e N CThe 914-771-7661 THE OLDE STONE MILL
Y Olde 38.00 BRUNCH PACKAGE
DAL o > FWN: 20.00 CHILDREN'S MENU, FRUIT CUP, PASTA
4 t)to ne a : Il._ll_ & FRENCH TOAST OR SCRAMBLED EGGS

A COMPLIMENTARY REFRESHMENT FOR EACH GUEST
BELLINI ~- MIMOSA ~- CHRYSANTHEMUM ~ ORANGE OR TOMATO JUICE

SEASONAL FRUIT CUP

ORECCHIETTE PRIMAVERA “OR” POMODORO

ENTREE: SELECT FOUR

TRADITIONAL REUBEN ON RYFE
SLICED CORN BEEF, SAUERKRAUT, SWISS CHEESE & RUSSIAN DRESSING

NEW ENGLAND LOBSTER ROLL
LOBSTER & AVOCADO SALAD WITH SEASONED MAYO ON A BRIOCHE BUN

SEARED SALMON SALAD
SERVED OVER BABY SPINAGCH SALAD, TOASTED WALNUTS DRIZZI ED WITH A SHALLOT VINAIGRETTE

SLICED STEAK & CHOPPED ROMAINE SALAD
BACON, E GG, AVOCADO & TOMATO WITH BLEU CHEESE DRESSING

SAILMON SCRAMBLED EGGS BENEDICT
TOASTED ENGLISH MUFFIN TOPPED WITH HOLILANDAISE SAUCE & CHIVES

APPLE STUFFED FRENCH TOAST
APPLEWOOD BACON & WARM MAPLE SYRUP

STEAK & EGGS
60z STEAK TOPPED WITH SCRAMBLED EGGS

TUNA NICOISE SALAD
MIXED GREENS, OLIVES, EGGS, POTATOES, TOMATOES, MUSTARD VINAIGRETTE

SURF & TURF SALAD
GRILLED BEEF TIPS, GULF SHRIMF, MIXED GREENS & BALSAMIC VINAIGRETTE

THE OLDE STONE MILL OPEN STEAK SANDWICH
MELTED BRIE CHEESE, HORSERADISH SAUCE ON TUSCAN BREAD

GRILLED CHICKEN & CAESAR SALAD
ROMAINE LETTUCE & CROUTONS WITH OUR CAESAR DRESSING

DESSERT: HOUSE CAKE
(SorrY WE CANNOT SUPPLY SPECIAL CAKES, YOU ARE WELCOME TO BRING YOUR OWN CAKE)

COFFEE, ESPRESSO, TEA & SODA

UNLIMITED SANGRIA $5.00 ADDITIONAL PER PERSON

$38.00 PErR PERSON NOT INCLUDING TAX & GRATUITY
MAIN DINING ROOM AVAILABLE FOR PRIVATE PARTY MINIMUM 60 PEOPLE ~ (GUARANTEED)
LESs THAN 60 WILL SHARE THE ROOM » SATURDAY & SUNDAYS FROM | .00 A.M. TO 3.00 P.M.
GARDEN ROOM AVAILABLE UP TO 30 PEOPLE 1 I1.O0OA.MTO 11.00 PM
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