CHCA N

Sl
MI';MPHIS%
S

(é&;'—&;.‘é&:

Brea.kiasti lenus



The Traditional
Chilled Fresh Juices
Seasonal Sliced Fresh Fruit and Berries
Homemade Breakfast Pastries
Sweet Cream Butter and Fruit Preserves
Freshly-Brewed Peabody Coffee

Selection of Premium Teas

20

Rise and Shine
Chilled Fresh Juices
An Assortment of Bagels

Fat-Free Philadelphia Cream Cheese
and Fruit Preserves

Seasonal Sliced Fresh Fruit and Berries

Individual Fruit Yogurts
homermade granola

Freshly-Brewed Peabody Coffee

Selection of Premium Teas

21

Buffets

The Memphian
Chilled Fresh Juices

Southern-Style Biscuits, Smoked Ham
and Sausage Gravy

Pecan Sticky Buns

Sweet Corn Fricters
lernon-hotey

Seasonal Sliced Fresh Fruit and Berries
Freshly-Brewed Peabody Coffee

Selection of Premium Teas

23

The Parisian
Chilled Fresh Juicas
Seasonal Sliced Fresh Fruit and Berries
Mushroom and Spinach Quiche Tartlettes
Croissants (Plain, Almond and Chocolate)
Dried Apricot and Almond Beignets, Sorghum
Freshly-Brewed Peabody Coffee
Selection of Premium Teas

22

Addtional selections the Breakfast Buffet

Scrambled Eggs 6

Scrambled Eggs
with monterey jack 7

Scrambled Eggs Ranchero 7
Eggs Benedict §

Cheese Blintzes §

Cheddar Cheese Grits 4

Assorted Dry Cereals
whole, skim milk, 2%, or sey milk 5

Applewood Smoked Bacon 7

Qatmeal 4 Sausage Links &
Sausage Patty &

Smoked Tavern Ham 7

G oz. Flat Iron Steak 13

ardd Strawberries and Bananas 7

Egg Vegetable Souffleé 7
Canneloni Crepes 7
Breakfast Burritos 7
Omelet Station® 74

Brioche French Toast 4

Buttermilk Pancakes 4

Individual Fruit Yogurts, Homemade Granola,
Cottage Cheese and Seasonal Berries 8

Cinnamon Rolls 4
Bagels and Cream Cheese §
Bagels and Smoked Salmon 14

Assorted Bottled Juices &

Turkey 5ausage Links 5
Turkey Sausage Patty 5
Turkey Bacon 5
Vegetable Sausage 5

Biscuits with Ham, Bacon or
Sausage G

Breakfast Potatoes
onions and bell peppers 4

* Achef i requiired at $75 per hour All prices are siibject to a 21% service charge and applicable tax.

Selriy

&0

S
&

A
-



Oue
lreshly-Squeezed Orange Juice

Country Scrambled Eggs
Jalgpeio juck cheese

e feared Braakfact Potatoes
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ottioks, crispy smoked bacon

23

Three

Frash Sezsonal Fruit Cup
Quiche

smiaked ham and cheese
Oven-Roasted Tomatoes
Potato Wedges

o
sitathered ahion:

23

Five
Orange and Mut Salad
Brioche French Toast
maple syrup
Choice of Bacon, Ham or 5ausage

24

Soven

Wafers of Cantaloupe and Honey Yogurt

Bircher Muesli
Scrambled Fggs
Turkey Baccn

Steamed Parsley Potatoes

25

Plated Menus
———

Two

Fresh Strawbarries
balsamic froney

Traditionzl [ggs Benedict
O'Brien Potatces

PEDEENs, ONIoNS

25

Four
Crange or Grape’ruit Juice
Pit Ham
country viite gravy

Scrambled Eggs

Stone-Cround Cheddzr Cheese Crits

Six
Fresh Fruit
low-fat yogurt saticz

Scrambled Fgg Reaters
Yegeranan Sausage Links
sliced Seasoned lomato

Bran Muffin

24

Eight
Crange or Grape’ruit Juice
Melor Pearl Salad
Oatmeal Créme Brulée

Croissant and Preserves

3reakfast breads and pastries, sweet cream butcer, fruit preserves, Peabody coffes, deca’ard a seectior of premium teas areindiided.

