
Post Wedding Brunch

T H E  W A R W I C K
Orange, Grapefruit & V8 Juices

Seasonal Fresh Fruit & Berry Platter with Yogurt Dipping Sauce
Norwegian Smoked Salmon with Chopped Eggs, Capers, Lemon & Minced Red Onion

Classic Eggs Benedict with Hollandaise
Texas Style French Toast finished with warm Vermont Maple Syrup

Cheese Blintzes with Wild Berry Fruit Compote
j

Crisp Applewood Bacon, Country Sausage Links
Or

Granola Bar;
featuring Fruit Yogurt, Banana Chips, Pumpkin Seeds, Dried Cherries,

Golden & Dark Raisins, Honey & Chilled Milk
j

Red Jacket Potato Wedges with Sautéed Peppers and Onions
Fresh Baked Muffins, Danish, Croissants & New York Style Bagels

Accompanied with Whipped Butter, Preserves & Flavored Cream Cheeses

j
Starbucks Coffee, Brewed Decaffeinated & Tazo Tea

j
$28.00 per guest

All catered events are subject to 20% service charge, 7% sales and if applicable 10% liquor tax.

Add $50.00 for groups under 25

j

Radisson Plaza-Warwick Hotel Philadelphia
1701 Locust Street, Philadelphia, PA 19103

Tel 215.735.6000      Fax 215.789.6120
www.radisson.com/philadelphiapa



Post Wedding Brunch

B R U N C H  O N  L O C U S T
Orange, Grapefruit & V8 Juices

Seasonal Fresh Fruit & Berry Platter with Yogurt Dipping Sauce
N.Y. Style Bagels, Sliced Breakfast Breads, Caramel Pecan Sticky Buns

Whipped Butter, Country Preserves and Flavored Cream Cheeses
j

Eggs Any Style and Omelets Made to Order Station
Marinated Baby Artichokes, Tomato and Cucumber Salad with Fresh Basil

Classic Caesar Salad with Croutons de Provence & Reggiano Parmesan
Mushroom and Leek Salad with Honey Tarragon Dressing

Poached Salmon with Lemon Caper Emulsion 
Served chilled or warm

Sliced Breast of Chicken Stuffed with Spinach-Truffle Mousse
Finished with a Shitake Mushroom and Port Wine Reduction

j
White Truffle and Swiss Cheese Yukon Gold Potato Dauphinois

Baked Seasonal Vegetables with Garlic Butter, Herbs & Bread Crumb Topping
Assorted Chef ’s Pastries

j
Starbucks Coffee, Brewed Decaffeinated & Tazo Tea

j
$38.00 per guest

All catered events are subject to 20% service charge, 7% sales and if applicable 10% liquor tax.

Add $50.00 for groups under 25

j
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Post Wedding Brunch

A D D  T O  Y O U R  B R U N C H
Mimosa, Champagne & Bloody Mary Bar (2 Hours)

$12.00 per guest ($100.00 Bartender Fee)
j

Breakfast Action Stations
The following stations are to complement your Brunch. They may not be ordered a la carte.

j
Belgian Waffle Station

Fresh Strawberry Compote, Seasonal Berries, Whipped Cream, Sweet Butter, Praline Mix,
Warm Vermont Maple Syrup and Powdered Sugar

$6.50 per guest ($100.00 Attendant Fee)
(Minimum 25 Guests)

j
Omelet Station

Farm Fresh Eggs, Egg Whites, Egg Beaters, Diced Ham, Bacon, Peppers, Scallions,
Mushrooms, Tomatoes, Spinach and Shredded Cheddar

$9.50 per guest ($100.00 Attendant Fee) 
(Minimum 25 Guests)

j
On the Side

Selection of Cold Cereals with Chilled Milk ~ $2.95 per guest
Oatmeal with Raisins, Brown Sugar, Dried Cranberries ~ $3.50 per guest

Yogurt & Granola Bar with Dried Fruits and Nuts ~ $4.50 per guest
Smoked Salmon with Chopped Eggs & Capers ~ $8.95 per guest

Accompanied by Red Onions, Tomatoes & Norwegian Black Bread with Savory Cream Cheese

Texas Style French Toast finished with Powdered Sugar ~ $4.95 per guest
Served with Warm Vermont Maple Syrup

Cheese Blintzes with Wild Berry Coulis ~ $4.00 per guest
White Fish Salad ~ $4.00 per guest

Raw Bar ~ $15.00 per guest 

All catered events are subject to 20% service charge, 7% sales and if applicable 10% liquor tax.

j
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