BRUNCH MENU AMBER

PRIVATE PARTY EVENTS PACKAGE

Saint & Second will provide a memorable private party for your group or event.

STARTER

Housemade white cheddar
biscuits & seasonal jam

ENTREES

(select two)

ENHANCEMENTS
TO MEAL

Glass of fresh-squeezed
orange juice

+ | per person

Brioche French Toast
Biscuits & Gravy
Huevos Rancheros*

House-Smoked Tri-Tip Hash*

Chorizo & Egg Tacos

Coffee and hot tea service included.

»——+ Call Restaurant for Pricing

Available in our upstairs bar and lounge.

We offer a variety of menu offerings to fit your taste and budget.

Please allow 72 hours’ advance notice.

#— Food & beverage minimum applies.

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS. BR MENU WHIMB 6.25




BRUNCHMENU BURGUNDY

PRIVATE PARTY EVENTS PACKAGE

Saint & Second will provide a memorable private party for your group or event.

STARTERS

Housemade white cheddar
biscuits & seasonal jam

Seasonal fruit

ENTREES

(select three)

ENHANCEMENT
TO MEAL

Glass of fresh-squeezed
orange juice

+ | per person

Brioche French Toast
Biscuits & Gravy
Huevos Rancheros*
House-Smoked Tri-Tip Hash*
Chorizo & Egg Tacos

Mini Breakfast Sandwiches

Coffee and hot tea service included.

»——+ Call Restaurant for Pricing

Available in our upstairs bar and lounge.

We offer a variety of menu offerings to fit your taste and budget.

Please allow 72 hours’ advance notice.

#— Food & beverage minimum applies.

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS. BR MENU WHIMB 6.25




BRUNCH MENU CRIMSON

PRIVATE PARTY EVENTS PACKAGE

Saint & Second will provide a memorable private party for your group or event.

STARTERS ENTREES

(select four)

Housemade white cheddar

biscuits & seasonal jam Brioche French Toast

Seasonal fruit Biscuits & Gravy

Fresh-Squeezed orange Huevos Rancheros*

Juice
House-Smoked Tri-Tip Hash*
Chorizo & Egg Tacos
ENHANCEMENT Mini Breakfast Sandwiches
TO MEAL

Prime Flat Iron Steak & Eggs*

Mimosa Tray
Served with three seasonal juices and

, , Coffee and hot tea service included.
assorted fresh berries, bottle of choice:

+ Llopart Brut Reserva
Corpinnat, Spain, '20

+ Gosset Brut Reserve
Champagne, France wy 1y Call Restaurant
+ Lyre’s Classico for Pricin g

Non-Alcoholic Sparkling, England

+ Mirabelle Brut Rosé
North Coast

Available in our upstairs bar and lounge.
We offer a variety of menu offerings to fit your taste and budget.
Please allow 72 hours’ advance notice.
#— Food & beverage minimum applies.

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS. BR MENU WHIMB 6.25
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