All prces are subject 1o a 21% service charge and applicable tax.
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Lunch Menus



Appetizers

Salads

I'learts of lceberg Lettuce 7
blait cheese crumbles, tomatoss, clclimbers
chofce of balamic vinaigrette, pebpercorn rakch or champagne wiaigrerts dressing

Romainc Salad &

pepbercorit dressing

Classic Caesar 8
garlic croutons

Antpasto Salad 70
Mozzarella with Beefsteak Tormatozs, Red Cnions Peste 12

Romaire with Goat Cheese, Pistzchio, Sun-Dried Tornatoes 9
garic herb vinaigretts

Rnzsted Fingerling Pararaes, String Reans, Fearl Orions, Crispy Pancetta 17
wholegrart rustere dressing

Grilled Fortobello Muzhroom with Baby Spinach 710
roasied red bell pepber vilalgrette

Mixed Field Greens 7
chcice of balsamic Whagrette, peppercom ranch or charibagne wnalgrette dress]
of g aig ngs

Soups
HOT COLD
Burternur Squash Bisque & Virhyssnise 8
Celery Root Potage 8 farragon lzaves

Cucumber Dill 9

Lobster Bizque 12 L
imoked salmon

Temate Basil 8 o
spanish Gazpacko 9
Cream of Asparzgus 9

Peach and Lemongrass 9
Wild Muzhroom 9

Tomate Consomme &
Chicken Torzilla 8 fresh marzarela

Chirken Noadle 8

Lunchecns include freshly baked ralls, Feabody coffee, deca®and a selectior of premium reas.
A catared Paaboey Lunch must induds 3 Free couse s main coursa ard a cessere. All prices sre subject £2 2 21% servics chargs snd aoplicable s
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Main Course Salads

——

Migose Salad 23
[fresh pepper-seared wna, clives, greer beans
boiled potatoes, romaine lettiice, red onich,
boiled egg and balsarmic vinalgreite
Pozched Salmon 22

romiaine lettuce, appleviood smoked bacon, asparagus
waalnues, hevb crovrons, sherry Vinaizrette

Shrimp Salad 22
vegetables and orze pasta, me-thyme dressing

Trze-Range Chicken Breast 27
soba noodles, Napa cabbage, bell pepper
ponzu-soy Ataigrette

Marinated beef Steak 22
camamelized ved ortions, beet cuals, romame hearts, spicy clanire dressing

Vegetarian Main Course
- ——

Penre Pasta 22
Jullenne of segerables, partabeila mushraoms, light cream satice

Vegelable Lasagna 22
grified zuicching, yellow sata s,
Ikalian spinach and ricotta cheese

Crilled Marinated Tofu, Vegetables 27
Vegetable Fot Pie 27

Vegetable Risotte 22

Lunchieors indude lreshly baked rolls, Pealaody collee, decal and o selection of premiun iz,
A catered Pezbody Lunch mustinclude a firss course a main courss and a desssre Al prices are subject to a 21% service dharge and apolicable tax
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Main Course
T

Blackened Catlisl 26 Smioked Chicken Ravioli 25
dirty rice, broceol florets, carvots vidhy, lemon-herb sauce siin-dried tomato cream, basil ol
Seared Salmon 28 {_hicken, shrimp and Cajun >zusage jlambalaya 25

stir fry vegerables, sweet potato purée

o stigar-ginger saice Penne Pasta with Chicken 23

marinated portobello mushrooms. red peppers, brococll Herets

BBQ Ribs 24
cole slaw, baked bean: and combread

Sautéed Red Snapper 36
green beans, roasted fingerling potatoes, olive tapenade
extra wrgin ofive ol

