
SIDES

 

CHOICE OF ENTRÉE

BUFFET

  

Pork Breakfast Sausage

Chicken Sausage

Bacon

Breakfast Potatoes

Bagels

French Fries & 
Roasted Garlic Aïoli

Asparagus, 
Preserved Lemon & Goat Cheese

ANTIPASTI 
Breakfast Pastries
Mini Fruit Parfaits

Charcuterie
Cheeses
Breads

Smoked Salmon & Accoutrements
Marinated Vegetables

Mini Dessert Table

HANGER
10oz

WAGYU BEEF CHEEK HASH
Sunny Side Up Eggs, Vegetables, Charred Scallion Salsa Verde*

PANCAKES
Fresh Fruit Compote, Maple Syrup

FRENCH TOAST
Gianduja Whipped Cream

BREAKFAST PLATE
Two Eggs Any Style, Breakfast Potatoes

• Choice of Bacon, Pork Sausage or Chicken Sausage
• Choice of Toast or Fruit

EGGS BENEDICT
English Muffin, Canadian Bacon, Poached Egg, 

Hollandaise Sauce, Breakfast Potatoes

PASTA AL POMODORO
Chef’s Signature Sauce

THE AMERICANO BURGER
8oz Wagyu, Truffle Aïoli, Lettuce, Tomato, Onion, 

Fontina on Brioche Bun*
• Add Egg - 7 Supplement

MEATBALL HERO
Pomodoro, Basil, Stracciatella

CAESAR
Gem Lettuce, Colatura Dressing, Parmigiano, Garlic Crumble

THE AMERICANO WEDGE
Baby Iceberg Lettuce, Marinated Tomatoes, 

Crispy Lardons, Buttermilk Blue Cheese Dressing

SALAD ADDITIONS
• Chicken Breast - 14  • Grilled Shrimp - 18  • Salmon - 20* 

Please be advised, we can only accommodate up to four payments per party. 
Parties of six or more will be subject to an automatic 20% gratuity. 

EASTER
BRUNCH with LIVE JAZZ

SUNDAY, MARCH 31ST

11:30am - 2:30pm
Adults $75++  •  Children $30++

Includes Buffet Action Stations to start, 
followed by Choice of Entrée and Sides.

EGG ACTION STATION
Omelettes

Made to Order Eggs

PARMESAN WHEEL
ACTION STATION
Fettuccine al Burro 

with truffles

Build Your Own Steak with 2 Eggs Any Style and
• Hollandaise • Truffle Jus • Steak Sauce • Parmesan Popovers 

BY CHEF SCOTT CONANT

 

COCKTAILS
DRUNKEN WIFEY

Milagro Tequila, House-Made 
Limoncello, Elderflower, 

Italian Herbs - 18   

I LOVE YA’ AMARO
Cocchi Americano Rosa, A.G. Perino 

Vermouth, Montenegro Amaro, 
Pineapple Amaro, Ginger Beer - 18

VERSACE ON THE FLOOR
Serrano Fresno Chili Infused Vodka, 
Coconut White Balsamic, Mesquite 
Honey, Basil-Olive Oil Foam - 20*   

PRETTY IN PINK
Grapefuit Gin, Raspberry, 

Citrus - 18

PEAS & THANK YOU
Melon-Infused Vodka, Cucumber 

Acqua Fresca, Snap Pea Tincture - 19    

ALL GUCCI
Montenegro Amaro, Elijah Craig 
Rye Whiskey, Chai Tea, Honey 

Bitters, Vino Rosso - 18

SPARKLING, Piper, Sonoma County, 
California, NV - 14 

PROSECCO, Lovo, Veneto, Italy, 2021 - 15 

ROSÉ LAMBRUSCO, Cavicchioli, Modena, 
Italy, NV - 15

FRANCIACORTA, Ca' del Bosco, Cuvee 
Prestige Edizione, Lombardy, Italy, NV - 24

CHAMPAGNE, Billecart-Salmon, 1818, 
Mareuil-sur-Aÿ, France, NV - 25

ROSÉ, Fattoria Sardi, Tuscany, Italy,  
2022 - 15

PINOT GRIGIO, Kettmeir, Trentino-Alto 
Adige, Italy, 2022 - 15

VERNACCIA, Le Calcinaie, Vernaccia di San 
Gimignano, Tuscany, Italy, 2022 - 15

BIANCO, Cantine San Marzano Salento Edda, 
Puglia, Italy, 2022  - 16

SAUVIGNON BLANC, Villa Chiopris, Venezia 
Giulia, Italy, 2022 - 16

CHARDONNAY, Wente Vineyards, Riva 
Ranch, Arroyo Seco, California, 2022 - 18

CORVINA BLEND, Masi Agricola Valpolicella 
Classico Bonacosta, Veneto, Italy, 2021 - 16

CHIANTI, Lanciola, Chianti Colli Fiorentini, 
Tuscany, Italy, 2020 - 17

MALBEC, Browne Family Vineyard, Columbia 
Valley, Washington, 2020 - 17

NEBBIOLO, Demarie Langhe, Piemonte, 
Italy, 2021 - 17

PINOT NOIR, EZYTGR, Willamette Valley, 
Oregon, 2022 - 17

SUPER TUSCAN, Tenuta dei Sette Cieli 
Yantra, Tuscany, Italy, 2021 - 17

CABERNET SAUVIGNON, Justin Vineyards, 
Paso Robles, California, 2019 - 18

CABERNET SAUVIGNON, Weatherford, Napa 
Valley, California, 2022 - 19

CABERNET BLEND, Cain Cuvée NV13, Napa 
Valley, California, NV - 20

SOMMELIER’S PICKS
BY THE GLASS

PRIME NEW YORK
14oz - 20 Supplement

HOLIDAY
ACTIVITIES

GUESTS ARE WELCOME TO: 

• Easter Egg Hunt

• Cookie Decorating

• Face Painting

• Balloon Animals  

all held in Windsor Garden at 
InterContinental Buckhead 

from 12:00 to 2:30pm.

SEAFOOD
TOWER
Shrimp, Oysters,

 Daily Market Selection*
Medio - 85 Supplement

*These items may be served undercooked. 
Consuming raw or undercooked meats,

poultry, seafood, shellfish or eggs 
may increase your risk of foodborne illness.

SPECIALTY
LIBATIONS

HANGING WITH MY PEEPS
Tito’s Vodka, Vanilla,

Toasted Marshmallow Syrup, 
Strawberry, Cream - 17

VIOLET DIAMOND
Gin Lane 1751 Violet Gin, Peach 

Simple Syrup, Lemon Juice, Egg White,
Ca’ del Bosco Franciacorta - 19

BLOODY MARY CART
Diane’s Bloody Mary Mix
with Assorted Toppings

Presented Tableside - 18 

BELLINI & MIMOSA CART
Prosecco - 16

+Fresh Squeezed Orange Juice
+Assorted Purées


