
Includes Coffee, Tea, Assorted Juices and a Complimentary Mimosa served at Noon  
 

Freshly Baked Bagels, House-Made Pastries and Assorted Breakfast Breads 
 Fruits of the Fields and Orchards Garnished with Seasonal Berries 

 
 
 

Traditional Poached Eggs Benedict 
Fluffy Scrambled Eggs with Fine Herbs  

Belgian Malted Waffles with Freshly Whipped Cream and Strawberries 
Brioche French Toast Soufflé  
Seasoned Breakfast Potatoes 

Baked Daily Quiche and Ground Corned Beef Hash and  
Country Smoked Slab Bacon and Country Sausage 

Maple Smoked Salmon and Orange Spiced Shrimp Cocktail 
 
 
 

 “New Jersey’s Optimal Crostini Station” 
Serving Such Seasonal Items as… 

A Display of Local Farm with Imported and Domestic Cheeses, Sliced Fresh Jersey Heirloom 
Tomatoes with Garden Basil, Oven Dried Tomatoes with 

Grilled Artichokes, Roasted Asparagus with Fresh Ginger, Fire Roasted Tri-Colored Peppers and 
Balsamic Eggplant, Grilled Local Vegetables with Extra Virgin Olive Oil and Cracked Black 

Pepper, Sweet Jersey Corn Salad with Crumbled Feta, Crisp Garden State Vegetables with Two 
Hand-Blended Dips 

 
 
 

Made to Order Omelets  
 
 
 

Carving Station of Roasted Meats, Poultry and Fish  
 
 
 

Scrumptious Entrees Such as… 
Seafood Cioppino, Shrimp & Sausage Gumbo, Veal Blanquette 

 
 

Decadent Desserts Such as… 
Truffle Torte, Chocolate Blackout Cake, Warm Apple Strudel 

New York Cheese Cake, Ginger Carrot Cake and Hazelnut Mousse 
 

 

 

The Grain House Restaurant at the Olde Mill Inn 
Sunday Brunch Buffet 10:00 am to 2:00 pm 

Reservations Suggested 
 908.221.1150 

 

$27* Adults, $12* Children ages 4 to 12  
3 and under complimentary 

*Does not Include NJ Sales Tax or Gratuity 
 

In the heart of Somerset Hills 
www.OldeMillInn.com

 

225 Route 202 
(Morristown Road) 

I-287, Exit 30B 
 Basking Ridge NJ 

http://www.oldemillinn.com/

