
TETHEROW

CHRISTMAS SALAD WREATH

mixed greens, frisée, candied walnuts, strawberries, blueberries, 

blackberries, goat cheese, cranberry vinaigrette

FRUIT & CHEESE BOARD

assortment of compotes

SWEET AND SAVORY QUICHE & FRITTATAS

cranberry and rosemary jam, chocolate and grand marnier cream, 

spinach-mushroom and cheese, apple-arugula and brie

MINI PANCAKES

chocolate chips, berries, bananas, caramel sauce, 

chocolate sauce, whipped cream

SCRAMBLED EGGS

MAPLE BACON & PORK SAUSAGE PATTIES

GINGERBREAD AND EGGNOG VANILLA-CARDAMOM BREAD PUDDING

whipped cream

BEEF TENDERLOIN

horseradish crème fraîche, bordelaise 

GARLIC & HERB POTATO HASH

ROASTED WINTER ROOT VEGETABLES

BRUSSELS SPROUTS

maple cider gastrique, cherry tomatoes, 

brown sugar, marcona almonds

POACHED HONEY CRISP APPLES

honey, cranberries, tri-color beets, goat cheese, gluten-free granola

ASSORTED DESSERTS

truffles, mini cheesecakes, tarts, huckleberry bear claws, 

apple pinwheels with caramel, holiday pies

SANTA
B R U N C H  W I T H

Sunday, December 14

 Seatings from 9AM to 1PM

Tetherow | Pavilion

$85 per person, $45 for children ages 5-14

Complimentary for children 4 and under

Members receive a 15% discount


