
BREAKFAST BAR

Omelets Made to Order • Bacon & sausage • French toast •
Fried Potatoes • Frittata made with Grilled Asparagus, Onions, Spinach, 

Roasted Tomatoes, and Fresh Oregano

APPETIZERS

Prosciutto Wrapped Poached Pears • Grilled Shrimp & Soba
Noodle Salad Martini • Butternut Squash & Sweet Potato Bisque

Caesar Salad • Tomato Mozzarella • Smoked Salmon • Sushi • Seared Tuna 
• Imported & Domestic Cheeses

ENTRÉES

Herb Roasted Vermont Turkey • Pan Gravy • Bistro Slow Roasted Prime Rib 
• Rosemary & Dijon Crusted Rack of Lamb • Maine Lobster Newburg • Crab 

Stuffed Yellow Tail Roulade & White Truffle Porcini Butter • Bing Cherry & 
Pecan Stuffing • Yukon Gold & Chive Duchess Potatoes • Baby Green

Beans & Almond Garlic Butter

DESSERTS

Pumpkin Crème Brûlée • Vanilla Panna Cotta with Apple Cider Gelee • 
Cookie Pops • Apple Cinnamon Cake • Key Lime Squares • Chocolate
Chip Cannoli • Assorted Holiday Truffles • Belgian Chocolate Dipped 

Strawberries • Chocolate Lava Cake

Includes: Unlimited Mimosas, Coffee, Juice, Sofa, Tea, Etc.

Bistro 245 Thanksgiving Brunch
Thursday November 22, 2018 | 11am - 3pm | $48 Adults • $19.95 Children under 12

For Reservations please call 305.292.4320 | 18% gratuity added to parties of 6 or more.