Asian Barbeque Glazed Salmen 28 Mesguite-Roaszed Pork Lain 25
o noles, pickleci vegetahles piped rosomary potatoss, vogetable ragout, apple cider savca
Mesquite-Searad § oz. Mew York Strip 3¢
zucchi, caramelized anion, fomate meélange
rasted patatoes, hallat au jus

Chicken Piccata 26
vegetahle tagiatelle, basmati rice, lamon caper satice

Lemon Pepper Chicken 26
basi saues, lracli cous cous, greon oviokis, carrors

asparaglis, griled roma tomatoes

Grilled 6 oz Petite Flet 37
rasted garlic mashed potatoss, asparagus, henzy-glazed
baby carrars, whole-grain mustard salice
8 oz. Blackened Sirloin 13
spinach flan, reasted garlic potatoes, cabemet sauce

lHerbed Fried Chicken Brzast 25
pan grasy mashed potatoes, green beans,
mskroomis, ragd peppers

Chicken Stuffed with Spinach and Feta 22
Inguime. vegeradles, green olve sauce

Ruasted & ve. Ribeye 33
harbed potatoes, broceol, cauliflower, carrots

red pepper Wedlcy, pebpercom salice
Desserts
————
Seasonal Fruit and Rerry Tart 7 Tennessee Bourbon Pecan Caramel Tart 7
strawberry mint sauce Vit sodee
Tric cf Homemads Scrbets 7 Rich Chocolate Timbale &
chceolare cup, mange savce raspherry collis
Crearry Banana Cheesecake on Oreo Cookie Crust 7 Strawberry Mascarpone Shortcake
hifia rolada satice orangs imint salce 7
Lermon-Line: Meringue Tart Honey-Infused Pineapple and
strawberry sauce angiale 7 Cranbearry Upside Down Cake 7
wava lme salice
Dark Chocolate Pot ¢e Créme 8 guava a
rantilly croam Decadent Flourless Chocolate Cake 7
wild berry foam

Luncheons indude freshly baked rolls, Peabocy cotfes, decaf znd a select.on of premium teas.

A careres Meabody Lunch mustinclude s firse course, 2 reain course avd a desere. Al priczs sre subject £o a 29% service charge and spplicakle ez ENE]
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Chilled I

The Vegetariau

Crilled Vegetables in a Wrap
pltmm foimatoes, pasta salad
Sorbets
with cookie gernish

25

Trio salad
Chicker Salad, Tuna Szlad, Shrimp 5alad

“ine-rivened tommatans, boled egys, pickle spears

Rozemary Qlive Bread, Ciabatta Breag
Key Lirne Pie

25

The Charculerie

Turkey Rreast, Smoked Ham, Marradsla
Salami, Sliced Roast Beef

Rosemary-Olive Bread, Ciabatta Bread
Swiss, American Chaese
Perme Pasta Selad, Fickle Spears

Raspberry Cheesecake

27

lated Luncheons

The Sealarer
Chilled Foached Filet of falmon
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Lhocolate lart
aprizat compots

o

33

The Italian

Sliced Grilled Breas: of Chicken

giocchi salad and pancetia
puripkin seed dressing
White Chocolate Napcleon
raspberry saucs, frosh berries

7

The Executive
Chilled Roast Bezf Tendzrloin
whole-grain musiard s

Marinated Chicken Braast
Ct(ﬂ}‘sﬂt(fﬂ

Jumbo Shrimp
cockta salice

Cous Cous Salad

Rum Baha
berrizs, fresh cream, vanilla saucs

4i

Lunchecns include freshly baked rclls, Peabody cottee, decar and aselectior of premum t2as.

Ml prices are subject to 2 21% sarvice chafge andapplicazle tax.
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