot entrées
*Omelets Cooked to Order with a Variety of Filllings

Fluffy Scrambled Eggs
Crisp Bacon Strips and Grilled Sausage Patties

*Chef-Carved Bone-in Ham served with Red Eye Gravy
Roasted Pork Loin with an Apple Compote

Grilled Chicken Breast with Olives, Artichokes, Sun-Dried Tomatoes and Basil
Baked Grouper with Crab and Shrimp Stuffing

Seasonal Vegetables
Red-Skin Lyonnaise Potatoes

fresh bakery selection
Mini Muffins, English Muffins, Pecan Rolls and Assorted Danish

Served with Fruit Preserves, Marmalade and Sweet Butter

* * *
Key Lime Pie, New York Style Cheesecake, and Pecan Pie with Cinnamon Cream,

Mini Desserts and Pastries

Freshly Squeezed Florida Orange Juice

Freshly Brewed Coffee and Decaffeinated Coffee

$35.00 per guest

beverage options
Mimosas

$5.00 per glass
Bloody Marys
$6.00 per glass

White Wines
$7.00 per glass

Soft Drinks
$3.00 each

*Chef Fees where applicable at
$75.00 plus tax per chef

All food and beverage functions are subject
to a 22% service charge and 7% state tax.

Subject to change

Looking for the perfect ending to a perfect weekend? There is no better way to say farewell to family and friends than with 
a Farewell Brunch at the Hilton Sandestin Beach. Enjoy the company of your loved ones as you get a chance to say once 
again, “Thank you for joining us in our celebration.”
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