
3’s Shower Brunch Buffet packages are designed to make your planning easier, and include the following:

The Amber Room Shower Brunch Buffet is an elegant presentation of 
traditional and specialty dishes, and includes the following

DESSERTS - SELECT 1

ADD A BREAKFAST STATION (MINIMUM 25 GUESTS - ADD 10 pp)

AMBER ROOM SHOWER BRUNCH PACKAGES

ASSORTMENT OF COOKIES AND BROWNIES

CUPCAKE TOWER  (3 per cupcake) 

CUSTOM SHOWER CAKE  minimum of 30 guests (add 10pp)

PASTRY CHEF’S ASSORTMENT OF HOUSE MADE PASTRIES & 
DESSERTS (add 6pp)

CAPRESE AVOCADO GARDEN TOAST STATION

SWEET STATION  french toast, buttermilk pancakes or belgian 
waffles with chocolate chips, fresh berries, sliced bananas, whipped 
cream & sprinkles

BAGEL & LOX STATION  capers, lettuce, tomato, red onion, 
chopped egg, cream cheese  

VANILLA YOGURT PARFAIT STATION  berry compote & granola

ASSORTED JUICES 
FRESHLY BAKED MUFFINS & DANISHES 

SEASONAL FRESH FRUIT 
HOME FRIES 

GARDEN SALAD 
CAESAR SALAD

BREAKFAST ENTRÉES - SELECT 1

SCRAMBLED EGGS  

FARMERS SCRAMBLED EGGS   
spinach, mushrooms & havarti cheese

FRENCH TOAST  with berry compote

BUTTERMILK PANCAKES

TRADITIONAL EGGS BENEDICT

MARYLAND CRAB CAKE BENEDICT  (add 8pp)

BREAKFAST SIDES - SELECT 1  
BACON

SHORT RIB HASH   
(add 2pp)

SAUSAGE

PLANT-BASED SAUSAGE 
(add 2pp)

PACKAGE 1  
$41/pp
n	 Buffet brunch listed 

below

PACKAGE 2  
$49/pp
n	 Buffet brunch listed below
n	 Bellinis, mimosas, or 

champagne upon arrival 

PACKAGE 3  	               
$59/pp
n	 Buffet brunch listed below
n	 Bellinis, mimosas, or 

champagne upon arrival
n	 Breakfast station

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness,  
especially if you have certain medical conditions. 

Prices do not include gratuity, 5% administrative fee, 7% state and local tax, and $4/pp event setup, breakdown and cleaning fee. 11082023

* Gluten free, vegetarian & vegan options can be made available upon request

LUNCH ENTRÉES - SELECT 2

PASTA PRIMAVERA  mixed seasonal vegetables, penne pasta, 
choice of sauce: garlic & oil, house made marinara, pecorino 
romano cheese sauce

SEASONAL VEGETABLE RISOTTO 

RIGATONI BOLOGNESE  braised veal, beef & pork, 
mushrooms, cream, house made marinara

BAKED ZITI  with italian sausage & meatballs

CHICKEN PICATTA  artichokes, sundried tomatoes, lemon 
white wine caper sauce (substitute veal add 5pp)

CHICKEN PARMESAN  lightly breaded cutlets, mozzarella, 
marinara sauce (substitute veal add 5pp)

MISO SAKE GLAZED SALMON  seared fresh atlantic salmon, 
carrots, baby bock choy (add 4pp)

add a 2nd entrée for 8pp


