
Please silence cell phones and limit use to the Lobby and Front Porch 
Parties of 7 or more: 1 check please, a 20% Gratuity will be included in your final total 

*Consumer Advisory: Consuming raw or undercooked meats, poultry, seafood, or shellfish may increase your risk of                                               
food borne illness, especially if you have certain medical conditions.  All food is cooked to order.                                                                                                                 

** Please alert your server of any food allergies or dietary restrictions 

The Whitney Easter Brunch Menu 
 Enjoy a complete three course Brunch 

Enjoy a First Course, Entree, and a Dessert  

Brunch includes a Mimosa or fresh squeezed orange juice along with fresh brewed Kona coffee or tea  

Additional Mimosas: $6 each, or Decanter (approx. 10): $39 
 

First Course 
Appetizer Trio 

Cocktail shrimp with traditional sauce, seared beef tenderloin crostini, strawberry in double cream 
 

 

Entrees 
(choice of)

All entrees served with a basket of fresh scones and double cream 
 

Gulf Coast Shrimp Scramble  
Farm fresh eggs, scrambled with gulf shrimp,  

cream cheese and chives, chicken apple sausage,  
breakfast potato casserole 

 

Brick Chicken                                                                   
Garlic & Herb Crusted Half Chicken,  

De-boned and Pressed, served with Honey Glazed Carrots 

and Whipped Potatoes 
 

Tenderloin Tip & Potato Hash 
With gently poached eggs and horseradish Hollandaise 

 

Lemon-Poppyseed French Toast 
Blueberry Maple syrup, double cream,  

served with Applewood bacon 
 

Stuffed “Cabbage Roll”   

Wilted Swiss chard, wrapped around roasted winter 
vegetables and saffron risotto, tomato consommé 

 

Seared Salmon Benedict 
Over wilted spinach, sun-dried cherry hollandaise, 

served with breakfast potato casserole 
 

Maple Glazed Pork Belly & Eggs* 
Seared rare and sliced, gently poached eggs, 

tomato Florentine, and breakfast potatoes 

 

 

 

 
 

$59.95/person 

Children’s Menu  
– 10 & under - $29.95  

Includes Juice, Milk, or Soda

 

First Course: 
Fruit Cup  

 

 
 
 

Second Course: 
Breakfast Platter 

Scrambled Eggs, Bacon,  
Breakfast Potatoes 

Or 

Lunch Platter 
Chicken Fingers with Mac & Cheese 

 

Third Course: 
Chocolate “Pudding” cup 

 
 

 

“Just Desserts”  
(choice of) 

Classic Carrot Cake  
White Chocolate Strawberry Torte 

Duo of Miniature Desserts 

 
 

 


