105 Harbor Road

Harbor Mist W O esoagas
Re Stau'l” ant Fax: (631) 659-3886
Brunch Catering Menu 2026

www.HarborMistrestaurantL]l.com
FIRST COURSE

Charcuterie Board on each table
A Chef Selection of Assorted Italian Cured Meats & Formaggio

SECOND COURSE CHOICE (1)
Super Green Salad
Caesar Salad

MAIN COURSE

(Choose 4 for your guests)
Tagliatelle Bolognese

Stuffed File of Sole (shrimp & crab meat)
Chicken (any style)
Linguini & Fresh Local Clams
Filet of sole Oregenata
Wild Atlantic salmon

American Pancakes
Stuffed Nutella & Banana French Toast
Garden Vegetable Omelet
Spinach & Goat Cheese Omelet
Eggs Benedict
Grilled Steak & Eggs

All Parties Include Coffee, Soda, Tea, Bloody Mary’s, Mimosas, Screwdrivers and Wine
$90 Per Person
Kids Menu Available

20% gratuity & tax will automatically be added to check
$200 Non-Refundable Deposit is Required to Hold Your Date

Please note that there is a 3% fee for all credit card usage.
*CONSUMING RAW OR UNDERCOOKED MEAT, FISH, SHELLFISH OR FRESH SHELL EGGS MAY INCREASE YOUR RISK OF FOOD-BOURNE
ILLNESS: ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. THIS MAY BE COOKED TO THE TEMPERATURE YOU LIKE.
BEFORE PLACING YOUR ORDER, PLEASE INFORM YOUR SERVER IF A PERSON YOU NOTIFY SERVER IF YOU PARTY HAS FOOD

ALLERGY. Please Notify Server if You Have any Food Allergies Thank You

Room Choice
Mlst Room 30-50 guest

Harbor Room 50-85 guest
ired fwate room,
Uil

50 guest minimum required for private room
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