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Music Hall & Bistro

Norfolk, CT
presented by @ Webster
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Chef Made Eggs and Omelets

House-Made Pastrami Hash
Yukon Potatoes, Scallions

Goat Cheese and Spinach Frittata
Grilled Chicken Sausage and Maple Bacon
Assorted Pastries and Fresh Fruit
Pecan Praline Sticky Buns ‘-

Herb Encrusted Beef Roast
Horseradish Roasted Garlic Demi

Shrimp Tortellini Alfredo
Tri Colored Tortellini, Peas, Creamy Parmesan Cheese Sauce

Israeli Cous Cous Salad
Bell Pepper, Cucumber, Red Onion, Lemon Honey Vinaigrette, Fresh Dill

Mixed Green Garden Salad h

White Balsamic Vinaigrette

Roasted Fingerling Potatoes
Grana Podana Cheese, Garlic Herb Butter

Grilled Asparagus
Dill Hollandaise

Rose Scented French Macaroons
Lemon Buttercream

Belgian Dark Chocolate Mousse Cups
Fresh Strawberries -

Omar Coffee Bar
Executive Chef - Lisa M. Ludwig
The consumption of raw and
undercooked meats, fish & eggs may
increase your risk of food-borne illness.

F Menu subject to change

‘ | 10:30 am to 3 pm Brunch Buffet ¢ $295 Adults * $127" Children * No additional menu offered

Infinity Bistro Norfolk * Rte. 44
For Reservations call 860-542-553 or InfinityHall.com



