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BRUNCH BUFFET

MUST BE A PARTY OF 30+ TO SELECT THE BRUNCH BUFFET

Brunch Buffet to include the Guests choice of Soda, Tea or Coffee
(Bottled Water, Specialty Non-Alcoholic Beverages, Specialty Coffee, Juice or Milk are not included)

BUFFET TO INCLUDE...
%k %k %k
Caesar Salad
Fresh Fruit Platter
k%
Scrambled Eggs
Crab Cake Bennies
Baked Salmon
Bacon & Sausage
%k %k k

Breakfast Potatoes & Steamed Broccoli
%k %k %k
Your choice of:
Bread Pudding - OR - Strawberry Shortcake (Seasonal)

%k %k k

$24.00 per person

Want more??? Add...
OMELET STATION
(Build your Own!!)
Cheddar Cheese, Swiss Cheese, Mushrooms, Bay Shrimp, Green Onion, Caramelized
Onion, Red Bell Pepper and Diced Ham
Add $3.00 per person

Want even more?!?!? Add...

Assorted Sushi OR Smoked Salmon Prime Rib
Peel & Eat Shrimp with the Fixings Carving Station
Add $4.00 per person Add $7.50 per person Add $7.50 per person

The Possibilities are endless! If we did not offer something for that “Special Occasion” please ask your
Gladstone’s Representative for that special item.
All parties are subject to 20% Gratuity and a 9.75% Sales Tax
Pricing and Availability are subject to change
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Gladstone’s Lunch Buffet Menu

Buffet to include Hot Sourdough Bread & Creamy Butter
Gilroy Garlic Mashers and Freshly Steamed Broccoli

TO START (Please select one of the following:)

Caesar Salad with our Homemade Caesar Dressing
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Spring Mix Greens with Raspberry Vinaigrette
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Green Salad with Ranch Dressing

ENTREE (Please select three of the following:)

Baked Atlantic Salmon

With a Chardonnay & Fresh Dill Butter Sauce

k%

Baked Chicken Breast

With a Lemon Butter Caper Sauce
* %k %k

Sautéed Sole
With Parsley Butter

%%k %k

Sliced Roasted Top Round of Beef

With Au Jus

%%k %k

Vegetarian Pasta Primavera

Penne Pasta tossed with Fresh Garden Vegetables, Olive Oil & Garlic

DESSERT
Assorted Sweet Bites

$23.95 per Person
All Buffets are subject to a 20% Service Charge & 9.75% Sales Tax
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Gladstone’s Dinner Buffet Menu

Buffet to include Hot Sourdough Bread & Creamy Butter
Gilroy Garlic Mashers & Freshly Steamed Broccoli

TO START (Please select two of the following:)

Caesar Salad with our Homemade Caesar Dressing
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Spring Mix Greens with Raspberry Vinaigrette

%%k %k

Green Salad with Ranch Dressing

ENTREE (Please Select three of the Following:)

Jamaican Jerk Salmon

Served with a Mango-Papaya Salsa
* kK

Chicken Picatta

With a Lemon Caper Sauce
* kK

Sliced Roasted Top Round of Beef

With Au Jus

ok k

Lobster, Shrimp & Crab Pasta

Savory Chunks of Lobster, Shrimp & Crab all tossed with Penne Pasta and our Lobster Cream Sauce
%k k

Baked Atlantic Salmon

With a Chardonnay & Fresh Dill Butter Sauce

DESSERT
Assorted Sweet Bites

$39.95 per Person
All Buffets are subject to a 20% Service Charge & 9.75% Sales Tax





