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MENU

First Course

Soup du Jour
Chef's selection, prepared fresh

Station

Slow Roasted Inside Round of Beef

Accompanied by house-prepared horseradish sauce and a rich beef jus

Entree

Pan-Seared Halibut
Lemon-cucumber beurre Blanc, parslied roasted cocktail onions, fresh lemon zest

Grilled Chicken Breast
Julienned squash, carrot and zucchini, sun-dried tomato velouté

Braised Short Ribs
Roasted wild mushrooms, roasted red peppers, short rib pan sauce

Accompaniments & Sides

French Toast Bake

Rissole Potatoes

Scrambled Eggs

Danish, Muffins, Croissants & Bagels
Peel-and-Eat Shrimp

Display Selections

Chef's Meat Tray

Artisan Cheese Tray

Mini Bars & Brownies
Seasonal Vegetable Tray
Assorted Cakes, Tortes & Pies

Adults: $49.95
Children (Ages 4-12): $24.95
Children O to 3: Complimentary

Baby Carrots & Haricots \Verts
Eggs Benedict =
Dinner Rolls & Whipped Butter
House made Lox with condiments.

Salad Station- -

House Salad
Caesar Salad
Pasta Salad

Make Your Reservation
Sunday, May 10" | 10:00AM - 2:00PM
www.ucstp.com| (651) 222-1751



