
Brunch Cocktails

Bubbles
Mimosa $8/$10
Bellini $8/$10

mango, guava, peach

CI Signature Bloody Mary $10/$12
choice of regular or spicy vodka 

house made bloody mix

CI Espresso Martini $14
vanilla vodka, baileys, kahlua

Breakfast 
Margarita $12
blanco tequila, 

orange marmalade,
 agave, fresh lime & OJSeasonal Spritz

Dogfish sea quench, 
Aperol, fresh lemon

Cranberry- Apple Spritz $12

Sour Spaghett   $8

Morning Mules      Kicking Mule $10/$14
jalapeno infused vodka, fresh orange &

lime, ginger beer

Grapefruit $10/$14
grapefruit infused vodka,

 fresh grapefruit & lime, ginger beer

  CI Brunch Buffet
$37 per adult ~ $18  per child ( ages 4-12) 

BRUNCH FEATURES
WAFFLES, CI SIGNATURE FRENCH TOAST, SCRAMBLED EGGS, 

THICK CUT BACON, COUNTRY SAUSAGE, BREAKFAST POTATOES
BUILD YOUR OWN OMELET STATION

BAGEL STATION WITH SMOKED SALMON & ASSORTED TOPPINGS
FRESH FRUIT SALAD, YOGURT & GRANOLA, ASSORTED PASTRIES & DESSERTS

LUNCH FEATURES
SEASONAL SALAD, SEASONAL SOUP, ROASTED VEGETABLE PLATTER, 

BBQ BRISKET, MAC & CHEESE, 
PAN ROASTED SALMON, MAPLE SESAME “MALL” CHICKEN, 

RAW BAR WITH SHRIMP, SEARED TUNA, OYSTERS, CRAB CLAWS 
CARVING STATION: PRIME RIB & HONEY BAKED HAM, ROASTED TURKEY

Consuming raw or under cooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness. 

We allot 2 hours for guests to enjoy the buffet. Drinks & Gratuity not included in pricing.
 If you don't want to wait at the action station or didn't get something you were craving, your server can bring it to the table for you.  

Please let us know if you have any severe food allergies and we will do our best to accommodate. 

B E V E R A G E S
L a  C o l o m b e  C o f f e e  3              I c e d  T e a  3                 P a n n a  ( S t i l l )  1 L    7
S p e c i a l t y  H o t  T e a  3               F o u n t a i n  S o d a s  3         P e l l e g r i n o     1 L     7
C r a n b e r r y  o r  A p p l e  J u i c e  3      F r e s h  O r a n g e  J u i c e  4    C r a f t  R o o t  B e e r    5
E s p r e s s o  4                           L a t t e  o r  C a p p u c c i n o  5   S h i r l e y  T e m p l e     4

Maple Bourbon
 Old Fashioned  $14

Whistlepig Bourbon & syrup, bitters &
mini-waffle garnish

Spicy Bloody Maria $10/$12
CI bloody mix & jalapeño infused tequila

Spiked Tomato Juices 

Zero Proof Cocktails 
Golden Manmosa  $8
Athletic golden ale & fresh OJ

Zesty Grapefruit Cooler $10
tajin rim, fresh grapefruit juice,  

thyme simple, club soda

cranberry vodka, Nonino Apertif, 
apple cider, prosecco & ginger beer

Buzzkill Mimosa  $12
non-alcoholic blanc de blanc

& fresh squeezed OJ


