
COMPLIMENTARY 
BREAKFAST BUFFET  

Breakfast service 5am to 10:30am

MILLWRIGHT’S BAKED GOODS
house made breads, muffins, biscuits

BROOKSIDE BAGELS AND CREAM CHEESES
smoked salmon cream cheese, scallion cream cheese, 

capers, onion, lettuce, tomato

‘MILK’ BAR
Millwright’s yogurt, house made granola, honeyed grains, 

seasonal fruits, cereals, milk

QUICHE TARTLET
mushrooms and asparagus with gruyère cheese

OATMEAL
raisins, cinnamon, honey

FARM EGGS
poached eggs with tomato hollandaise

FRITTATA
eggs with watercress, onion, gruyère cheese

PREMIUM BREAKFAST 

BREAKFAST BISCUIT - 6
scrambled egg, sausage, seasonal greens, vinaigrette

STUFFED FRENCH TOAST - 6
rhubarb and strawberry “stew” filling with  

CT maple flakes, syrup

COMPLIMENTARY  
LUNCH/DINNER BUFFET  

Lunch/dinner service 10:30am to 8pm

QUINOA AND FARRO SALAD
roasted carrots, sherry vinaigrette

CUP O CAPRESE
baby buffalo mozzarella, cherry tomatoes, herb pesto

KALE “CAESAR” SALAD
radish, croutons, parmesan and yogurt vinaigrette

ROASTED BEETS SALAD
goat cheese, citrus vinaigrette

CHICKEN ROULADE
with rosemary and lemon dressing

SMOKED TOMATO SOUP
served with little grilled cheese sticks

TURKEY “WALDORF” SANDWICH
turkey salad with grape and walnut relish served on a roll

THE COOK & THE BEAR MAC AND CHEESE
house made mac and cheese with toasted bread crumbs

PREMIUM LUNCH/DINNER 

SMOKED BEEF BRISKET SLIDERS - 10
sliders with the flavors of French Onion soup

CHICKEN POT PIE - 10
roasted chicken with fall vegetables

COBB SALAD - 10
smoked turkey, egg, bacon, blue cheese, tomato

ALL DAY 

CURED MEATS AND CHEESES
served with a mix of toasts, chutneys and dips

MILLWRIGHT’S BAKERY DESSERTS
cookies, mini cakes, brownies

SWEETS IN JARS
rotating desserts, including Mexican chocolate pudding, 

nectarine pie, blueberry cheesecake

Menu items subject to change based on availability. Food allergies and intolerances: Before you order your food and drink, please speak to our staff if you would like more information about our ingredients.

Menu created by Chef Tyler Anderson of Millwright’s Restaurant & Tavern


