
 
 

“The Wye Oak Brunch”  
 

Tables will be preset with Linen, Fresh Fruit Platters and Muffin and 
Cinnamon Yeasty Sticky Buns in Baskets 

 
Brunch Choices 

Please select 3 for your guests 
 

Wild Orchid Salad 
Mixed greens, strawberries, crumbled bleu cheese, toasted almonds and 

raspberry vinaigrette with grilled chicken  
BLT Caesar 

Chopped romaine, local tomatoes, Applewood bacon, croutons, 
parmesan, caesar dressing with grilled chicken  

Crab and Spinach Strudel 
Crab fondue, chopped spinach layered in phyllo dough and served with 

Wild Orchid salad  
Eggs Chesapeake 

Poached farm fresh eggs, local tomato, 
lump crab with hollandaise  

Quiche Du Jour 
Quiche prepared with today’s summer market 

ingredients, Wild Orchid salad  
Grilled Chicken and Brie 

Green apples, honey mustard, arugula, 
corn dusted kaiser  

Bison Burger 
Gunpowder Farm bison, Trickling Springs Farm 

sun-dried tomato cheese, bacon jam, lettuce 
and tomato, brioche roll  

Crab Cake Sandwich 
Maryland lump crabcake, red pepper remoulade, 

lettuce, tomato, brioche roll  
 

$24.95 per guest 
Includes coffee, soda, iced tea and linen for tables. 

 
20% service and 6% tax added to final bill 

 


